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6 large eggs


¾ cups vanilla sugar


1 quart half and half (or light cream


1 cup brandy


2 cups bourbon or dark rum


freshly grated nutmeg





In large bowl, beat eggs until pale yellow and slightly frothy.  Add sugar and half and half, and stir until well blended.  Add brandy and bourbon (or rum) and stir.  Chill in pitched until cold (at least 3 hrs.)  Serve in punch cups with a sprinkle of nutmeg.











            Egg Nog  


    (Makes about 6 servings)
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