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Old Fashioned 101 

The classic American cocktail 

Originally -- in 1806 a "cock tail" was a morning 
drink ‘hair of the dog’ drink made up of a little 
water, a little sugar, a lot of liquor, and a couple 
splashes of bitters. Since then, the Old 
Fashioned—literally, the old-fashioned way of 
making a cocktail—has been our contemporary 
expression of the original drink. 

The Old-fashioned is a classic whiskey cocktail 
that has been served since around 1880 at the 
Pendennis Club in Louisville, Kentucky and is 
(disputably) the first drink referred to as a 
cocktail. It is the perfect ideal of what a cocktail 
should contain: a spirit, a sweet, a bitter, a sour, 
and water. 

When getting started with the Old Fashioned, 
you should always use Angostura bitters. 
Angostura bitters is the benchmark aromatic 
bitters and always the default choice when no 
brand is specified. Angostura bitters is a 
botanically infused alcoholic mixture, made of 
water, 44.7% alcohol, herbs and spices (clove 
and allspice.) Aromatic bitters don’t make a drink 
taste bitter. Rather, they bind the flavors of the 
drink and contribute botanicals (the medicine) 
that make the Old Fashioned a genuine aperitif 
cocktail. An aperitif stimulates the appetite. 
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Typically, the Old-fashioned is made with 
bourbon, however you can experiment with other 
types of whiskey. Club soda is often used to top 
off this drink, but this is not a traditional method. 
There are also other ways to change up this 
drink and a few of those are listed below the 
recipe. What's the Difference Between 
Bourbon and Whiskey? The simple answer is 
that bourbon is always whiskey, but whiskey is 
not always bourbon. Bourbon is the most popular 
type of whiskey in the U.S. It was traditionally 
distilled in and around Bourbon County, 
Kentucky. Whiskey the American kind, spelled 
with an "e" is a distilled spirit made from 
fermented grain and usually aged in an oak 
barrel. The various types (rye, rye malt, malt, 
wheat, bourbon and corn) each require different 
ingredients and distilling processes in 
accordance with specific alcohol trade 
regulations. 

1 sugar cube 2-3 dashes Bitters -- Angostura 
bitters club soda ice 2 ounces whiskey orange 
peel, optional maraschino cherry, optional 

Place the sugar cube in a glass. Wet it down with 
2 or 3 dashes of Angostura bitters and a short 
splash of water or club soda. Crush the sugar 
with a wooden muddler. Rotate the glass so that 
the sugar grains and bitters give it a lining. 

Add ice. Pour in the bourbon. Give it a stir. Smell 
it. Taste it. That’s an Old Fashioned. Add a twist 
of citrus peel. Garnish with a maraschino cherry 
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if desired. 

A twist is a strip of peel from a fresh, firm, good-
looking orange. There are many ways to cut a 
twist. You can use a vegetable peeler, a knife, or 
a channel knife. You can cut a long spiral or a fat 
wide piece or a small disc. Regardless, the point 
is for the essential oils just below the outer 
surface to be expressed into the glass over the 
surface of the drink. You accomplish this by 
aiming the twist into the glass and bending it with 
your fingers so as to spray out the oils. 
Afterwards, you can either place the spent twist 
in the glass as a decoration or discard it. 

The now customary fruit garnish -- all those 
orange slices, cherries, etc -- is an example of 
the indignities that so many American cocktails 
had visited upon them under Prohibition. 
Anything to hide the taste of the liquor. 

Tip: you can stir your ingredients with ice and 
strain the mixture into an empty glass as a way 
to achieve a consistent dilution. This technique is 
precisely how the Old Fashioned’s cousin, the 
Sazerac, is commonly made. 
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Bourbon Cherry Moon  
*makes one serving 
 
1 1/2 ounces bourbon 
1/2 ounce of Galliano liquor or a few drops of 
bitters 
The juice of 1/2 a small lemon 
1 ounce cherry cinnamon infused simple syrup* 
 
Fill small shaker with all the above and then fill 
with ice and shake.  Strain into a martini glass.  
 
