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Homemade Eggnog

As people everywhere join together to 
welcome the brand new year, we hope that 
your celebration holds many merry moments 

and that the coming days bring you much 
happiness and success.
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As a new year unfolds, we wish for you success, 
good times, good health, plus love, faith and 

contentment, enlightenment and wealth.

May all your dreams come true this year, and may 
troubled times be few. We couldn’t wish for all of 

this for nicer folks than you!

LITTLE ANGEL — Tasha Ritchey was an angel in the St. Francis Grade 
School Christmas Program.

8 eggs
1 cup sugar
3 cups milk, divided
3 cups heavy whipping cream, divided
1 teaspoon ground nutmeg
In a large heavy saucepan, whisk eggs and 

sugar. Gradually add 1 cup cream. Cook and 
stir over low heat until a thermometer reads 

160°, about 25 minutes.
Pour into a large bowl; stir in nutmeg and 

the remaining milk and cream. Place bowl in 
an ice-water bath; stir frequently until mixture 
is cool. Cover and refrigerate for at least 3 
hours before serving. Yield: 2 quarts.

Taste of Home

LOVELY FAIRIES danced at the Music Club’s Yuletide program held in 
St. Francis. Pictured are (l to r) Dominique Johnston and Cassie Cooks..
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