
Easy No-Cook Eggnog

Ingredients
1 1/2 cups half-and-half
1 cup pasteurized liquid eggs
1 cup vanilla ice cream
2 tablespoons sugar
1 tablespoon Pure Vanilla Extract
1/4 teaspoon McCormick Nutmeg, Ground
1/4 teaspoon McCormick Cinnamon, Ground
1/4 teaspoon McCormick Imitation Rum Extract

Preparation:
1. Place all ingredients in blender container. Cover. 
Blend 1 minute or until well mixed.
 
2. Serve immediately or refrigerate until ready to serve.

Holiday Recipe Suggestion
Makes 8 (1/2-cup) Servings
Prep Time: 5 minutes

CHEF’S RECIPE    OF THE WEEK

Your holiday visitors will be surprised when they 
discover that this rich and creamy eggnog requires 
absolutely no cooking -- and you'll be happy that this 
no-fail treat can be prepared in less than 5 minutes.



 

Chef’s Recipe of the Week 
Sysco San Francisco Inc 

510 226-3000   
Easy No-Cook Egg Nog 

 
 

Serves  -  8 for $23.60 

 
         Plate/Serving      Total                % 
 Price: $2.95  $23.60  
 Cost: $0.23 $1.82  7.71 
 Profit: $2.72 $21.78  92.29 
 
 SUPC S Description Brand   Qty   Type Unit Cost     
 6935506  CREAMER HALF & HALF WHLFARM  0.50 EA $1.47    
 6296396  EGG LIQ SCRAMBLE FRSH WHLFCLS   1.00 CP $0.14   
 1921089  ICE CREAM VAN WHLFARM  8.00 OZ $0.11   
 4782694  *SUGAR GRANULATED EXTRA FINE SYS CLS  1.00 OZ $0.03   
 9787284 S EXTRACT VANILLA PURE BKRSIM  0.25 TS $0.02   
 5265451 S SPICE CINNAMON GRND SYS REL  0.25 TS $0.01   
 5229067 S SPICE NUTMEG GROUND IMP/MCC  0.25 TS $0.02    5119067  FLAVORING RUM IMP/MCC  0.25 TS $0.02  
 




