
HOT BROWN    The Louisville alternative to late night ham and eggs



ingredients:  
Makes 2 Hot Browns
• 1½ tbsp. salted butter
• 1½ tbsp. all-purpose flour
• 1½ cups heavy cream
• ¼ cup Pecorino-Romano cheese,  

plus extra for garnish
• Pinch of ground nutmeg
• Salt and pepper
• 14 oz. roasted turkey breast, sliced thickly
• 4 slices Texas toast, crust removed 

and sliced in half diagonally
• 4 slices bacon
• 2 Roma tomatoes, halved
• Paprika

Directions: 
In a two-quart saucepan, melt butter, and slowly whisk 

in flour until combined to form a thick paste or roux. Continue to cook roux 

for 2 minutes over medium-low heat, stirring frequently. Whisk heavy cream 

into roux, and cook over medium heat until cream begins to simmer, about 

2-3 minutes. Remove sauce from heat, and slowly whisk in Pecorino-

Romano cheese until sauce is smooth. Add nutmeg, salt and pepper to taste.

For each Hot Brown, place one slice of toast in an oven safe dish, and 

cover with 7 oz. turkey. Take the two halves of Roma tomato and two 

toast points, and set them alongside the base of the turkey and toast. 

Pour half of the sauce over the dish, completely covering it. Sprinkle 

with additional cheese. Place entire dish under a broiler until cheese 

begins to brown and bubble. Remove and cross two pieces of crispy 

bacon on top. Sprinkle with parsley and paprika, and serve immediately. CulinaryLouisville.com

HOT BROWN Original “Hot Brown” Sandwich 
From the Brown Hotel in Louisville, Ky.



OLD FASHIONED    A Louisville original so special they named glassware after it



ingredients:  
• 2 oz. Kentucky Bourbon

• 2 dashes Angostura® bitters

• 1 splash water

• 1 tsp. sugar

• 1 maraschino cherry

• 1 orange wedge

Directions:  
Mix sugar, water and Angostura® bitters 
in an Old Fashioned glass. Drop in a cherry 
and an orange wedge. Muddle into a paste 
using a muddler or the back end of a spoon. 
Pour in Bourbon, fill with ice cubes, stir.

CulinaryLouisville.com

OLD FASHIONED



MINT JULEP    Louisville's official drink of the greatest two minutes in sports



MINT JULEP

ingredients:  
• 2 oz. Kentucky Bourbon

• 1 tsp. sugar

• 2-3 mint sprigs

• Shaved ice

Directions: 
Prepare a simple syrup – Bring 1 cup of granulated sugar and  
1 cup of water to a quick boil to dissolve the sugar.  
Stir constantly so the sugar does not burn. Set aside to cool.
Add 20 mint leaves to syrup to steep overnight in fridge. Once cool,  
add 4 oz. (or desired amount) of Bourbon. To serve the Mint Julep, fill each 
glass (preferably a silver Mint Julep cup) half full with shaved ice. Insert a 
sprig of mint, and then pack in more ice. Pour the Julep mixture over the 
ice, and add a sprinkle of powdered sugar to the top of the ice. Makes 2.

Did you know: 
More than 120,000 Mint Juleps are served every year at Churchill 
Downs during Kentucky Derby week.CulinaryLouisville.com



MANHATTAN    originated in new york, perfected in Bourbon Country



MANHATTAN

ingredients:  
• 2 oz. Kentucky Bourbon

• ¾ oz. sweet vermouth

• Cherry

Directions: 
Stir Bourbon and vermouth, and 
strain into pre-chilled cocktail 
glass. Garnish with cherry.
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BOURBON BALLS    In louisville, bourbon is also a dessert



ingredients:  
• 1 cup chopped nuts

• 5 tbsp. Kentucky Bourbon

• ½ cup butter, softened

• 1 (16 oz.) package  
confectioners’ sugar

• 18 oz. semisweet chocolate

Directions: 
Place the nuts in a sealable jar. Pour 
the Bourbon over the nuts. Seal and allow 
them to soak overnight. Mix the butter and 
sugar; fold in the soaked nuts. Form into 
¾” balls, and refrigerate overnight. Line a 
tray with waxed paper. Melt the chocolate 
in the top of a double boiler over just-barely 
simmering water, stirring frequently and 
scraping down the sides with a rubber spatula 
to avoid scorching. Roll the balls in the melted 
chocolate to coat; arrange on the prepared 
tray. Store in refrigerator until serving.
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BOURBON BALLS



PIMENTO CHEESE    the unofficial caviar of the south



ingredients: 
• 1 lb. sharp Cheddar cheese, grated

• 2 green onions, finely chopped

• 1 medium green pepper, diced

• 1 (4 oz.) jar pimentos, chopped

• ½ cup mayonnaise

Directions: 
Mix together all of the ingredients. 
Chill for several hours before serving. 
Serve with thin wheat crackers or 
corn chips, or as a sandwich spread. 

