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Make this batch cocktail to bring 
to your next holiday party 

Spirited gifts to give this season 

Pack a 
punch

Whiskey
winners 

 n 1 ½ parts Jameson 
Black Barrel Irish  
whiskey

 n 1 part Angostura 
bitters

 n 2 parts apple cider
 n ½ part lemon juice 
 n ½ part honey syrup
 n Apple slices
 n Cloves
 n Lemon wheels
 n Star anise
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Skip the same old bottle of wine and bring a batch of 
Jameson Black Barrel apple cider punch to ensure 
favorite-guest status at your next holiday bash.
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These gifts for whiskey 
lovers are sure to evoke 
warm feelings. 

 n Made in Dublin, 
Teeling Blackpitts 
Peated Single Malt 
Irish Whiskey contains 
100 percent malted 
barley. $83.99 at 
reservebar.com.  n Russell’s Reserve has 

notes of rich caramel and 
vanilla. $39.99 drizly.com.

 n Breckenridge Rum 
Cask Finish has hints 
of cinnamon, cacao 
and candied apple. 
$55 at reservebar.com.

Combine whiskey, 
bitters, cider, lem-
on juice and honey 
in a punchbowl or 
crockpot. Garnish 
with apple slices, 
clove-studded 
lemon wheels and 
star anise. Serve 
over ice or warm.

jameson black barrel 
apple cider punch

Panna Cotta:
 n 3 ½ cups whole milk
 n 5 large egg yolks
 n 3/4 cup granulated sugar
 n ¹∕8 teaspoon kosher salt
 n 1 cup heavy cream
 n 1 tablespoon powdered gelatin
 n 2 tablespoons dark rum
 n 1/4 teaspoon freshly grated nutmeg 

Cherry Sauce:
 n 1 cup dried cherries
 n ½ cup granulated sugar
 n 1/4 cup bourbon
 n 2 tablespoons water

eggnog 
panna cotta 
with bourbon 
cherry sauce 
SOUTHERN KITCHEN

To make the panna cotta: Fill a 
large bowl with ice water.

In a medium saucepan, 
bring 2 cups of the milk to a boil over 
medium-high heat. While the milk is 
heating, whisk together the egg yolks, 
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sugar and salt in a separate large bowl 
until combined. While whisking constantly, 
slowly pour the hot milk over the egg 
mixture. Continue to whisk until warm and 
well-combined. 

Return the mixture to the saucepan 
and place over medium-low heat. While 
stirring constantly with a rubber spatula 
and scraping along the entire bottom 
of the saucepan to prevent the eggs 
from scrambling, cook until the custard 
is thick enough to coat the back of the 
spatula. Remove from the heat and stir in 
the remaining milk and the heavy cream.

Place the saucepan inside the ice bath 
and stir until completely chilled. Transfer 
1/2 cup cold custard to a small bowl and 
stir in the gelatin. Set aside. Return the 

 n The World 
Whiskies tasting 
kit by Whisky-
Live includes five 
bottles plus access 
to an on-demand 
video that provides 
information on 
each one. $99 at 
bevridge.co.

 n Blackberry Farm’s 
whiskey flight set was 
designed by Knoxville, 
Tenn.-based Pretentious 
Glass Co. with a 
local artisan. $295 at 
blackberryfarmshop.com. 

remaining custard to medium-low heat 
and, while stirring constantly, cook until it 
just begins to steam.

Remove from the heat and whisk in 
the gelatin mixture, rum and nutmeg. 
Pour through a fine-mesh strainer set 
over a large bowl to remove any solid 
particles. Divide the custard between 6 to 
8 ramekins or teacups and refrigerate for 8 
hours.

To make the cherry sauce: In a small 
saucepan, combine the cherries, sugar, 
bourbon and water. Bring to a simmer 
over medium-low heat and then continue 
to cook until the sugar has formed a light 
syrup, but not too thick, syrup, 20 to 30 
minutes. Let cool and then refrigerate until 
the panna cottas are firm.
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