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PUMPKIN 
JACK

INGREDIENTS
1.5 parts Barking Irons Applejack
1 part apple cider
1 part pumpkin puree 
Splash of Jameson Black Barrel
Apple slice
Cinnamon stick

DIRECTIONS
1. Shake together and strain over a 

glass to remove extra pumpkin. 
2. Add ice.
3. Top with ginger beer to taste.
4. Garnish with an apple slice 

and cinnamon stick.

COCKTAILS
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INGREDIENTS
1.75 parts Barking Irons Applejack
2 parts cranberry apple juice
1 tablespoon cranberry sauce
Ginger beer
Fresh cranberries
Rosemary 
Sage

DIRECTIONS
1. Muddle sage and rosemary with 

cranberry apple juice in a shaker
2. Add ice, Barking Irons and 

cranberry sauce
3. Shake well. Strain over ice.
4. Top with ginger beer.
5. Garnish with rosemary and 

fresh cranberries.

FRIENDSGIVING 
SPRITZ

COCKTAILS

4



BARKING IRONS 
BREAD & BUTTER

INGREDIENTS
2 oz Barking Irons Applejack
1 stick unsalted butter, whipped
Zest of 1 lemon
1 heaping teaspoon of tarragon
1 heaping teaspoon of Italian parsley
1 heaping teaspoon of thyme
Maldon salt to taste
White pepper to taste

DIRECTIONS
1. Mix and set in fridge for 24 hours.
2. Set out to room temp and mix 

again before serving.
3. Serve with crusty bread. 

SIDES
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HONEY JACKED 
SPROUTS

INGREDIENTS
Brussel sprouts
Olive oil (enough to coat sprouts)
0.5 cup honey
0.25 cup red wine vinegar
0.25 cup Barking Irons Applejack
0.25 teaspoon of cayenne
3 tablespoons vegan butter
1 cup walnuts
Salt to taste
Pepper to taste
0.5 honeycrisp apple, 
cut into sticks for topping

DIRECTIONS
1. Preheat oven to 4500F.
2. Cut sprouts in half and cover with 

olive oil, salt and pepper.
3. Roast brussel sprouts for about 

a half hour.
4. While sprouts are roasting, heat 

honey until it begins to simmer. 
Lower heat for 3-5 minutes.

5. Take off heat and add vinegar, 
applejack, cayenne and butter.

6. Heat up sauce to melt butter and 
mix together.

7. When sprouts are done, move to 
bowl and add walnuts and sauce. 

8. Add thin strips of apple for topping.

SIDES
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WHITE CHEDDAR 
JACK ‘N’ CHEESE

INGREDIENTS
1 lb of your favorite pasta*
2 8-oz bags of white cheddar cheese
2 tablespoons butter
3 tablespoons flour
0.3 cup Barking Irons Applejack
1.3 cup milk 
3 tablespoons hot sauce
0.5 teaspoon pepper
0.5 lb bacon (optional)

*We recommend Cavatappi!

DIRECTIONS
1. Sprinkle with pepper, and cook 

bacon in the oven.
2. Chop the cooked bacon into small, 

“bacon bite” like pieces. Set aside.
3. Cook pasta in very salty water until 

4-6 minutes less than al dente
4. In a large saucepan, melt butter over 

medium-high heat. Whisk flour into 
the butter to form a roux and cook 
for one minute.

5. Whisk Barking Irons into the roux 
a little at a time until you’ve worked 
out all the lumps. Then whisk in milk. 
Bring sauce to a simmer and cook, 
stirring frequently, until sauce has 
thickened, about 6-8 minutes.

6. Remove sauce from heat. Stir 
in cheddar cheese and mix until 
cheese has melted. Stir in pepper. 
Add hot sauce, and another dash 
of Barking Irons.