Pimento cheese recipe courtesy of  
the Kentucky Derby Museum cookbookCulinaryLouisville.com

PIMENTO CHEESE



BENEDICTINE    How Louisvillians stay Cooler than a cucumber



ingredients: 
• 1 medium cucumber

• 1 small onion, quartered

• 1 (8 oz.) package cream cheese, 
softened

• ½ tsp. salt

• Dash hot pepper sauce

• 1 drop green food coloring

• Spread on your favorite bread 
(white is popular at Derby Parties 
and showers), sandwich (BLT), or 
serve with pretzels or crackers

Directions: 
Peel a cucumber, and slice it in half 
lengthwise; remove seeds with a small spoon. Pulse 
cucumber in a food processor about 5 times until 
cucumber is minced. Place cucumber into a small glass 
mixing bowl. Pulse onion in the food processor until it 
is finely chopped. Add onion to cucumber. Add cream 
cheese, and stir well with a spatula. Add salt, hot sauce 
and food coloring. With a round cookie or biscuit cutter, 
cut rounds out of bread slices. Spread a small amount 
of mayonnaise on bread rounds. Spread cheese 
mixture on half the rounds, and top with another round. 
Garnish with a sprig of parsley or watercress.
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BENEDICTINE



KENTUCKY BURGOO    Official stew of the bluegrass



ingredients: 
• 2 tbsp. vegetable oil
• 2 lb. boneless beef shank
• 2 lb. boneless lamb 

shoulder
• Salt
• Fresh ground black 

pepper
• 2 medium onions, 

quartered
• 4 cloves peeled garlic
• 1 medium fresh hot red 

pepper, quartered
• 1 (3-4 lb.) whole chicken, 

cut into 8 pieces
• 2 cups chopped onions

• 2 cups medium diced 
carrots

• 1 cup medium diced 
green bell peppers

• 1 lb. baking potatoes, 
peeled and medium 
diced

• 2 cups peeled, seeded 
and chopped tomatoes

• ½ lb. fresh green beans, 
cut into 2-inch pieces

• 2 cups fresh corn kernels
• 2 tbsp. light brown sugar
• 1 tbsp. finely chopped 

fresh parsley leaves, 
for garnish

Directions: 
In a large, heavy pot over medium heat, add 
oil. Trim excess fat from beef and lamb, and season with salt 
and pepper. Sear meat on all sides. Add onions, garlic, cloves, 
and pepper. Cover with water, and bring to a boil. Reduce heat 
to medium low; simmer until tender (about 3 hours).

Season chicken with salt and pepper. During the last 1½ hours 
of cooking, add chicken. Remove meat, chicken from pan, 
and cool. Discard vegetables. Add remaining vegetables and 
brown sugar to pot. Continue to cook for 1 hour. After meat 
has cooled, cube beef and lamb into 1-inch pieces. Add cubed 
meat and chicken to vegetables, and cook for 30 minutes. 
Re-season if necessary. Ladle stew into serving bowls. Serve 
with hot cornbread or biscuits. Garnish with parsley.
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KENTUCKY BURGOO



BEATEN BISCUITS    no gravy needed



ingredients:  
• 2 cups all-purpose flour
• ¼ tsp. salt
• ¼ tsp. baking powder
• 1½ tbsp. white sugar
• ¼ cup lard, chilled and cut into small 

pieces
• 1/3 cup light cream
• 2 tbsp. cold water (optional)

Directions: 
1. Preheat the oven to 450 degrees F (230 degrees C).

2. Sift flour, salt, baking powder and sugar together. Use a fork 
to “cut” the lard into the flower until it looks like coarse meal. 
Using a standing mixer or a wooden spoon, mix the dough as 
you slowly add the cream. Mix well to form the dough into a ball, 
adding water if needed. 

3. Place the dough onto a tabletop, and knead slightly. With a mallet 
or a one-rolling pin, beat the dough a few times to form it into 
a rough rectangle. Fold dough over, and then beat it out again. 
Repeat this process until the dough is white and blisters form on 
the surface, about 15 minutes.

4. Roll out the dough to about ¼ inch thick. Cut into 2-inch rounds, 
and prick each biscuit a few times with the tines of a fork. Place 
on greased baking sheets. 

5. Bake for 15 minutes or until golden.
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BEATEN BISCUITS


