EGGNOG (FOR 30)  

24 eggs, separated

2 cups sugar

1 quart bourbon

1 pint brandy

1 quart heavy cream

2 quarts milk

1 quart vanilla ice cream

Beat the egg yolks and sugar until thick.

Add the bourbon and brandy and stir thoroughly.

The liquor "cooks" the eggs.

Add the cream and milk and continue whipping.

Beak up the ice cream and add.

Beat the egg whites until stiff and fold in.

Refrigerate if possible for 30 minutes before serving.

Sprinkle lightly with nutmeg.

This is a drinkable eggnog, not too thick, but speaks with authority.

From Helen Corbitt's Cookbook, 1957, pages 296-7

I suggest using pasteurized egg whites if they’re available. 
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