7. Combine sauce and pasta and bake 
at 3750F for 20-25 minutes or until 
edges are crispy.

8. Top with bacon if desired.

SIDES
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HANGOVER 
POPCORN CHICKEN

INGREDIENTS
1 lb skinless, boneless 
chicken breast
 
Breading 
2 cups flour
2 packages of instant 
mashed potatoes 
Salt and pepper 

Marinade
10 oz buttermilk 
5 oz Barking Irons Applejack 
4 cloves of garlic
Cayenne pepper
Salt

Sauce
1 part maple syrup
1 part apple cider vinegar
Fresh ground pepper 
0.25 part Barking Irons Applejack

DIRECTIONS
1. Blend together marinade ingredients. 

Set half of marinade aside for the 
breading process.  

2. Cut chicken into small bites and 
marinade for at least 4 hours. 
While the chicken is marinading, 
combine breading ingredients.

3. Take chicken pieces and roll them 
in breading to coat.

4. Fill bowl with marinade and dip 
breaded chicken into marinade, 
then back into breading.

5. Fry at 3250F for 5-6 minutes.
6. Cool on drying rack.
7. Season with salt and pepper. 

SIDES
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BARKING IRONS 
STUFFLES

INGREDIENTS
One batch of stuffing*
1 cup milk or milk alternative
2 eggs

Maple Syrup
1 cup maple syrup
0.5 cup Barking Irons Applejack
1 teaspoon vanilla extract

Cranberry Sauce
1 cup orange juice
0.75 cup dark brown sugar
0.5 teaspoon ground cinnamon
0.25 teaspoon ground allspice
0.25 teaspoon ground nutmeg
0.125 teaspoon ground cloves
1 12-oz bag of cranberries
2 tablespoons Barking Irons Applejack

*We recommend adding chopped 
apples, mushrooms & celery, but 
you do you!

DIRECTIONS
1. Make your stuffing
2. Mix in eggs and milk
3. Grease your waffle iron and 

start pressing waffles from 
stuffing mixture.

4. In a saucepan over medium-high 
heat, bring orange juice, sugar, and 
spices to a boil. Reduce the heat so 
that the mixture simmers, and stir 
to dissolve the sugar.

5. Bring heat back up to medium 
high and add cranberries. Boil the 
cranberries until they pop and 
the mixture thickens to a gel-like, 
jammy consistency. Stir occasionally. 
Remove from heat and stir in 
Barking Irons.

6. Combine the maple syrup, Barking 
Irons, and vanilla extract into a small 
saucepan and bring to a boil. Once 
boiling, reduce to low and simmer for 
10 minutes.

7. Top stuffle with a dollop of cranberry 
sauce and drizzle maple syrup 
to taste.

SIDES
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BARKING IRONS 
WINTER VEGETABLES

INGREDIENTS
Veggie mix of rainbow carrots, 
rainbow baby potatoes
Fresh dill
2 tablespoons butter
2 teaspoons your choice of
autumn seasoning mix
Salt and pepper to taste

Glaze
One stick salted butter
0.3 cup light brown sugar
Dash of cayenne pepper 
1 cup Barking Irons Applejack

DIRECTIONS
1. Over medium heat, sauté vegetables 

in butter. Add seasoning mix and 
cook until tender.

2. Melt butter for glaze and combine 
with other glaze ingredients.

3. Add glaze, and fresh dill to vegetables 
and cook for another minute.

4. Serve!

SIDES
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AUTUMN 
OVERLOAD

INGREDIENTS
3 lbs sweet potatoes (about 4 large)
1 cup pecans
4 tablespoons unsalted butter,  
plus more for preparing baking dish
0.75 cup agave syrup, preferably amber
0.5 teaspoon ground cinnamon
0.5 teaspoon ground nutmeg
0.25 teaspoon cayenne pepper
0.5 teaspoon kosher salt
0.25 cup Barking Irons Applejack
2 cups crisp apples, peeled, cored, 
sliced into 1-inch pieces

DIRECTIONS
1. Preheat the oven to 3750F.
2. Cook the potatoes whole, do not 

pierce. Bake for 45-60 minutes. 
Let cool.

3. Over high heat, add the pecans and 
lightly toast. Add 4 tablespoons of 
butter, reduce the heat to medium, 
add the agave and spices, and allow 
to simmer for 4-5 minutes. Add the 
applejack and continue to simmer 
for 5 minutes more.

