
Kentucky Derby Sips – Comfort du Jour 

 

www.comfortdujour.com 

Kentucky Love Child 

Like a cross between a Moscow mule and a mojito, but made with real Kentucky bourbon. 

1.5 oz. Kentucky bourbon (I used Jim Beam Reserve) 

0.5 oz mint simple syrup (recipe below) 

Juice of half a lime 

Reed’s extra spicy ginger beer 

Combine bourbon, syrup and lime juice in a cocktail shaker. Add ice cubes and shake like crazy for 20 

seconds, then strain into a copper “mule mug” half filled with crushed ice. Top with ginger beer and 

garnish with a fresh slice of lime. 

 

Sparkly Britches Cucumber Lemonade 

Because not everyone loves bourbon (yet). These are very refreshing! 

1.5 oz. Hendrick’s gin 

1 oz. cucumber simple syrup (recipe below) 

Juice of half a lemon 

Seltzer or sparkling water (optional) 

Combine gin, syrup and lemon juice in a cocktail shaker. Add ice cubes and shake vigorously for 20 

seconds, then strain into a chilled champagne flute. Enjoy as is, or make it really sparkle with a splash of 

seltzer. Garnish rim with a thin slice of lemon and/or unpeeled cucumber. 

 

Sassy Comeback 

A Southern spin on NYC's "witty comeback”—and doesn’t it sound like a champion? 

1.5 oz. Bulleit rye (bourbon works, too) 

0.5 oz. Aperol* (see notes) 

0.75 oz. lemon ginger simple syrup* (recipe below) 

Seltzer or sparkling water (optional) 

Combine rye, Aperol and syrup in a cocktail shaker. Add ice cubes and shake vigorously for 20 seconds. 

Strain into a chilled “Nick and Nora” glass* (or small champagne flute). Enjoy as is, or top with seltzer. 

Garnish with a twist of thinly stripped lemon peel. 

*Aperol is an Italian made liqueur, considered to be an aperitif (fancy speak for “pre-dinner drink”), and 

it has a citrusy, herbal, slightly bitter flavor and a shockingly bright orange color. It’s less bitter and less 

potent than Campari (another Italian liqueur). On the nose, Aperol is kind of a cross between grapefruit, 

rhubarb and orange lifesavers. In a cocktail, it adds complexity and balance and is very refreshing. 
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*A Nick and Nora glass is a smallish (about 4 oz.) cocktail glass, sort of a cross between a champagne 

flute and a coupe martini glass. I found them online and created the Sassy Comeback specifically for the 

glass! As I mentioned the glasses to various friends, it seemed nobody knew what they were, so I did a 

little research to find out why the glass is so named. I like this explanation, offered by Adam Rapoport of 

Bon Appetit: 

“It’s named for the boozy, quick-talking couple in Dashiel Hamett’s 1934 novel The Thin Man. They’re the 

couple we all want to be, always dressed for a night out, always with a quip at the ready, and always—

always—with a drink in hand. Their namesake glass appropriately honors their art deco–era swag.” 

The Syrups 

Simple syrups are very easy to make. A regular simple syrup is equal parts sugar and water, simmered 

until sugar is dissolved, then cooled and chilled. Each of the syrups below have a flavor infusion, and 

they offer a unique “somethin’ special” to the above mentioned cocktails. Have fun! 

Mint Simple Syrup 

Simmer 1 cup sugar and 1 cup filtered water, stirring frequently, until sugar is dissolved and mixture is 

warm enough to steam. Remove from heat and add a 1 oz. package of fresh organic mint leaves (wash 

them first and trim the heavy stems), and allow the mint to steep in the syrup until completely cool. 

Strain out the mint (discard it) and pour the syrup into a covered jar. It will keep in the fridge for a 

couple of weeks. 

Cucumber Simple Syrup 

Simmer 1 cup sugar and 1 cup filtered water, stirring frequently, until sugar is dissolved and mixture is 

warm enough to steam. Peel 4 Persian cucumbers, and cut them into slices or chunks. Remove syrup 

from the heat, add the cucumber pieces and steep until the mixture is cooled. Discard the cucumber 

pieces and strain syrup through a mesh strainer to remove any bits or seeds. Pour syrup into a covered 

jar. It will keep in the fridge for a couple of weeks. 

Lemon Ginger Simple Syrup 

Bring 1 cup water to a light boil, then turn off heat. Steep 4 lemon ginger* herbal tea bags in the hot 

water for about 2 minutes, then remove and squeeze the tea bags (discard them). Add 1 cup sugar to 

the hot tea blend, and stir until dissolved (return to heat a few minutes, if necessary). Cool completely, 

then pour into a covered jar. It will keep in the fridge a couple of weeks. 

*For this syrup, I used Bigelow brand Lemon Ginger herbal tea. The label lists these ingredients; 

lemongrass, lemon peel, cinnamon, lemon verbena, rose hips, ginger and licorice root. This is a fantastic 

way to get a lot of complex flavor into a syrup, and these flavors play very nicely with the rye and Aperol 

in my Sassy Comeback! 


