
3 Eggs
3 oz Granulated Sugar
8 oz Milk
6 oz Heavy Cream
4 oz Spiced Rum
1 oz Creme de Cacao
2 oz Transformation Spirits Bourbon Barreled Gin
1/2 tsp Vanilla Extract
Garnish: Star Anise and Cinnamon Stick

  

SEPARATE egg yolks and egg whites.
MIX the yolks with 2 oz sugar, milk, cream, rum, creme de
cacao, gin, and vanilla. Whisk well until combined and chill.
MIX in a separate bowl, the egg whites with 1 oz sugar and
beat until foamy and soft peaks form.
FOLD egg whites into the egg yolk mixture until combined.
POUR eggnog into 6 rock glasses and garnish with star anise
and cinnamon stick.  

  

GIN EGGNOG COCKTAIL
Serves 6
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