4. Peel the potatoes and cut into 
half inch slices. Butter the bottom 
and sides of an 8-inch baking 
dish. Arrange the sweet potatoes, 
alternating with the apples. Pour 
the applejack-pecan mixture over 
the top and place in the oven.

5. Bake for 30 minutes, basting the 
top with the applejack sauce once 
after 15 minutes.

SIDES
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HELL-CAT MAGGIE’S 
SAUSAGES & APPLES

INGREDIENTS
2 - 2.5 pounds smoked Polish 
Kielbasa Sausage (sliced)
4 medium apples (peeled, 
cored and sliced)
1 white onion (chopped)
0.25 cup brown sugar
1 cup Barking Irons Applejack
1.5 Tablespoons butter
Juice of half a lemon
Splash of water
Few twists ground black pepper 
Quick twist ground sea salt

DIRECTIONS
1. Slice the sausage and throw into the 

slow cooker with the apples, chopped 
onion, and brown sugar.

2. Mix melted butter, water, lemon juice, 
and spices together in a bowl along 
with the Barking Irons.

3. Pour the liquid mixture over the 
contents of the crock pot. Cover and 
cook on high for about an hour while 
you make yourself a cocktail.

4. Stir the pot, then recover and cook 
on low for an additional 4-6 hours.

5. Serve using a slotted spoon.

ENTREES

20



BARKING 
PORK

INGREDIENTS
2 lb boneless pork loin, well-trimmed
5 cloves garlic, minced
Kosher salt
Freshly ground black pepper
3 tablespoons melted butter

Dry Rub (Equal Parts)
Allspice
Cumin
Cayenne
Ground mustard
Seasoning salt
Sea salt
Thyme
Rosemary

Glaze
One stick salted butter
0.5 cup of light brown sugar
Dash of cayenne pepper 
1 cup Barking Irons Applejack

DIRECTIONS
1. Preheat oven to 400°F. 

Clean pork with lemon, poke holes, 
and add garlic. 

2. Mix together dry rub. Rub mixtur 
 all over pork loin and place fat-side 
down in a dutch oven. 

3. Bake for 30 minutes. 
4. Mix melted butter and glaze 

ingredients together and brush 
over pork. 

5. Reduce heat and cook for one hour. 
6. Let rest for 10 minutes before slicing. 

Serve pork warm with extra pan juices.

ENTREES
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BARKING IRONS 
SOY MISO COD

INGREDIENTS
2 lbs fresh cod 
(or frozen, thawed fillets)
1 tablespoon garlic powder
1 tablespoon onion powder
1 tablespoon sea salt
4 tablespoons mild honey
2.5 tablespoons rice vinegar
2 tablespoons white miso paste
3 teaspoons soy sauce
4 garlic cloves peeled and minced
2 teaspoons powdered ginger
2 teaspoons toasted sesame oil
3 tablespoons Barking Irons Applejack
Sesame seeds, toasted
Green onions, thinly sliced
Beech mushrooms (optional)

DIRECTIONS
1. Season cod filets in a bowl with garlic 

powder, onion powder, and sea salt.
2. Whisk together the honey, vinegar, 

miso, soy sauce, garlic, ginger, Barking 
Irons and sesame oil.

3. Separate out about half of the mix 
and add it to the bowl with the fish. 
Turn with a spoon and until all fish are 
covered the seal bowl with aluminum 
foil. Let the fish rest in the refrigerator 
for at least an hour to let the 
fish marinate.

4. Use half of marinade to brush fish 
with new coat of sauce.

5. Preheat your broiler to high with a 
rack placed about 8 inches below the 
element. Scatter the prepared beech 
mushrooms around the fish filets and 
slide the pan onto the rack.

6. Broil the fish for 3-5 minutes, or 
until the glaze is bubbly and charred 
in places.

7. Remove the pan from the oven 
and turn the oven off of broil and 
up to 375°F.

8. Brush the remaining glaze over the 
fish and return the pan to the oven 
for 5-10 minutes, depending on the 
thickness of your filets, or until they 
are opaque and flake easily with a fork.

