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Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.





You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.




INTRODUCTION
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Any damn way you please.


That’s how we recommend you enjoy Jim Beam® bourbon – and that sentiment is shared by our master distiller, Fred Noe. And as a seventh generation Beam, he should know.


You see, Fred is passionate about all things bourbon. From the basic ingredients to the way it’s distilled, right the way down to the specific method we use for charring our barrels to get that unique flavour that’s made our bourbon the number one in the world, enjoyed all over the globe.


And it’s this unique flavour that’s key in this book. Because although Jim Beam® makes for an undoubtedly fine drink on its own, it’s when you begin to pair it with other ingredients that it can take you to a whole new level of taste.


Jim Beam® bourbon has an unmistakable flavour and aroma. It’s bolder than other types of whiskey, with hints of smoke and caramel from our flame-charred barrels, and sweet vanilla notes that develop during the long years that it spends ageing until it’s ready to enjoy. Combine this with undertones of oak and spice inherent in any good bourbon, and you have a versatile ingredient that can bring a whole heap of taste to just about any dish.


We’ve spent long hours in our kitchens coming up with a collection of recipes that really makes the most of our bourbon. From quick and simple dishes that deliver on flavour but can be knocked up without much fuss, to some crowd-pleasing centrepieces that are sure to go down well at barbecues or parties, we’ve tried to cover every occasion.


So if you’re looking for an indulgent treat for a special event, you can try the Eggs Benedict with Easy Bourbon Hollandaise, the Smoky Steak with Bourbon Butter or the New York Bourbon Cheesecake. For something quick and easy that’s packed with flavour, go for the Fully Loaded Black Bean Nachos or the classic Kentucky Quarter Pounder. Or if you’re feeding a crowd, we’ve included some delicious recipes that you can scale up to suit your needs – look no further than the Sticky Bourbon Wings with Asian Slaw or the Pulled Pork Tacos with Sweetcorn Salsa.


And you’ll be very pleased to hear that bourbon and chocolate are a killer combination – to get your sweet fix turn to the Bourbon Cherry Brownies, the Easy Chocolate, Bourbon and Raisin Ice Cream, or even the Kentucky Bourbon Chocolate Shake.


The beauty of all of these dishes – and the others in the book – is that they showcase the huge range of flavours that are enhanced with the addition of Jim Beam® bourbon. From light fish and shellfish to big, beautiful joints of meat; from vegetables and side dishes to some truly decadent desserts, we’ve tried and tested them all, and have collected the very greatest here for you to enjoy.


And, of course, no collection of Jim Beam® recipes would be complete without some cocktails – so we’ve thought long and hard and brought together some of our absolute favourites. From stone-cold classics such as the Old Fashioned, to twists on some well-known drinks (check out the Kentucky Manhattan), there will be something here for everyone to enjoy.


So go ahead, flick through these pages and bring the taste of Kentucky to your table – we guarantee, you’ll be pleased you did.
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TWO CENTURIES OF BOURBON


For more than 200 years and through seven generations of the same family, we at Jim Beam have ensured that, in an ever-changing world, one thing remains constant: the process of how we create our finest Kentucky Straight Bourbon Whiskey.


Our secret blend of corn, rye and barley malt – known as our Mash Bill – is fed into a gigantic 10,000-gallon cooker. There, we add two crucial elements to the mix: firstly, limestone-filtered Kentucky water, iron-free and rich in calcium, and secondly, some ‘setback’ – some of the mash from the previous distillation.
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We keep the content of our jug yeast secret, but it remains the same strain we’ve been using in our family business since the end of Prohibition in the 1930s.We mix the yeast with ground-up grain to create ‘dona yeast’, which is then combined in the fermentation process, where the mash is cooled to 15–21°C (60–70°F). The yeast feeds on the sugars in the mash, creating carbon dioxide and, crucially, alcohol.


Next, we heat the mash – by now known as ‘distiller’s beer’ due to its similarity to beer in appearance, aroma and taste – in a 20-metre (65-foot) tall column still to 93°C (200°F), where it is vaporized and then liquidized. We go ahead and distil it for a second time in a doubler, where the vapour is condensed into something known as ‘high wine’.
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Once distillation has taken place, we make sure that this high wine is tapped into charred oak barrels, each of which can hold up to around 200 litres (53 gallons), to age and mature into the bourbon that we know and love. While the barrels are kept in storage, the changeable climate of Kentucky results in the barrel wood expanding, then contracting. Bourbon seeps into the barrel while the charred wood produces sugars, rich in both colour and flavour, with a caramelized taste. Meanwhile, some of the bourbon leaves the barrel through evaporation – we call the lost bourbon the ‘angel’s share’ or ‘Booker’s share’. The whole process takes up to four years – twice as long as the law requires.


