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Mint Julep Panna Cotta  

posted May 1, 2015 | yields 4 - 4ounce servings  

2 teaspoons powdered unflavored gelatin 

3 tablespoons cold water 

1 1/2 cups heavy cream 

1 cup whole milk 

6 tablespoons sugar 

1 cup fresh mint leaves, whole + 1-2 tablespoon finely chopped 

2-3 tablespoons Kentucky Bourbon (to taste and optional) 

Put the gelatin and water in a small bowl and stir to dissolve. Set aside. In a small 

saucepan over medium-low heat warm the cream, milk and sugar. Do not boil, just warm 

until liquids and sugar have dissolved. Add in fresh mint and continue warming for 5-7 

minutes. Remove from heat allow to sit and steep for 10 minutes. Then stir in moistened 

gelatin until completely absorbed. Allow to cool slightly. Strain mixture through a sieve 

to remove mint leaves. Stir in bourbon. Take reserved fresh mint that has been finely 

chopped and place a pinch or two at the bottom of each vessel. Pour panna cotta into 

serving vessels, filling about 3/4 up the sides. Cover with plastic wrap and refrigerate 

until set, approximately 2-4 hours. 

Bourbon Sugar Cookies 

(yields 24-36 cookies, depending on size of cutter) 

3 cups all-purpose flour 

1/2 teaspoon baking powder 

1/2 teaspoon baking soda 

pinch of salt 

1 cup (2 sticks) unsalted butter, cold 

2 large eggs 

1 cup light brown sugar 

4 tablespoons Kentucky Bourbon 

Glaze 

2 tablespoons confectioner's sugar 

2 tablespoons Kentucky Bourbon 
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Preheat oven to 375F. Line a standard baking sheet with a non-stick liner or parchment 

paper. In a large bowl, sift together flour, baking powder, baking soda and salt. Cut in 

pieces of butter with clean hands or a pastry knife. Work in until it resembles fine bread 

crumbs. In a separate bowl, whisk together eggs and brown sugar. Whisk until all lumps 

are gone. Add in bourbon and whisk until smooth. Combine wet mixture into dry and 

then roll out dough onto a floured surface. Gently knead just to bring it to a ball. Wrap 

in plastic wrap and refrigerate for 1 hour or chill in freezer for 30 minutes. Roll dough 

out to 1/8 inch thick and cut into desired shape(s). Carefully transfer to baking sheet. 

Bake at 375F for 8-10 minutes. Remove from pan and cool on wire rack. For glaze: whisk 

together confectioner's sugar and bourbon. Drizzle over cookie. 

 

 