9. Serve over rice and steamed broccoli 
and garnish with toasted sesame seeds 
and thinly sliced green onions.

ENTREES

24



APPLEJACK IS BACK 
WITH WINGS

INGREDIENTS
1 5-lb bag of chicken wings

Sauce
3 tablespoons Barking Irons Applejack
3 cups BBQ sauce (of your choice)
0.5 cup buffalo sauce (of your choice)
1 clementine (peeled)
8 bay leaves
2 tablespoons spicy mayo
0.5 stick butter
5 tablespoons Badia Complete Seasoning
3 tablespoons garlic salt with parsley
1 teaspoon smoked paprika
1 teaspoon cayenne
1 teaspoon sugar
1 tablespoon black pepper
Salt (to taste)

Seasoning
Paprika
Badia Complete Seasoning
Sugar

DIRECTIONS
1. Wash and season chicken and put 

to bake 4000F for 25-27 minutes.
2. Mix all ingredients for sauce and begin 

simmering as chicken wings bake.
3. Once wings are done then turn off 

sauce and mix together placing 
wings and sauce back in the oven 
for 5 more minutes.

ENTREES
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VEGAN MAPLE 
BARKING IRONS COFFEE CAKE

INGREDIENTS
Cake
1 cup white sugar
0.5 cup vegan butter, softened
2 flax eggs*
2.5 cups all purpose flour
2 teaspoons pumpkin pie spice
2 teaspoons baking powder
0.5 teaspoon baking soda
1 cup vegan buttermilk**

Streusel
1 cup white sugar
4 tablespoons vegan butter, melted
2 teaspoons cinnamon
0.75 cup all purpose flour
0.75 cup coarsely ground pecans, 
toasted
Pinch of salt
0.25 cup maple-infused 
Barking Irons Applejack*** 

Glaze
0.75 cup powdered sugar
2 tablespoons maple-infused 
Barking Irons Applejack***

* Combine 2 tablespoons flaxseed meal 
and 5 tablespoons water, stir, let sit for 
5 minutes.
**Add 1 tablespoon apple cider vinegar 
to 1 cup non-dairy milk, let sit for 
10 minutes.
*** Combine Barking Irons and pure 
maple syrup at a 1:1 ratio.

DIRECTIONS
1. In a small bowl, combine streusel 

ingredients and set aside.
2. Preheat oven to 3500 F. Spray or 

grease/flour a bundt pan.
3. Prepare flax eggs and vegan buttermilk 

and set aside.
4. In a large bowl, beat sugar and vegan 

butter until light.
5. Add flax eggs, beating well and 

scraping the sides of the bowl often.
6. Combine dry ingredients and add 

alternately with the vegan buttermilk, 
using half of each mixture at a time. 
Beat until combined.

7. Spread half of the mixture into pan.
8. Spread half of the streusel onto the 

batter and top with the remaining 
cake batter, spooning it carefully over 
the filling and spreading gently.

9. Sprinkle the rest of the streusel over 
the batter, spread gently, and bake for 
approximately 40 minutes, or until a 
wooden skewer comes out clean when 
inserted in the middle of the cake.

10. Cool on a rack for 15-20 minutes 
before taking out of pan.

11. Whisk together the glaze ingredients 
and drizzle onto warm cake.

DESSERTS
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BARKING IRONS 
BANANA PUDDING-BACK

INGREDIENTS
1 quart 2% or whole milk
3 eggs
0.5 cup sugar
1 teaspoon vanilla
1.5 boxes of vanilla wafers
6 to 8 bananas
Barking Irons Applejack

DIRECTIONS
1. In a double boiler, simmer quart 

of milk.
2. In another bowl beat eggs and sugar 

together until combined.
3. While stirring egg mixture slowly 

add hot milk, until about a half cup 
is added.

4. Add egg mixture back to milk and stir 
slowly with wooden spoon on low for 
about 15 to 20 minutes until mixture 
coats spoon.

5. Remove from heat, add vanilla, let cool.
6. While boiled custard is cooling, get 

bowl and layer vanilla wafers and cut 
up bananas.

7. Slowly pour cooled custard over wafer 
and banana layers, cover bowl, and let 
sit at least 4 to 6 hours or overnight.

