
MINT JULEP

750 ml    B U F FA L O  T R A C E  B O U R B O N
1 bunch F R E S H  M I N T
1 cup S U G A R
2 slices F R E S H  P E A C H  optional
1 piece C A S S I A  B A R K  optional

Wash mint gently, then place in a tall container with all other 

ingredients. Agitate or stir carefully (being careful not to tear 

 the mint), until sugar has dissolved. Infuse for 6-12 hours, then 

remove mint and any small pieces (and peach and cassia if 

 using). Keep chilled in the fridge along with some small metal 

(ideally pewter!) julep cups, or dainty rocks glasses. 

When serving, fill glass/cup with crushed/shaved ice until 

 frosted on the outside, strain off any excess water, then add 

60ml of julep mix. Stir well then cap with more crushed ice. 

Garnish with a straw and a big bunch of mint, gently spanked, 

then positioned by the straw.


