
Longfellow House Holiday Egg Nog

SERVES 4 -  6

Mixing   Separate egg yellows from the whites. Beat the yellows into thick batter in a large 
bowl. Pour in half the sugar and keep mixing until it's a nice and thick consistency. Transfer to 
a large pot and slowly add liquor – beating the entire time. Then add the Cream, Milk, and 
vanilla extract. Add the rest of the sugar. One trick is to whip up some of the cream separately 
(a cup or so) until it's almost whipped cream, and then add to the mixture. This helps create a 
really nice thick and creamy texture. Some recipes suggest beating the egg whites and adding 
in, but we find it's much tastier using cream for the same thickening effect. 

Eggs
lbs. of. Sugar 
Quart heavy cream
Quarts whole milk
Tablespoon pure vanilla extract

18
2
1
2
1

Quart good bourbon whiskey
Quart of good Brandy
Pint good white Rum

1
1
1

1

Pouring   Once the mixture is complete, set up a pouring station with a measuring cup and 
funnel. You can use the liquor bottles to store, or buy some cool glass bottles with a gasket seal 
(we love the Grolsch beer green bottles) to use as gifts. Make the eggnog far enough in 
advance to sore in the fridge for a week or two so the flavors really start to blend together. This 
helps it take on quite a smooth taste even though there's tons of liquor.
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How To Serve   Before serving, shake the bottle vigorously 14 times to clear the thick cream at 
the top of the bottle. And we suggest you serve in nice glasses and grate some fresh nutmeg  
on top. We hope you enjoy the recipe and let us know if you have any questions or would like 
to share your experience. Happy holidays!
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25 MINUTES TOTAL

INGREDIENTS

RECIPE


