READY IN CALORIES

©

240 min. 497 kcal

DESSERT

Ingredients

I:‘ 4 tablespoons butter cooled melted
I:‘ 2 tablespoons cornstarch

I:‘ 1 eggs

I:‘ 5 egg yolk

I:‘ 2.5 cups eggnog store-bought

I:‘ 10 ounces gingersnaps ( 3 cups broken cookies)
I:‘ 4 ounces granulated sugar ()

I:‘ 1 cup cup heavy whipping cream

I:‘ 8 servings kosher salt
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|:| 8 servings nutmeg freshly grated

|:| 2 tablespoons sugar

Equipment
food processor
bowl

baking sheet
sauce pan
whisk

plastic wrap

stand mixer

oo onnh

spatula

Directions

|:| Line a rimmed baking sheet with plastic wrap and set aside (have additional plastic wrap
close at hand).

|:| Place the eggnog in a large saucepan and set aside. In a large bowl, whisk together the egg,
yolks, and pinch of salt until they are pale and fluffy. In a small bowl, whisk together starch and
sugar and add it to the egg mixture, whisking as you go.

|:| Whisk the mixture until smooth and shiny, about 1 minute. Gently heat the eggnog over
medium heat, stirring slowly to prevent it from scorching. Once it begins to bubble at the
edges, temper the egg mixture with the hot eggnog by ladling the hot eggnog into the bowl in
small additions and whisking vigorously as you go. Once the two mixtures are combined, pour
the liquid back into the saucepan and whisk it over medium heat. It will thicken. Keep
whisking. Once it starts to bubble, continue whisking vigorously for two minutes more. Scrape
the pudding onto the prepared baking sheet and press plastic wrap directly on top. Allow the
pudding to cool at room temperature for 30 minutes, then transfer it to the fridge to cool
completely, for approximately 3 hours and up to one day.

|:| Place the gingersnaps and 1/2 teaspoon of salt in the bowl of a food processor fitted with a

metal blade. Pulse to grind the cookies down to uniform crumbs, approximately 30 seconds.

|:| Add the melted butter and pulse for an additional 15 seconds. Scrape the mixture into a pie
plate and using your fingers, press to shape the crumbs into a crust against the bottom and



sides of the plate. Chill for 30 minutes and up to one day.

When you are ready to serve: In a large bowl or the bowl of a stand mixer fitted with a whisk
attachment, combine the heavy cream and confectioner's sugar.

Whisk to medium peaks.

Remove half of the whipped cream from the bowl and place it in a piping bag fitted with a
fluted tip and chill.

Add the chilled pudding to the bowl with the remaining cream and whisk until the pudding is
smooth and creamy.
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Pour the pudding into the prepared pie shell and smooth the top with a spatula. Pipe the
reserved cream onto the top of the pie. Grate fresh nutmeg over the top and serve
immediately.

Nutrition Facts
-

I prOTEIN 7.24% [ FAT 49.18% cARBS 43.58%

Properties
Glycemic Index:39.4, Glycemic Load:15.91, Inflammation Score:-6, Nutrition Score:11.731739116752%

Nutrients (% of daily need)

Calories: 496.94kcal (24.85%), Fat: 27.5g (42.31%), Saturated Fat: 15.13g (94.56%), Carbohydrates: 54.85g (18.28%),
Net Carbohydrates: 53.64g (19.5%), Sugar: 32.11g (35.68%), Cholesterol: 237.46mg (79.15%), Sodium: 500.25mg
(21.75%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 9.1g (18.21%), Manganese: 0.62mg (31.16%), Vitamin B2:
0.4mg (23.64%), Selenium: 14.28ug (20.41%), Phosphorus: 194.15mg (19.42%), Vitamin A: 970.44IU (19.41%),
Calcium: 173.39mg (17.34%), Iron: 2.94mg (16.34%), Vitamin D: 2.15pg (14.31%), Folate: 53.55ug (13.39%), Vitamin
B12: 0.69ug (11.42%), Magnesium: 39.62mg (9.9%), Vitamin B5: 0.97mg (9.7%), Potassium: 310.82mg (8.88%),
Vitamin B1: 0.13mg (8.87%), Vitamin E: 1.29mg (8.63%), Copper: 0.16mg (7.86%), Vitamin B6: 0.14mg (6.85%), Zinc:
1.01mg (6.76%), Vitamin B3: 1.29mg (6.43%), Fiber: 1.21g (4.85%), Vitamin K: 2.66ug (2.53%), Vitamin C: 1.43mg
(1.73%)



