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This makes right at 2 1/2 gallons if you add just a nip more of each liquor, which is what 
I like to do.  This is about fifty 6 oz servings. Don’t worry, you’ll drink it.  And it saves well 
if you don’t.  But if you don’t drink it, shame on you - invite more people to your party 
next year.  

Warning:  this stuff is good, but’s it powerful strong. Please drink responsibly.  This is the 
kind of thing that will sneak up on you so make sure you have a driver if you need to get 
anywhere.

Ingredients

Eggs: Two Dozen - pasture raised.  DO NOT GET CHEAP EGGS!
Sugar: 3 cups, divided.
Horizon brand Whole Milk: 9 cups 
Horizon brand Heavy Cream: 6 cups, divided 
Nutmeg: to taste.
Bacardi White Rum: 3 Cups 
Appleton Estate VX Dark Rum: 3 cups 
Wild Turkey 101: 4 cups 
Carriage House Apple Brandy : 2 cups 

A note on ingredients:  Get good stuff.  Now is not the time to buy cheap factory farmed 
eggs or store brand mass-produced milk.  Nor should you skimp on the liquor - 
Aristocrat Spirits have no place in eggnog.  I’m serious about this.

The Process

Remember we’re making 300 ounces here which is just shy of 2 1/2 gallons.  You’ll 
need a big container to mix it up - I use a large stock pot and I like to save a few milk 
jugs to put it in after I mix it.  

Note: be gentle. When you are serving it fresh-made a big part of the flavor comes from 
the texture which is light and airy.  If you’re harsh in mixing it up it will still be really good 
but you’ll miss that light and airy part.
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1. Separate the eggs.  DO NOT get any yolk in the whites. If you have never separated 
eggs, Google it.  
2. Beat the egg yolks with 1/2 of the sugar.  Put that bowl aside.
3. Beat the egg whites until they are stiff.  Add the other half of the sugar and beat that 
in.
4. Mix the egg yolks and the egg whites together with a spatula.
5. Add the milk and whisk - GENTLY.
6. Add the liquors one at a time whisking - gently - in between.
7. Add half the cream and whisk gently.
8. Whip the other half of the cream and fold it into the mixture with a spatula. If you have 
never folded, Google it. 

Serving It

When you first mix it up in your large container you’ll have a fairly homogeneous 
mixture.  It separates quickly - which is fine - but if you’re putting it into smaller 
containers do it pretty quick after you mix it and whisk it in between pours.  Serve it in a 
punch bowl only slightly chilled.  If you make it early and store it in the fridge then 
remember to take it out a little while before you serve.

It will also separate in the punch bowl as it sits. The cream will rise to the top so you’ll 
want to stir it every 15 minutes or so. This is about how often I fill my cup so it works out 
well.  Ladle it into a cup pulling up from the bottom and through the frothy stuff on the 
top. Sprinkle a little nutmeg on the top and enjoy!

F.A.Q

Is it good?
Yes

Is it strong?
Yes

Will I get sick?
No.  

Seriously, will  I get sick from the raw eggs?
I’ve been making this stuff 15 years or so and I’ve never had anyone get sick so I doubt 
it.  But I make no promises.  

Can I used pasteurized eggs?



I wouldn’t, but if you do make sure to read up on beating pasteurized eggs - they don’t 
work so well and you have to use Cream of Tarter.  

How long does it last?
I don’t know.  I’ve held on to it for as much as a month.  I’ve read about folks making it in 
the summertime and aging it until Christmas.  It changes in flavor and consistency as it 
ages.  