8. When pudding is ready, take one shot 
of Barking Irons and follow with a shot 
of pudding.

DESSERTS
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CRAISIN DERANGED 
OATMEAL COOKIES

INGREDIENTS
1 cup unsalted butter, softened
1.5 cup packed brown sugar
0.5 cup white sugar
2 eggs
1 teaspoon vanilla extract
3 cups old fashioned oats
2 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon baking powder
1 teaspoon salt
2 cups sweetened dried cranberries
1 pack instant vanilla pudding mix
1.5 pints Barking Irons Applejack

DIRECTIONS
1. Soak 2 cups of craisins in 1.5 pints 

of Barking Irons for a minimum 
of 5 hours.

2. Beat butter, sugars, eggs, pudding, 
and vanilla for 5-7 minutes.

3. In another bowl, combine oats, flour, 
baking soda, baking powder, and salt. 
Add to butter mixture 1 cup at a time.

4. Fold in soaked craisins.
5. Drop by spoonfuls onto greased cookie 

sheets and bake for 12-14 minutes 
at 3500F. 

DESSERTS
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BARKING IRONS 
SALTED CARAMELs

INGREDIENTS
5 tablespoons butter
1 cup heavy whipping cream
0.25 cup Barking Irons Applejack
1 teaspoon vanilla
0.25 teaspoon kosher (coarse) salt
1.5 cups white sugar
0.25 cup light corn syrup
0.25 cup water
Up to 1 tablespoon kosher (coarse) salt

DIRECTIONS
1. Line 9-inch square pan with 

parchment or wax paper, spray 
with cooking spray.

2. In 1-quart saucepan, heat butter, 
heavy whipping cream, Barking Irons, 
vanilla, and 0.25 teaspoon salt to 
boiling, stirring frequently. Remove 
from heat; set aside.

3. In 3-quart saucepan, mix sugar, corn 
syrup, and water. Heat to boiling over 
medium-high heat. Do not stir. Boil 
until sugar turns a warm golden brown.

4. When the sugar mixture is done, turn 
off the heat and slowly add the cream 
mixture to the sugar mixture. (Be 
careful, as it will bubble up violently.) 

5. Cook over medium-low heat for 
about 10 minutes, until the mixture 
reaches 2480F (firm ball) on a candy 
thermometer.

6. Pour caramel into pan; cool 10 
minutes and sprinkle with up to a 
tablespoon of salt; cool completely.

7. Cut into pieces and wrap individually 
in parchment paper.

DESSERTS
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APPLEJACK 
APPLE CRUMBLE

INGREDIENTS
Dough for a 9-inch single crust pie  
(Store-bought is fine!) 
0.75 cup whole wheat flour 
(or all purpose or gluten-free)
0.75 cup packed light brown sugar
0.25 cup granulated sugar
3 teaspoons cinnamon 
Pinch of salt
9 tablespoons of vegan unsalted butter
1 cup pecans
6-8 honeycrisp apples (peeled, cored, 
sliced at ¼ inch thick)
Pinch of ground nutmeg 
0.5 cup Barking Irons Applejack

DIRECTIONS
1. Preheat oven to 4000F. Roll out 

dough and line pan. Bake dough 
for about 8 minutes depending on 
dough recipe. 

2. Add flour, quarter cup brown sugar, 
granulated sugar, 2 teaspoons 
cinnamon and half teaspoon salt 
into a food processor and blend.

3. Add 6 tablespoons of butter and 
add pecans. Pulse until mixture 
resembles breadcrumbs. Set aside. 
Increase oven to 4500F. 

4. Melt remaining butter in a large 
skillet. Add apple slices and sauté 
over medium heat for about 5-8 
minutes until soft around edges.

5. Remove from heat into a bowl 
and add remaining brown sugar, 
cinnamon, Barking Irons, and a 
pinch of salt. Pour over apples.

6. Pour apples into crust and top with 
those crumbs. Bake 10 minutes 
at 4500 and lower to 3500 for 40 
minutes longer. Add additional 
pecans to top at the last 10 minutes 
in the oven. 
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