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Bourbon Brunch
featuring 
Four Roses Bourbon

When Four Roses Bourbon asked Basil & Salt to

host a brunch in Western Washington, we could

hardly wait to get started.

Right away ideas began bubbling and brewing

and we created a variety of dishes for our

weekend guests. 

I've decided to feature those spirited recipes in

our September issue, a little something to warm

the bones as the weather begins to cool.

Our first recipe, Bourbon Baked Eggs Benedict, is

a favorite of mine. I am also sharing my Bourbon

Soaked Bacon recipe, which can easily replace

the ham in this recipe.

Enjoy the next few pages. They are soaked in

bourbon.
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The Ham

1 bone-in fully cooked spiral-sliced ham

1 cup honey

1/2 cup Four Roses Bourbon

1/2 cup molasses

1/4 cup orange juice

2 tablespoons Dijon mustard

Place ham on a rack in a shallow roasting

pan. Score surface making diamond shapes

1/2" deep. Bake 2 hours at 325 degrees.

In small sauce pan, combine remaining

ingredients, stir and cook until incorporated

and smooth.

Brush ham with 2/3 of the glaze. Bake 20-25

additional minutes or until internal temp is

140 degrees, brushing occasionally with

remaining glaze.

Ingredients

Preparation
1.

2.

3.
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Gin Kumquat
Cocktail

1 ounce gin

1-1/2 ounce St. Germain

3 kumquats, halved

4 ounces club soda

2 spoonfuls sugar

Glass with ice

In a glass, muddle together sugar and kumquats

until syrupy.

Add gin, St. Germain and a splash of club soda,

muddle with the kumquats just a bit longer.

Add ice to a cocktail shaker and add gin

mixture. Shake and pour into glass with ice.

Garnish with Kumquat rounds.

Ingredients

Method
1.

2.

3.
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Juice of half a lime

1-1/4 ounces orange juice

1 ounce light rum

1 ounce dark rum

1/4 ounce Galliano Liqueur

Garnish: Lemon or Lime

Squeeze lime juice into a cocktail shaker with

ice and add all of the remaining ingredients. 

Shake well.

Pour into a glass with ice.

Ingredients

Method
1.

2.

3.

Tropical Song of the
Yellow Bird



PAGE 28

Outdoor Entertaining
WITH KARIE ENGELS

BASIL & SALT MAGAZINE

Once again we are inching towards the last quarter

of the year. Autumn quietly whispers in our ear as

she pushes summer out the door and ushers in cooler

temps. As colors intensify, the lushness of the

landscape is mesmerizing and entertaining outdoors

becomes a must.

The leaves are dropping and the last of the summer

crops are being harvested. Let's throw a dinner

party!

Set the Mood
Mother Nature's seasonal color wheel is a great tool

for inspiration. Look around and get creative.

Begin with golds, browns, oranges, and yellows, all

the warm colors of autumn come in to play here.

Deep reds and greens make a dazzling accent and

create a dramatic pop against the darker browns

and vibrant orange hues.


