Eggnog

This amount will serve 15 reasonably greedy people or will provide 30
small serves. It is very, very rich, very alcoholic, and a traditional mid-
winter European luxury. Make sure the eggs are fresh and don’t serve to
anyone who might be pregnant, elderly or have a low immunity, as it
contains raw egg.

You'll need:

12 eggs, separated
1 cup caster sugar
2 cups rum

4 cups whisky

6 cups cream
grated nutmeg

Method:
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Beat the sugar with the egg yolks until the sugar grains are dissolved.

Add the rum and brandy and beat well. Then add the cream. Heat very
gently in a saucepan over medium heat until mixture thickens a bit.

Cool.

Whip the egg whites and fold them very carefully into the other
ingredients.

Sprinkle on nutmeg. Serve chilled in glasses.



