
 

 

 

 

Mint Julep Cupcakes 
Yield:  12 cupcakes (or about 40 mini cupcakes) 

Bourbon Cupcakes: 

1½ cups flour 

2 tsp. baking powder 

½ tsp. salt 

½ cup (1 stick) butter, softened to room temperature 

½ cup sugar 

½ cup brown sugar 

1½ tsp. vanilla extract 

2 eggs, beaten 

1/3 cup Jack Daniels Tennessee Honey (or Wild Turkey American Honey) 

1½ cups skim milk 

1 large sprig of fresh mint (roughly 15-20 leaves) (rinsed thoroughly) 

Mint-Bourbon Frosting: 

½ cup (1 stick) butter, softened to room temperature 

4 to 4½ cups confectioner's sugar 

½ tsp. vanilla bean paste (or vanilla extract) 

2-3 drops of pure mint extract 

2 tbsp. Jack Daniels Tennessee Honey (or Wild Turkey American Honey) 

¼ cup of mint-infused milk (see step 1 of cupcake recipe) 

fresh mint leaves, for garnishing 

1.  Place the milk and mint sprig into a medium sized saucepan.  Simmer over medium heat for 20 minutes, stirring 

occasionally.  This will infuse the milk with the flavor of the mint.  Set aside and allow to cool.  (Note:  This step can be done a 

day or two in advance.  Store the mint-infused milk in the refrigerator.)  [You will need use 1/3 of a cup of this infused milk for 

the cupcakes and another ¼ cup for the frosting.  Enjoy any leftovers!  It's a great base for hot chocolate!] 

2.  Preheat the oven to 350ºF.  Line cupcake pans with liners (12 wells for regular sized cupcakes or roughly 40 wells for mini 

cupcakes). 

3.  In a medium mixing bowl, combine the flour, baking powder, and salt.  Set aside. 

4.  In a large mixing bowl, cream together the butter and both sugars.  Add the vanilla and eggs.  Slowly drizzle in the 

bourbon.  Whisk together.  Add 1/3 of a cup of the mint-infused milk.  Mix thoroughly to combine all wet ingredients. 

5.  Pour dry ingredients into wet ingredients.  Whisk to break up any lumps. 



6.  Fill prepared cupcake wells ¾ full with batter.  Lightly tap the pans to release any trapped air bubbles.  Bake at 350°F for 

11-12 minutes for mini cupcakes or 17-18 minutes for regular sized cupcakes, until a toothpick inserted in the center of the 

cupcake comes out clean.  Cool completely before frosting. 

7.  To make the frosting, beat the butter until light and fluffy.  Add 3 cups of confectioner's sugar, vanilla, mint extract, and 

bourbon.  Slowly drizzle in mint-infused milk.  Slowly add 1 cup of additional confectioner's sugar.  Beat together.  Add up to 

½ cup more of confectioner's sugar until desired consistency is achieved.  Frost cupcakes and garnish with fresh mint leaves! 

 


