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HOLIDAY EGG NOG RECIPES

FEATURING

EGG NOG

EGG NOG FUDGE

Makes/Serves 36

INGREDIENTS

1 cup RUTTER’S EGG NOG

1 cup sugar

1 ½  cup miniature marshmallows

½ teaspoon cinnamon

½ teaspoon nutmeg

1/8 cup butter or margarine chilled

6 ounces butterscotch chips

1 cup chopped almonds (optional)

Butter Flavored cooking spray

DIRECTIONS

Line a 9” square pan with aluminum foil and set aside. Spray sides of a large saucepan with butter flavored nonstick cooking spray

Bring Egg Nog and sugar to a boil at medium stirring constantly with a wooden spoon. Let boil for two minutes exactly with heat turned down to lowest setting that will maintain boil. Stir occasionally to keep from burning.

Fold in marshmallows, cinnamon, and nutmeg; the boil will probably stop until the marshmallows dissolve. Bring mixture back to a boil for SIX minutes. Stir constantly.

The mixture will start to turn brown during the boil. If you get brown flakes in the mix, reduce heat.

Remove from heat and add butter, chips and nuts. Stir until mixed.

Pour into prepared pan. Sprinkle with nutmeg. Let cool. Remove from pan. Cut into 1” squares. Store in an airtight container.

HOLIDAY EGG NOG RECIPES

FEATURING

EGG NOG

CHRISTMAS EGG NOG POUNDCAKE

Ingredients:

1 cup butter

1 cup shortening

3 cups all-purpose flour

1 cup RUTTER’S EGG NOG

1 cup flaked coconut

3 cups sugar

6 Eggs

1 teaspoon lemon extract

1 teaspoon vanilla extract

1 teaspoon coconut extract

DIRECTIONS:

Preheat oven to 325 degrees F. Cream butter and shortening. Gradually add sugar, beating well. Add eggs one at a time, beating well after each one. Using a spoon, add flour to creamed mixture alternately with EGGNOG, beginning and ending with flour. Stir in coconut and flavorings. Blend well. Pour batter into well-greased and floured 10 inch tube pan. Bake at 325 degrees F. for 1 ½ hours. Cool 10 minutes in pan. Remove.
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