EGGNOG

3½ 
cups 1% low-fat milk

 ½
cup fat-free sweetened condensed milk

 1 
tablespoon all-purpose flour

 ¼
teaspoon grated whole nutmeg

 1/8
teaspoon salt

 2 
large egg yolks

 ¼
cup bourbon

 2 
tablespoons brandy

 1 
teaspoon vanilla extract


 Additional grated whole nutmeg (optional)

Combine first 5 ingredients in a medium saucepan. Bring to a boil over medium heat, stirring constantly with a whisk. 
Place egg yolks in a medium bowl. Gradually whisk one-third of hot milk mixture into egg yolks. 
Add yolk mixture to remaining hot milk mixture, stirring with a whisk. Cook over medium heat 1 minute or until slightly thickened. Pour into a pitcher; stir in bourbon, brandy, and vanilla.

Cover surface of eggnog with wax paper; refrigerate at least 4 hours or overnight. Garnish with additional nutmeg, if desired.
No need to forgo one of the holidays' favorite indulgences–creamy, rich eggnog. This version gives you all the satisfaction of the full-fat version without the guilt, and it can be made up to a week in advance.

8 servings (serving size:  ½ cup) 
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Chocolate Eggnog

Adding a bit of chocolate flavor to your eggnog can be a great way to mix things up. For this recipe, use 8 ounces of chocolate syrup (and, optionally, a quarter-cup of rum) for each quart of premade eggnog. Blend until incorporated, and then chill or serve immediately. 

How to Make Eggnog with Coffee

Get the Recipes: Copycat Starbucks Eggnog Latte, Coffee-Eggnog Punch

Flavoring your eggnog with coffee can be a fun way to use up leftovers after a holiday party. To make an eggnog latte that tastes just like a seasonal Starbucks’ drink, brew a cup of espresso and heat up a half-cup of eggnog in a microwavable container. Combine the two, top with whipped cream, and enjoy. 

Coffee lovers can also use instant coffee to instantly punch up an eggnog punch bowl. For each quart of eggnog, blend in a quarter-cup of brown sugar and two tablespoons of instant coffee. If desired, add in coffee liqueur and brandy, along with cinnamon and nutmeg. 

How to Make Eggnog with Marshmallow Cream

Marshmallow Cream Nog

Marshmallow cream can be a great way to make a rich, delectable eggnog. For this recipe, combine four cups of milk, half a cup of marshmallow cream, three tablespoons of sugar, and either a split vanilla bean or vanilla extract to a pot. Heat over medium-low heat until the marshmallow melts into the milk. Stir a fourth of your cream mixture into egg yolks or frozen egg substitute, and then mix your egg mixture back into the pot. Cook over low heat until thickened, about one or two minutes. Then remove from the heat, add bourbon if desired, and sprinkle nutmeg over the top. Serve immediately, or chill to enjoy later. 

How to Make an Eggnog Cocktail

Get the Recipes: Eggnog with Coffee and Irish Cream, Eggnog Mudslide, Euphoric Eggnog

Once you’ve made your base eggnog, feel free to experiment further by turning it into an even more festive cocktail. You could add vanilla ice cream, bourbon, brandy, and orange liqueur along with your premade eggnog to make a rich, frosty drink, or you could add ice, coffee and Irish cream liqueur and vanilla extract to a blender and decorate a tall glass with ample chocolate syrup to make a yuletide mudslide. 

If you haven’t made your eggnog yet and you’re willing to add a few steps, you can make an Irish coffee variation by mixing cooled coffee into your eggnog base while it’s still warm. Stir in Irish liqueur and vanilla extract, and your Irish cream eggnog will be ready to serve up. 

How to Make Eggnog with Apple Cider

How to Make Eggnog with Coffee

Get the Recipes: Copycat Starbucks Eggnog Latte, Coffee-Eggnog Punch

Flavoring your eggnog with coffee can be a fun way to use up leftovers after a holiday party. To make an eggnog latte that tastes just like a seasonal Starbucks’ drink, brew a cup of espresso and heat up a half-cup of eggnog in a microwavable container. Combine the two, top with whipped cream, and enjoy. 

Coffee lovers can also use instant coffee to instantly punch up an eggnog punch bowl. For each quart of eggnog, blend in a quarter-cup of brown sugar and two tablespoons of instant coffee. If desired, add in coffee liqueur and brandy, along with cinnamon and nutmeg. 

How to Make Eggnog with Marshmallow Cream

Get the Recipe: Marshmallow Cream Nog

Marshmallow cream can be a great way to make a rich, delectable eggnog. For this recipe, combine four cups of milk, half a cup of marshmallow cream, three tablespoons of sugar, and either a split vanilla bean or vanilla extract to a pot. Heat over medium-low heat until the marshmallow melts into the milk. Stir a fourth of your cream mixture into egg yolks or frozen egg substitute, and then mix your egg mixture back into the pot. Cook over low heat until thickened, about one or two minutes. Then remove from the heat, add bourbon if desired, and sprinkle nutmeg over the top. Serve immediately, or chill to enjoy later. 

