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Original Bain's Sauce Hits the Market

by Hanna Raskin, Posted Dec 251h 2009 @ 11:00AM

B & 0 more.

B Print [ Email 2§

More than a century afler Henry Bain first tried 1o patent his now
legendary sauce, the private club whane ha worked has botded it
lor commencial sale.

Loussvile his béen fooded with Bain's Saucs knock-ofts ever
sinca Bain, the head waler at the Pendennis Club, created the
condiment o pair with steak.

“It was one of those sauces thal people raally, really loved,”
Bain's eventual successod, John C. Johnson, id Southern
Foodways Alliance's Amy Evans in a 2008 interview, "And, of
course, | can recall how crazy peopla ware about i, I'e sean
paopée put that Henry Blain on chicken. | even know one man
hal used 0 pul it on ica cream, he loved it 50 much — and that's
raaly taking it ancther step.”

After Bain failed 1o patant his concoction — Johnson recals i
usird bO0 many patenbed ingredients — he $old it to the cdub,
which became the only source of Bain's sauce made according
1o the: original recipe. But, untl recently, "you had 1o know a
mermbes” 10 get it, general manager Jim Amundson explains,

Phioto: Pandennia Club.

The chulby's kitchen 1oyed with the recipe, adjusting chutney levels and tweaking spices, before the sauce mada
its public debut this yaar,

N was & process,” Amundson says. “We went through several tastings, and i finally clicked.”

Club spokeswoman Cyndy Tandy describes the sauce as "rich and slightly 1angy,” with & "melicw and woodsy
favar.”

"I's nat & tomato-y base, but i's rich, deep-brown in color and has the big taste of a Cabernat,” she adds.

Tandy uses a Bluagrass State-approved analogy 10 pul the sauce’s release in context. Henry Bain, she says, is
ke Colonel Sanders: Anyone can make fried chicken, but B takes @ special recipe 1o produce KFC.

5till, Amundson says he was taken aback by the enthusiastic response 1o the Pendennis Clul Criginal Hanry
Bain's Famous Sauce, which has emerged as a kading Christmas gift around Louisville.

"1 has excended our axpeciations,” he says. “We'ne now schaduling our second batch.”
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