


The Mint Julep + The Kentuckg Derbg

This legenclarg combination of cocktail and sPorting event is like no
other, combining two iconic Kcntuclcy Proc]ucts: bourbon and horse -

racing. The mintjulcp became the official drink of the Dcrbg in 1938
and over 120,000 of the rcFres]'ling cocktails are served at the event \ "
cach year. Besides the lceg ingrcclicnts, tradition dictates using

crushed ice rather than ice cubcs, c|r1n|<1ng it out of a straw in order

to Pic|< up all the flavors simultaneouslg, and consuming, from a metal K E N T U c KY

cup such as silver or pewter which allows the drink to frost upin the J) D E R B Y 147

glass. Altl’loug]')julcps at the track go for around $10 cach) CHURCHILL DOWNS

commemorative, limited edition versions served in gold~l:>latec] cups
cost $1,000 to $2,500 each (cle[:)cncling it you oPt for the silver
siPPing straw).
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! Classic Mint JuleP |
. iSRRI o
| + 0.5-10z Simple syrup
+ 7-10 Mint leaves |
o Ice or crushed ice
» Garnish - Mint
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+ Add Simple syrup ina giass or shaker

+ In the shaker, add hand-torn mint leaves
+ Addice & bourbon

+ Stir or Roll

. OPtiona| -add Plain or citrus scltzer water
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+ Garnish with mint leaves
* Roll - slowly pour the drink into the empty tin or g|ass, 5|ow|5 pour the drink back to the first
o tin or g]ass‘ RcPca’c the process a few times to Fu”y chill & mix all the ingrcc{icn’ts in the drink
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Veny Berrg Mint Julep

2 oz Rowan’s Creek bourbon

05-~1loz SimPle syrup
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7-10 Mint leaves

15-20 ]:resh bcrries or Frozen berrics orloz bcrry

Purée (can be one kind of berries or mixed one)
Ice or crushed ice

Garnish - Mint & berries
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Add berries & simPIe syrup ina glass or shaker &
muddle gently (iF Purée contains sugar, omit the sgrup)

Add hand-torn mint leaves
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+ Addice & bourbon

Stir or Roll
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OPtiona| -add sParHing wine or seltzer water

Garnish with mint leaves & berries
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