Our familiar mellow, smooth Jim Beam® flavour, popular around the world, has been painstakingly developed and perfected since the late 18th Century, thanks to seven hugely influential figures – all from the same family – who we now celebrate individually.
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THE SEVEN AGES OF BEAM
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Jacob Beam (1760–1834)
‘The Founder’



The origins of Jim Beam® whiskey stretch back to 1740, when the ambitious Boehm family arrived in the USA from Germany. The family changed their name to Beam, and by the 1770s the young Jacob Beam’s father, Johannes, was one of the pioneering corn farmers in the Kentucky region of Virginia. In 1788, Jacob moved to central Kentucky, where a mild and warm climate and local limestone springs created the ideal conditions in which to grow corn. So much corn was grown that the excess was turned into whiskey, and in 1795, at the family distillery known as ‘Old Tub’, Jacob sold his first barrel of ‘Old Jake Beam Sour Mash’, made from his father’s recipe. The new brand fast became a hit with pioneers, farmers and traders.
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David Beam (1802–1854)
‘The Pioneer’



Although Jacob Beam had established Old Jake Beam as a popular brand of bourbon, it was his son David who pioneered the brand’s development. In 1820, David succeeded his father as the mastermind of the business, and under his watch the distillery expanded. More and more bourbon could be produced, as the distillery switched from the pot still to the more capacious column still and as production increased, the extra bourbon could be transferred, by train or steamboat, to locations beyond the confines of Washington County. In 1830, the business began using the charred wood of oak barrels, which previously stored fish or vinegar, to produce the sugars for the now-famous caramelized taste of its bourbon.
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David M. Beam (1833–1913)
‘The Visionary’



When David M. Beam took over the business, he became aware of plans to extend railway lines, and so in 1856 he moved the distillery to a location in Nelson County, which was practically next to the new rail lines. As a result, the newly renamed D.M. Beam & Co. could transport its bourbon both north and south. The brand was rapidly gaining national acclaim, and by 1861, its quality and popularity had even reached presidential circles. After it became known that the Civil War general Ulysses S. Grant was an ‘avid bourbon consumer’, his opponents confronted President Abraham Lincoln, accusing Grant of being a ‘drunkard’. Lincoln reputedly responded: ‘Find out what he drinks and send a case to my other generals.’
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Colonel James B. Beam (1864–1947)
‘The Colonel and the Legend’



It was James Beauregard Beam whose name would inspire the Jim Beam® brand. He took over the running of the distillery in 1894, by which time Old Tub® bourbon was well established as a national brand. Its secret recipe was of paramount importance, and Beam was protective of the contents of the yeast mix – he even took home a sample of the recipe to preserve the yeast strain. It is a strain that survives to this day. However, Beam’s time running the distillery was interrupted in 1920 by Prohibition, and he abandoned the business. Fortunately for whiskey lovers everywhere, when the 18th Amendment was repealed in 1933, so ending Prohibition, Beam – now sixty-nine years old – began rebuilding the distillery in Clermont.
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T. Jeremiah Beam (1899–1977)
‘The Businessman’



It was James Beauregard Beam’s son, T. Jeremiah, who helped him rebuild the distillery in 1933. They completed the task in just 120 days. By the time T. Jeramiah took over in 1946, not only had the revived Old Tub been renamed Jim Beam® Bourbon, but two new varieties had also become popular. Jim Beam® Rye was introduced in 1938, while the Mint Julep became the traditional drink of the Kentucky Derby. When he took charge, Beam initially oversaw the brand being shipped to U.S. servicemen overseas, insisting that no American should be without bourbon. To meet growing demand, a second distillery opened in Boston, Kentucky, in 1954.
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Fred Booker Noe II (1929–2004)
‘The Innovator’


Because Jim Beam’s daughter Margaret had married into the Noe Family, her son Booker Noe II would oversee the next era of Jim Beam®. He became master distiller at the Boston Booker Noe plant. By 1964, bourbon was recognized by Congress as the U.S. native spirit, and the following year, production reached one million barrels. Noe oversaw a number of significant developments in the Jim Beam® story. In 1978, Jim Beam Black® was introduced, and a decade later, Booker’s small-batch Bourbon collection began to appear – hand-made, uncut and unfiltered, using Jim Beam family expertise to produce some of the world’s finest bourbon.
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Frederick Booker Noe III (1957–)
‘The Global Ambassador’



Fred Booker Noe III is our current master distiller. Not only does he champion Jim Beam® all around the world, he is also charged with preserving our secret recipe, and ensuring that every batch of Jim Beam® has that same inimitable flavour. Prior to taking charge, Noe gained experience in all stages of the bourbon-making process, having begun his duties on the bottling line. He even grew up in the same house, in Bardstown, Kentucky, as his great-grandfather, Jim Beam himself. He is the custodian of the secrets of Jim Beam® – taking 200 years of bourbon-making history and distilling it into every single bottle of Jim Beam® Bourbon.









MEET THE FAMILY


The extended Jim Beam® family makes for quite a gathering – and every variety has a place in the kitchen. Though most of the recipes in this book are built around the classic taste of Jim Beam® Original, you can mix up the flavours in your dish by using different varieties of Jim Beam® Bourbon. From rich and full-bodied, to light and fruity, there is a variety to suit every taste, and to bring a different twist to many a dish.




Jim Beam® Bourbon


This is the original. Made with a special blend of corn, rye, malted barley, water, time and pride, Jim Beam® Original is the classic bourbon that people around the world know and love. A medium-bodied flavour, with mellow hints of caramel and vanilla, is reinforced by an oaky aroma with just a hint of spice. It’s delicious, versatile and a sure-fire crowd-pleaser. Use this in recipes for that classic, can’t-be-beat bourbon flavour.
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Jim Beam Black® Bourbon


A smooth, elegant, refined drink, Jim Beam Black® Bourbon takes everything good about Jim Beam® Original Bourbon and turns it up a notch. Aged for years longer in white oak barrels, the flavours develop further to leave you with a full-bodied bourbon with a rich, heavy caramel flavour. An aroma of oak and vanilla lingers, with an undertone of cinnamon. This is the perfect partner for chocolate, or to finish off a dish with an extra punch.
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Jim Beam® Double Oak Bourbon finished in oak
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