The Official Call To The Derby Post Mint Julep 

· Approximately 10 sprigs of fresh mint. 

· 2 cups of natural spring water 

· 2 cups of granulated sugar 

· Crushed ice 

· 1 bottle of Maker's Mark bourbon. Obviously, you don't pour a whole bottle into one mint julep, but you should probably have a bottle or two of bourbon around on Derby Day. Maker's Mark goes great with coffee for your Derby morning boost! If for some terrible reason you can't find Maker's Mark, Call to the Derby Post recommends Early Times (the Churchill Downs bourbon of choice) or Jim Beam. Remember, bourbon is whiskey made in Kentucky. If you aren't sure whether your whiskey is bourbon, look on the bottle for where it was distilled. 

· Optional: Official Derby glasses and drink stirrers. For more on this, head to Throw Your Own Derby Party. 

On Wednesday before Derby, the day of The Great Steamboat Race, head to your local market and confirm that mint is available. For those who are unfamiliar with markets, mint will be found in the herb section near the produce. Purchase the mint on Thursday, and keep in sight until you need it the next night. (This is just the way I do it. There is no reason why you can't make the julep syrup earlier so you can go to parties on Friday night instead.) Anyway, on Friday, the day of the Kentucky Oaks, wash and prepare the mint (tear some leaves, leave 6-8 sprigs complete). Spread the full mint sprigs in a container. Boil 2 cups water, then add 2 cups sugar. Keep the mixture at boiling level for 5 minutes. Do not stir. Making sure to spoon out all the sugar, pour the mixture into the container (a tupperware container will suffice) and over the sprigs. Then sprinkle the top of the container with loose mint leaves. Cover, and refrigerate overnight, preferably at least 12 hours. When it's time, pour some crushed ice into preferably a Derby glass, but any glass, then add bourbon to taste. The more syrup you use, the sweeter the drink. Many recipes call for equal syrup and bourbon, but Call to the Derby Post honestly feels that extra syrup may make the mint julep more accessible to the average Derby/Derby party attender. As per tradition, glass should be in hand for post. Kentucky Derby post time is approximately 5:30 Eastern on the first Saturday in May. Special Caution: Call to the Derby Post wants you to be prepared for any Derby situation and therefore makes the following suggestion. Extra batches of syrup are great insurance if something, say, something like dropping the container of syrup right as guests arrive, were to happen. MAKE AN EXTRA BATCH OF SYRUP, WHETHER IN CASE YOU RUN OUT OR SOMETHING HAPPENS TO THE ORIGINAL. Thank you. Other Mint Julep Recipes Most of these recipes will be similar in nature, but read 'em anyway so you can learn how to make you own special blend! The Handkerchief--Six Shooter Mint Julep Prepare a simple syrup by boiling together 2 parts sugar to 1 part water for 5 minutes. Prepare a bourbon-mint extract, made by piling mint leaves in a clean white handkerchief, gathering ends around mint, and dipping the leaf in a small bowl of 3-4 ounces of bourbon and twisting hard. Mix extract with syrup until the first "ping" of bitterness is reached (from mint, not bourbon). Prepare mint julep mix by combining 1 part syrup with 6 parts bourbon. Pack julep cup with shaved ice. Pour in 2 1/2--3 oz. Or chilled julep mix. Add straw, powdered sugar and mint sprig. Drink! Enjoy! Repeat! The Fruity Mint Julep Silver mugs are often used for juleps, as some people think they frost better than glass. A glass mug with a handle may also be used so that the hands need not touch the frosted surface. A slice each of orange and lemon, a pineapple spear and maraschino cherry are sometimes used for garnish, and a splash of rum or brandy may be added to the drink.

· Crushed ice 

· 4 sprigs fresh mint 

· 1 teaspoon superfine sugar 

· 3 ounces bourbon

Fill a collins glass with crushed ice. In a small glass, muddle the leaves from two mint sprigs with sugar and a dash of club soda or water. Add bourbon, stir and strain into a collins glass. Stir again with a long-handled spoon until the glass frosts. Serves 1 The Sieve Mint Julep 

· 3/4 cups sugar 

· 2 cups chopped fresh mint sprigs plus additional whole sprigs for garnish 

· Crushed Ice 

· 1 1/2 ounces (1 jigger) bourbon, or to taste, per julep

In a saucepan combine the sugar and 3/4 cup water and bring the mixture to a boil, stirring until the sugar is dissolved. Remove the pan from the heat, stir in the chopped mint, and let the mixture stand for at least 2 hours and up to 4 hours. Strain the syrup through a fine sieve into a jar or small bowl, pressing hard on the solids, discard the solids, and let the syrup cool. The syrup may be made 2 weeks in advance and kept covered and chilled. (The syrup will darken but this will not affect the taste.) For each julep fill a silver cup or 10-ounce glass with some of the ice, add 1 to 2 tablespoons of the mint syrup, or to taste, and 1 1/2 ounces bourbon, and stir the julep or holding the cup at the rim rotate it back and forth very rapidly. (A frost will form on the outside of a silver cup.) Garnish each julep with 1 of the additional mint sprigs. Makes about 1 1/4 cups syrup, or enought for about 10 juleps. The Back of the Spoon Mint Julep 

· 6 fresh mint leaves plus 1 mint sprig for garnish 

· 1 teaspoon superfine sugar, or to taste 

· 2 teaspoons water 

· crushed ice 

· 1 1/2 ounces (1 jigger) bourbon

In a silver julep cup or 10-ounce glass crush together with the back of a spoon the mint leaves, the sugar, and the water until the suger is dissolved and fill the cup with the ice. Add the bourbon, stir the julep well, and garnish it with the mint sprig. Makes 1 drink. The Muddled Mint Julep 

· 4 ounces bourbon 

· 6 sprigs of mint 

· 2 tablespoons simple syrup

Mix 4 ounces bourbon, 6 sprigs of mint, and 2 tablespoons simple syrup in a pint glass. Add three pieces of ice and muddle for about a minute. Let stand for several minutes. Strain into a glass filled with shaved ice. For guests who particularly like mint, remove the three pieces of ice, leave the mint, and pour all ingredients into the glass followed by fresh ice. Top with soda water and a sprig of mint.

