
KENTUCKY DERBY – First Saturday in May 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

"A little Madness in the Spring 
Is wholesome even for the King." 
-  Emily Dickinson   

"An optimist is the human personification 
of spring." 
-  Susan J. Bissonette   

So what exactly is the Kentucky Derby?  Obviously it takes 

place in Kentucky, a veering-on-the-southern state in the 

good ole US of A.  You will have guessed, correctly, that it is 

an event that takes place in May, but aside from that ?  It 

has been referred to as ‘The most exciting two minutes in 
sports’, it draws an average of 150,000 visitors each year, 
and boasts visits from celebrities, presidents, members of 

royal families. The fact that it is a Derby and that it lasts 

only 2 minutes and attracts the royals should put you onto 

the fact that there are horses involved ! 

Some LINGO, facts and supplementary information : 
Thoroughbred horses are the only competitors 
The race is exactly one and a quarter miles (2 km)  long 
It takes place at Churchill Downs 
Colts (‘poulains’) and geldings (‘chevaux hongre’) carry 
126 pound jockeys 
Fillies (‘pouliches’) carry 121 pound jockeys 
The winner receives an enormous blanket of 554 red 
roses, hence the nickname (for the derby) of “The Run 
for the Roses” 

For non-horsey people (such as myself), far more exciting than all 

this champing at the bit are the accompanying traditions : the 

drinks, the hat parade, the traditional food that must be served !                    

To begin with, if you aren’t seated in Millionaire’s Row (that’s 

pronounced /  /  and certainly not    /  / !!)  then you are 

not in the premier seating area ! However, you can still enjoy a 

Mint Julep which is the official drink of the KD.  It is served ice 

cold, and consists of bourbon, mint and a sweet syrup – if you are 

at the race, it is served in a commemorative Kentucky Derby 

glass. 



        MINT JULEP 

      leaves from 4-5 mint sprigs 
      2 sugar cubes or 1/2 oz simple syrup 
      2 1/2 oz bourbon 
      mint sprig for garnish 

 

 

 

 

Place the mint and simple syrup or sugar into a 
julep cup  
Mix  well to dissolve the sugar and to release the 
oil and aroma of the mint.  
Add the bourbon  
Fill with crushed ice and stir well until the glass 
becomes frosty.  
Garnish with the mint sprig. 

If you happen to have a seat on Millionaire’s Row, you 
are obviously NOT prepared to drink just any ole Mint 
Julep. Luckily for you, Churchill Downs also serves 
“extra-premium custom-made mint juleps” that will put 
you back $1000 (that is for ONE glass, not a pitcher !).  
These little treasures come in gold-plated cups with 
silver straws and are made from all sorts of non-
American products - mint imported from Ireland, ice 
from the Bavarian Alps, and sugar from Australia ! The 
bourbon is American though... And what, pray tell, 
happens to the enormous profits ?  They are to help 
retired race horses.  Now, why don’t teachers have such 
a fund? 

This has become the second most important event at Churchill Downs 
after the race, of course, and has the distinct advantage of lasting far 
longer than the mere two minutes provided by the race itself.  It does 
have a history, and traces its roots back to ... England of course.  At the 
Royal Ascot (also a horse race) there is an extremely strict dress code 
which states very specifically that "all guests within the Royal Enclosure 
adhere to a strict dress code : male attendees must wear full morning 
dress including a top hat, whilst ladies must not show bare midriffs or 
shoulders and must wear hats."  The result is a sea of stylish and elegant 
hats, adorned with a range of feathers, flowers, bows, and various 
contraptions – but the hat must match the outfit !  In recent years, men 
have even taken to sporting a topper, but try as they might, they cannot 
match the elegance of the fairer sex. 



 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

You will need : 
4-5 chicken legs 2 lb. beef tips               2 T. packed dark brown sugar 
2 lbs pork ribs                                         1/4 t. crushed dried red pepper 
12 c. water                                               4 whole cloves 
1 T. salt                                                   1 clove garlic, minced 
1/4 t. pepper                                           1 bay leaf 
6 slices Bacon                                          2 c corn kernels 
2 large cans tomatoes                             2 cans Butter Beans 
1 c. cubed peeled potatoes                      1 c. sliced okra (or 1 package of frozen) 
2 c. sliced carrots                                   1 c. chopped green pepper 
1 c. chopped onion                                   1 c. chopped celery 
2/3 c. all-purpose Flour 

So, now we know what people do, we know what they 
watch, we know what they drink, but WHAT do they 
eat?  The answer is BURGOO.  The name sounds 
dreadful,  but all the ingredients make it seem rather 
delicious.  And as someone from Kentucky once said, 
“This Kentucky stew is traditional anytime, but 
especially at Derby parties. There are as many recipes 
for Burgoo as there are cooks in Kentucky so feel free 
to improvise.”   And, would you believe it ?  There IS a 
song about it – you can listen while you cook up a storm !! 

1. In 10-quart Dutch oven or stock pot combine chicken, beef, 
water, salt and pepper.  

2. Cover ; cook til meat is tender, about 1 hour.  
3. Remove chicken from broth leaving the beef tips in it. 

Remove chicken from bones, discard skin and bones, and 
cube. Set aside.  

4. Cook bacon til crisp; drain, reserving drippings. Crumble 
bacon, set aside.  

5. To reserved broth and beef in Dutch oven, add undrained 
tomatoes, potatoes, carrots, onion, celery, green pepper, 
sugar, red pepper, cloves, garlic and bay leaf.  

6. Cover ; simmer 1 hour, stirring often. Remove cloves and bay 
leaf.  

7. Add corn, cubed chicken, undrained beans, and okra to Dutch 
oven ; simmer 20 minutes.  

8. Blend flour and reserved bacon drippings ; stir into stew.  
9. Cook until stew thickens. Salt to taste.  EAT HEARTY!! 

Some history : Legend has it, Burgoo was invented by a 
French chef, long ago, even before the American Civil 
War.  You really do throw into the stew pot whatever you 
have in your fridge, but it should have at least three 
different meats, and lots of typically southern vegetables 
including corn, okra, and lima beans.  However tastes vary 
and Burgoo lovers disagree on whether the stew should 
be cooked for so long that it is a sort of ... mess, or 
pottage, or whether one should be able to identify each 
individual ingredient !   


