Tom & Jerry

Prep Time: 5-15 minutes (depending on if you make your own mix)

Ingredients:

Tom and Jerry batter (see recipe below, if you want to make your own)
Cognac

Dark Rum

Whole Milk (hot)

Nutmeg

Clove

Allspice

Instructions:

Rinse a coffee mug with boiling water to warm it, and discard water. Add 1 T. Tom
and Jerry batter, 1 oz. Cognac, and 1 oz. Dark Rum to the cup and fill with hot milk.
Garnish the top with equal parts fresh grated nutmeg (regular is fine) and ground
clove.

Tom & Jerry batter mix recipe

Ingredients:

12 eggs separated

1 tsp cream of tartar
2 lb of sugar

2 oz. Dark Rum

1 tsp Vanilla Extract

Instructions:

Whip egg whites with cream of tartar until they form stiff peaks. In a separate bowl
beat the egg yolks with sugar, run and vanilla. Once thoroughly mixed, fold into the
egg whites.




