
Treat Your Sweetie to Pie
A luscious creamy custard pie is a perfect present.
When preparing your surprise, keep these food safety
tips in mind:

Custard or Cream Pies

Option #1: Cook the egg 
mixture for custard or cream 
pie fillings on the stovetop to
160˚ F. Then follow the
recipe’s directions.

Option #2: If baked in a pie
shell from scratch, be sure
the filling reaches 160˚ F.

Note: BAC can multiply quickly in moist desserts that
contain dairy products, so remember the 2-Hour Rule:
Don’t leave perishables out at room temperature for
more than 2 hours. If you’re not serving cream pies
right away, refrigerate them.

D e l i c i o u s   D e l i g h t s

Chocolate, macaroons,and gingerbread . . . how

sweet are the aromas of freshly-baked cookies

around the holidays. Treat your tummy to these

tasty yummies, but avoid licking the spoon or the

mixing bowl if the batter contains uncooked eggs.

Tasting cookie or cake batter can be tempting,but

remember that BAC could be lurking in those

uncooked eggs.

Now grab an apron and gather the family for a 

holiday baking bonanza. If any of your holiday

recipes call for uncooked or lightly-cooked eggs,you

can modify them by cooking the eggs thoroughly.

For an example, see the Quick Recipe Fix for

Chocolate Mocha Mousse inside.

Quick Recipe Fix 
(Chocolate Mocha Mousse)

• In a pan,melt the chocolate with the 
amount of liquid called for in the recipe.

• Add the eggs to the mixture. Continue to gently heat the 
mixture until it reaches the safe temperature of 160˚ F.

• When you’ve added all the ingredients, cool the mixture
quickly by setting the pan in a bowl of cold water.

• Stir mixture occasionally for about 10 minutes.Then 
continue to follow the rest of the directions.

Holiday Cheer!
Nothing inspires the holiday mood more than the

pleasant scents of vanilla and nutmeg! If you would

like to make eggnog from scratch,a tantalizing recipe

is provided for you below. It starts off by cooking some

ofthe ingredients. Or, you can make a toast using 

commercially prepared, pasteurized eggnog.Cheers!

Surprise
him or her with a
delightful dessert,
and seal your gift
with a kiss under
the mistletoe.

Holiday Eggnog
Ingredients
1 quart of 2% milk
6 eggs
1/4 teaspoon salt
1/2 cup sugar
1 teaspoon vanilla
1 cup whipping cream, whipped 
ground nutmeg

Note: And no, a dash of rum won’t make it safe!
Adding alcohol cannot be relied upon to kill bacteria.

D i r e c ti o n s
• Heat milk in large saucepan until hot (do not boil or 

s ca l d ) . While milk is heating, beat together eggs and salt 
in a large bow l ,g ra d u a lly adding the sugar.

• G ra d u a lly add the hot milk mixture to the egg mixture 
while con t i n u a lly stirri n g.

• Tra n s fer the mixture back to the large saucepan and cook 
on medium-low heat. Stir con s t a n t ly with a whisk until 
the mixture thickens and just coats a spoon . The food 
t h e rm ometer should register 160˚ F. Stir in vanill a .

• Cool quick ly by setting pan in a bowl of ice or cold water 
and stirring for about 10 minutes.

• C over and re f ri g e rate until thoro u g h ly ch i ll e d , s eve ral 
hours or ove rn i g h t .

• Pour into a bowl or pitch e r. Fold in whipped cre a m . Then 
dust with ground nutmeg and e n j oy !

Calories: 135 per 1/2 cup
Cholesterol: 120 mg. per 1/2 cup
Yield: 2 quarts




