
180 hard drinks

Eggnog
Even before Thanksgiving Day appears on the calendar, it’s likely I’ve al-
ready downed a mug or two of eggnog. I just can’t get enough of the creamy, 
rich beverage. To me, it’s the unofficial signal that the holiday season has 
arrived. If you’d like to serve this to underage drinkers, omit the alcohol 
and increase both the milk and cream by half a cup. 

Begin by prepping an ice bath. Fill a sink ¾ full with cold water and ice 
cubes. Whisk the eggs. Place the eggs, milk, 1 cup of heavy cream, and 
sugar in a medium-size saucepan. Cook over medium heat until the cus-
tard easily coats the back of a spoon and has thickened slightly. Remove 
the pan from the heat, and place the bottom directly into the prepared 
ice bath. Whisk in the vanilla and continue to whisk for 3 to 4 min-
utes, until the ingredients are fully combined. Transfer the saucepan to 
a kitchen counter. Cover with a lid, and allow to cool until near room 
temperature, about 1 hour. 

Strain the egg mixture through a fine-mesh sieve set atop a bowl. 
Discard any egg solids caught in the sieve. Whisk the bourbon and rum 
or brandy into the egg custard. In a separate bowl, beat the remaining 
1 cup of heavy cream until light and billowy. Gently fold the whipped 
cream into the egg custard. Transfer to the refrigerator. Chill overnight 
or at least 4 hours. 

Serve either in individual glasses or in a small bowl with a ladle. 
Grate fresh nutmeg liberally over the top just before serving. 

makes 6 cups

6 large eggs
2 cups whole milk
2 cups heavy cream, divided
½ cup sugar
2 teaspoons vanilla extract
½ cup bourbon
½ cup dark rum or brandy
Freshly grated nutmeg, to 

serve
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