
Egg Nog Recipe
By Edgar Dapremont &nbsp;  One of my hobbies is I enjoy cooking and finding new and exciting recipes. I learned how to cook from my mother in

New Orleans. She taught me to make wonderful main dishes, desserts, salads, and beverages. During the holiday season, she always had enough

food to feed the neighborhood. We had a big family but she always had too much food. I am forever grateful for all I learned from her. As we approach

the holiday season, this is a favorite drink that we prepare every year for our Christmas party. This is a recipe which you want to think ahead and

prepare in anticipation of your parties. This beverage is best served cold. I rarely see any guest drinking this beverage hot, but I am sure if you zap it in

the microwave it will taste just as good. this is a potent beverage which if you are not careful, you will definitely need a designated driver. I am not a

drinker myself, but friends tell me this can sneak up on you because it tastes so good and goes down smooth. You won't know you had too much until

later. Enjoy in moderation like I do! Egg Nog I dozen eggs 1 lb powdered sugar 1 quart bourbon 1 quart Brandy 1 pint rum 1 qt whipping cream 2

quarts half and half 1 gallon whole milk 3 one gallon plastic containers Separate egg yolks and beat until thick Add brandy, bourbon,and rum to egg

yolks Mix powdered sugar and whole milk&nbsp; and half and half and add to mixture Whip egg whites and fold with whipped cream into the mixture 

Put into 3 gallon containers and refrigerate for 3 weeks prior to serving Shake containers often to mix egg nog   	
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