
You will need:

1 Bottle of your choice of alcohol 

        (I use 1.75 Liters of Evan Williams Bourbon)

4 Ounces of Madagascar Vanilla Beans

A clean Glass Bottle with tight fitting lid (optional

A Sharp Knife

 Cutting Board

Time, more than you think

To make it: 

Split each vanilla bean lengthwise with the tip of a sharp knife

Do not scrape the seeds out, leave everything in the pod.

If the beans are too long, cut them in half.

Place all four ounces of beans into the bourbon and submerge them

completely.

Close bottle tightly and store in a cool dark spot for 3 months to start

Give the bottle a gentle shake when you remember.

1 Bottle of your choice of alcohol 

At 3 months,  it starts becoming vanilla like

At 6 months,  the flavor starts to deepen and you begin to understand why you made

it for yourself

At 1 year, you hide the bottle from guests. 

When is it ready?

The color will deepen with time, and the aroma will become richer and 

more complicated. My Bourbon version develops notes of caramel, toasted oak and

something that reminds me of chocolate. 

A teaspoon is NEVER enough, though I have never known a cake to suffer because

of generosity

Do not throw the beans away when the bottle begins to empty, add more of

the base.

Keep all beans submerged. 

Take what you need from the bottle after it has aged. 
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