 
*Cherry Cinnamon Simple Syrup  
 
8 oz bag of frozen pitted cherries 
2 cinnamon sticks 
1 cup granulated sugar 
1 cup water 
 
In a small saucepan on low heat simmer 1 cup of 
water, 1 cup of granulated sugar and 2 cinnamon 
sticks on low heat for an hour.  Let cool 
completely and then blend or puree with one 8 
oz bag of frozen pitted cherries.  If needed, strain 
to get rid of chunks of the cherry skins. 
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Honey Whiskey Flambeed Shrimp w/ 
Fresh Lemon and Habanero Mango 
Sauce  
 
makes 4 servings 
 
Habanero mango sauce 
1 tsp extra virgin olive oil 
1/2 diced white onion 
4-5 small habanero chiles, seeded and chopped 
2 cloves of roasted garlic  
2  medium sized Mango, peeled and chopped 
2 ounces bourbon (or a stout beer) 
1 Tablespoon honey 
Pinch of salt 
Pinch of ground white pepper 
2 Tablespoons minced fresh cilantro or parsley 
 
Preheat oven to 475.  Cut the top off a full head 
of garlic and wrap the unexposed area in foil, 
then drizzle olive oil on the exposed area.  Roast 
in the oven on a sheet pan for 45 min to an hour, 
or until golden brown.  Squeeze out 2-3 cloves. 
 
Heat oil over high heat in a small non-stick pan. 
Add onions and cook, stirring frequently for 1 
minute. Transfer all ingredients (except the 
cilantro or parsley) to a blender with mango, 
water, honey, salt & pepper. Puree until smooth. 
Pour sauce into small container, stir in cilantro, 
cover and refrigerate for at least 30 minutes 
before serving, or overnight as needed. 
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the shrimp 
 
2 Tablespoond unsalted butter 
1 clove garlic, minced 
½ shallot, minced 
salt and freshly ground pepper as needed 
 
2 ounces Jack Daniels honey whiskey 
10-20 large raw shrimp, peeled and deveined  
 
1 Tablespoon flat-leaf parsley or cilantro 
lemon, 1 in wedges 
sourdough bread 
 
Melt the butter over a medium-low heat in a large 
saute pan. Add the shallots. After about 30 
seconds, add in the minced garlic. Sauté for 
about 30 more seconds, being careful not to 
burn the garlic. 

Add the shrimp, season with salt and pepper, 
and sauté until cooked, about 2 minutes. 

Add the whiskey and flambe! As soon as the 
flames have died down, transfer the shrimp and 
whiskey butter to a plate. Top with chopped 
parsley for garnish. Serve with a lemon wedge 
and baguette slices. Enjoy! 
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Bourbon and Brown Sugar Glazed 
Brussels Sprouts with Bacon 
 
makes 2 servings 
 
¼ pound brussels sprouts 
1 cloved of garlic, minced 
4 pieces of bacon, cut into lardons 
2 Tablespoons unsalted butter 
3 Tablespoons brown sugar 
¼ cup bourbon 
dash of cayenne 
kosher salt and pepper as needed 
 
Bring a saucepan of water to a boil and add 
brussels sprouts and cook for about 4-5 minutes, 
or until just tender and still bright green. Drain. 
Shock in an ice bath to prevent further cooking. 
Drain again, and set aside. 

In a large saute pan, Cook bacon until just 
starting to brown but still pliable. Add brussels 
sprouts. Cook until brussels are caramelized and 
charred and bacon is done. Remove to a plate 
and set aside. 

Heat the same pan over medium heat and add 
butter. Cook until butter starts to brown and 
smell nutty, about 3 minutes. Whisk in brown 
sugar and cayenne and cook 2 more minutes. 
Slowly stir in bourbon and whisk constantly, for 
about 3 minutes, until smooth and caramel like. 
Pour on top of brussels sprouts and enjoy! 
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Tipsy Sweet Potatoes w/Crusted 
Pecans and Marshmellows 
 
makes 8 servings 
4 Large sweet potatoes 
½ cup butter, divided 
1 tsp fresh thyme leaves 
coarse salt and freshly ground black pepper 
 
¼ cup granulated sugar 
¼ cup brown sugar 
1 teaspoon salt 
1 to 2 ounces of whiskey (your favorite brand) 
½ cup pecan halves, lightly toasted 
½ cup mini marshmellows  
 
