
Jameson Irish Coffee

If you have ever ordered an Irish coffee from a 
restaurant, perhaps as an after-dinner treat, chances 
are this is not the version you received. I know because 
this recipe results in the MOST AMAZING Irish coffee! 
Everything else is just not it…  

Enjoy! 
https://www.jamesonwhiskey.com/en-US/drinks/jameson-irish-coffee

Instructions, a bit more practical
1. Dissolve 2 parts light brown sugar (Demerara substitute) and 1 part 

dark brown sugar (Muscovado substitute) in 3 parts of boiling 
water for the syrup. 

2. Stir sugar syrup into Jameson in your warmed Irish coffee mug. 

3. Whip chilled heavy cream (is double cream) lightly until it starts to 
stiffen. *There really is no substitute for this step. But, if you use 
Ready Whip or Cool Whip, try blending the Jameson and the whips 
together. Note: these substitutes may be a bit sweeter so you might 
want to adjust the sugars in Step 1.  

4. Brew a shot of coffee into the Irish coffee mug from your espresso 
machine. *I use 1 Nantucket or 1 Donut Shop pods in the Keurig. 
Ultimately, your favorite coffee is the one you want to use for this 
recipe. 

5. Reload and brew in a second shot. *If you’re not using an espresso 
machine, just set your Keurig to 10 oz of your favorite coffee. You can 
skip step 5. 

6. Pour the whipped cream into the coffee over the back of a spoon so 
it floats on top. 

7. Garnish with a trimmed vanilla pod or a stick of cinnamon and dust 
with a grating of fresh nutmeg. *I add Mexican vanilla to the 
whipping cream in Step 3. I also sprinkle cinnamon and nutmeg on 
the whipped cream just before serving.  

8. Don’t mix the cream into the coffee, rather, drink the coffee through 
the cream. Drink while hot! 

Recipe serves Prep Time Cook Time

as many or as few 10m

Ingredients Amount

Demerara & Muscovado 
sugar syrup 

1/3 parts

Jameson 1 part 

lightly whipped heavy cream 1 part 

medium roasted espresso 
coffee

3 parts

vanilla, cinnamon, nutmeg

Traditional Instructions
1. Dissolve 2 parts Demerara sugar and 1 part 

Muscovado sugar in 3 parts of boiling water 
for the syrup. 

2. Stir sugar syrup into Jameson in a warmed 
glass. 

3. Whip chilled double cream lightly until it 
starts to stiffen. 

4. Brew a shot of coffee into the glass from your 
espresso machine. 

5. Reload and brew in a second shot. 

6. Pour the whipped cream into the coffee over 
the back of a spoon so it floats on top. 

7. Garnish with a trimmed vanilla pod or a stick 
of cinnamon and dust with a grating of fresh 
nutmeg.


