
Bourbon Caramel Recipes

Bourbon Braised Brisket
1 (5-6 pound) beef brisket, point cut

1 Tbsp smoked paprika
1 Tbsp Salt + 2 tsp Salt

1/2 tsp freshly ground pepper
1 Tbsp olive oil 
1 cup ketchup

2/3 cup cider vinegar, plus more for seasoning
3/4 cup Lyons Bourbon Caramel Sauce (Item# 4736)

1 cup Water
1 Tbsp mustard powder

3 Tbsp bourbon, plus more for seasoning
1 Tbsp Worchestershire sauce

10 potato rolls, for serving

1. Adjust the oven racks to fit a large Dutch oven; preheat the oven 
    to 350° F. Rub brisket with the paprika, 1 Tbsp salt and 
    1/2 tsp pepper. On the stovetop, heat the oil in a large Dutch 
    oven over medium-high heat. Add the brisket and sear well on 
    all sides, about 10 minutes total. 
2. Meanwhile, in a small bowl, stir together the ketchup, vinegar, 2 
    tsp. salt, 3/4 cup Lyons Bourbon Caramel Sauce, 1 cup 
    water, and 1 Tbsp mustard powder. Pour the sauce over the 
    brisket. 
3. Cover the Dutch oven; transfer to the oven and cook, 
    undisturbed, until the meat is tender, 3 1/2 to 4 hours. Transfer 
    the brisket to a large bowl. Skim excess fat from the sauce in the 
    Dutch oven and bring to a boil over medium heat on the stovetop. 
    Boil until the sauce is thickened, about 10 minutes (you should have 
    about 2 cups sauce). Season with more vinegar, bourbon, and 
    salt, if desired. 
4. Pull the meat apart into large chunks and stir into about two thirds 
    of the sauce. Sandwich the meat on the potato rolls. Serve with extra 
    sauce on the side. 

10 Servings



Bourbon Caramel Recipes

Bourbon Caramel Peach Cobbler Skillet

4 - 6” Skillets
3/4 cup Lyons Bourbon Caramel Sauce (Item# 4736)

2 pints Lyons Frozen Peach Topping (Item# 1233)

1 1/2 cups all purpose flour
2 tsp baking powder
1/2 tsp kosher salt

¾ c Unsalted Butter (1 ½ sticks) - room temperature, plus more for skillets
3/4 cup heavy cream, plus more for brushing

1/2 tsp Cinnamon - to sprinkle on crust
1 quart vanilla bean ice cream, for serving

1. Preheat oven to 375° F. 

Filling
2. In a bowl combine Lyons Frozen Peach Topping and Lyons Bourbon 
    Caramel Sauce. Mix well and set aside.

Crust
3. Sift flour, baking powder and salt in a bowl. Cut the butter into small  
    pieces; add to dry ingredients and cut with a pastry blender or your 
    hands until the mixture looks like coarse crumbs. Pour in the cream and 
    mix just until the dough comes together. Do not over work; dough 
    should be slightly sticky but manageable. Place a small amount of butter, 
    about 1 T, into skillet and heat over medium heat. Once melted add ¾ c 
    of the peach mixture to the skillet and cook until warmed through. Drop 
    the dough by tablespoonfuls over the warm peaches; there can be gaps, 
    dough will cook together. Brush the top with heavy cream and sprinkle 
    with cinnamon. 

4. Bake in the oven on a baking sheet for about 10 minutes, or until the 
    crust is browned. Serve warm topped with ice cream and drizzled with 
    more Lyons Bourbon Caramel Sauce. 
 

4 Servings


