
Best Eggnog
 Vegetarian

BEVERAGE
 

DRINK

Ingredients
1 liter bourbon

0.8 cup brandy

12  egg whites

12 large egg yolk  (reserve the whites) 

2 cups granulated sugar

1.5 cups cup heavy whipping cream  cold 

8 servings nutmeg  freshly grated 

0.5 cup rum  dark 

READY IN

15 min.

SERVINGS

8

CALORIES

913 kcal

https://whatsheate.com


1 pinch salt  fine 

4 cups milk  whole 

Equipment
bowl

whisk

stand mixer

spatula

Directions
Place the reserved egg whites in a very clean and airtight container and freeze until the

eggnog is ready to serve.

Combine the yolks and sugar in a large bowl and whisk until well blended and creamy.

Add the the remaining ingredients and stir to combine.

Transfer the mixture to a 1-gallon glass jar and tightly seal the lid. (Alternatively, you can

bottle it.)

Place in the refrigerator for at least 1 week and up to 3 weeks.To serve:The night before

serving, place the frozen egg whites in the refrigerator to thaw.When ready to serve, let the

egg whites come to room temperature.

Place the egg whites in the very clean bowl of a stand mixer fitted with a whisk attachment.

Whisk on high speed until stiff peaks form, about 2 to 3 minutes.

Remove to a large punch bowl.

Place the cream in the stand mixer bowl (no need to wash the bowl) and whisk on high speed

until medium peaks form, about 1 to 2 minutes.

Remove to the punch bowl.Stir the eggnog base with a rubber spatula to re-combine, then

add it to the punch bowl. Gently whisk the eggnog together until just combined and no large

pockets of whites or cream remain (do not overwhisk or you’ll deflate the eggnog).

Serve in punch cups over ice, if desired, and garnished with grated nutmeg.

Nutrition Facts



 PROTEIN 10.57%
  FAT 45.97%

  CARBS 43.46%

Properties
Glycemic Index:27.89, Glycemic Load:37.47, Inflammation Score:-8, Nutrition Score:12.546956348678%

Nutrients (% of daily need)
Calories: 912.97kcal (45.65%), Fat: 27.73g (42.67%), Saturated Fat: 15.49g (96.79%), Carbohydrates: 58.99g

(19.66%), Net Carbohydrates: 58.58g (21.3%), Sugar: 58.1g (64.56%), Cholesterol: 340.47mg (113.49%), Sodium:

152.66mg (6.64%), Alcohol: 54.88g (100%), Alcohol %: 15.34% (100%), Protein: 14.35g (28.69%), Selenium: 27.27µg

(38.96%), Vitamin B2: 0.6mg (35.39%), Phosphorus: 266.13mg (26.61%), Vitamin A: 1223.38IU (24.47%), Vitamin D:

3.43µg (22.89%), Calcium: 219.74mg (21.97%), Vitamin B12: 1.27µg (21.13%), Vitamin B5: 1.42mg (14.17%), Folate:

42.33µg (10.58%), Potassium: 337.83mg (9.65%), Vitamin B1: 0.14mg (9.38%), Vitamin B6: 0.19mg (9.32%), Zinc:

1.32mg (8.81%), Vitamin E: 1.13mg (7.53%), Magnesium: 27.65mg (6.91%), Manganese: 0.11mg (5.69%), Iron: 0.93mg

(5.16%), Copper: 0.09mg (4.73%), Vitamin K: 1.97µg (1.88%), Fiber: 0.42g (1.66%), Vitamin B3: 0.26mg (1.29%)