Preheat oven to 350° 
 
Peel potatoes and quarter them.  Toss with ¼ 
cup melted butter, thyme, salt and pepper.   
Bake in the oven for 30-45 minutes until fork 
tender.  When the potatoes are tender place 
them in a mixing bowl and mash them with ¼ 
melted butter, 1 tsp salt.  Add sugar and whiskey 
and stir.  Spread half the potatoes in 1.5 quart 
casserole dish, sprinkle with half the pecans, 
repeat layers.  *optional – toss the 
marshmellows and pecans in a stout beer before 
sprinkling on top. 
Bake at 325° for 30 minutes.  Serve. 
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Rib-Eye Steaks with Bourbon & 
Mushroom Cream Sauce 
 
makes 2 servings 
 
2 rib-eye steaks 
extra-virgin olive oil, as needed 
kosher salt and freshly ground black pepper  
4 oz cremini mushrooms, stemmed, caps left 
whole  
leaves from 1 sprig of fresh thyme  
1 clove garlic, chopped  
 
1 ounce of bourbon  
2 tablespoons heavy cream  
 
Heat 1 tablespoon oil in a large saute pan over 
medium-high heat until smoking.  Sprinkle the 
steaks all over with salt and pepper.  Put the 
steaks in the pan and cook, turning to brown all 
sides completely, until medium-rare, 8 to 10 
minutes depending on how thick the steaks are.   
 
Remove the steaks to a platter with tongs and 
cover loosely with a tent of aluminum foil to keep 
the meat warm while you make the sauce.  
 
Put the saute pan back over medium-high heat 
and add 2 tablespoons olive oil.  When the oil is 
smoking, add the mushrooms and cook, stirring, 
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about 7 minutes, until golden brown. Then add 
the thyme and garlic, and season well with salt 
and pepper.  Toss a few more times to cook the 
garlic, then dump the mushrooms out onto a 
platter.  
 
Take the pan off the heat, add the brandy, and 
cook until almost evaporated.  Add the cream 
and cook that down 2 to 3 minutes until reduced 
by about one-half and thickened.  
 
Return the mushrooms to the pan with whatever 
juices have collected on the platter and simmer 
the whole thing another 2 minutes, until 
thickened again.  Season with salt and pepper 
and serve atop steaks. 
 
Drop steaks on a grill or pan set at a medium-
high flame.  Grill on the first side for a few 
minutes until you get a good crispy golden brown 
sear.  Flip the steaks over to the other side and 
lower the heat to a medium low.  Finish the steak 
until your favorite doneness, or until the center 
reached 130 degrees on a meat thermomater.  
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Chocolate Stout Cupcakes with a 
Cream Cheese Whiskey Frosting 
 
makes 24 cupcakes 
 
¾ cup unsweetened cocoa 
2 cups sugar 
2 cups all-purpose flour 
1 teaspoon baking soda 
½  tsp kosher salt 
1 cup stout beer  
1/3 cup canola oil 
1 stick butter, melted 
1 tablespoon vanilla extract 
2 large eggs 
¾ cup sour cream 
 
Icing 
2 Tablespoons whiskey, divided 
1 (8-ounce) package cream cheese, 
softened to room temperature 
¾ cup heavy cream 
¼ cup granulated sugar 
1 pound powdered sugar (confectioners) 
 
Preheat oven to 350° 
In a large mixing bowl, whisk together the cocoa, 
sugar, flour, baking soda, and salt. 
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Open the stout for about 30 minutes to allow it to 
settle.  Melt the butter and stout together and let 
it cool for a few minutes.  In another medium 
mixing bowl beat the eggs and add the canola oil 
and vanilla. Gradually mix the dry ingredients 
into the wet mixture. Mix in sour cream until 
thoroughly combined and smooth.  
 
Lightly grease 24 muffin tins. Divide the batter 
equally between muffin tins, filling each 3/4 full. 
Bake for about 12 minutes and then rotate the 
pans. Bake another 12 to 13 minutes until risen, 
nicely domed, and set in the middle but still soft 
and tender. Cool before icing. 
 
The Icing  
In a medium bowl with a hand mixer, beat the 
cream cheese, granulated sugar and 1 T of 
whiskey on medium speed until it’s light and 
fluffy.  In a separate medium bowl blend the 
heavy cream and other tablespoon of whiskey 
until you have soft peaks.  Fold the cream 
cheese mixture into the soft peaks.  By hand with 
a rubber spatula or with the hand mixer on low 
speed, slowly mix in the confectioners' sugar 
until incorporated and smooth. Add more as 
needed if the frosting is not thick.  Cover with 
plastic wrap and refrigerate until ready to use. 
Cover and chill for at least an hour to set.  Top 
each cupcake with icing. 
Eatz extra: Add some shaved dark chocolate to 
the top of each cupcake.  


