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Let's Make, Omme Spiee Emvm
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Fram,__ Jeiyi_Field

Whab youw need.:

5 tups whole, milk

Whatte. de-

Heat mik, | cup of cream, sugar, salt, orange zest aind

2 cups heavy cream, dvided use

spices Untl steoming but not boiling. Remove from heat ond

| ol aronulated sudar

et ceey 30 minutes-b0 minutes.

/4 teaspoon kosher salt

When vou like the Hovor, <train out the spices ond zest

zect of one orongge

and whisk in e eags ond yolks and heat, stirring

3 cinnamon sticks

constontly, untl slignfly finickened but not boling, 15F on an

2-H whole _cloves

nstant reod fhermometer.

b1 whole_allepice berries

Strain and stir in the cpiced rum and orange ligueur.

2 whole eags plis 3 &9 yoks

Refrigerofe_overnignt or up 1o 3 doys,

3/4 cup spiced rum (| used the Coptoin)

Whip the last cup of cream fo soft peaks and whisk info

2 Othen, o know:

/! 4\\ Serve, garnisngt with some fresh

a/ff} cup_orande. ligueur (Cointreau recommended e €4an0q before serving
i

grated nutmea, | olso used o bit of apple pie spice cince it has

- cinnamon_and alopice. in 1t Enpy

ot or over ice, and try not to drink it foo quickly Calfinough <o

L far |_have not been successtul)
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