EGGNOG PUDDING

YOU WILL NEED: 

1 CAN (14 OUNCES) SWEETENED CONDENSED MILK
3 TBS MOLASSES

1-1/2 CUPS HALF AND HALF 



1/3 CUP BRANDY

1-1/4 TSP NUTMEG




1/8 TSP SALT

3 TSP CORNSTARCH




4 LARGE EGG YOLKS

25 SMALL GINGERSNAP COOKIES


¾ CUPS HEAVY CREAM 

1-1/2 TSP CONFECTIONERS SUGAR

FILL A LARGE BOWL WITH ICE WATER AND SET ASIDE.  BRING THE SWEETENED CONDENSED MILK, 1 CUP OF THE HALF AND HALF, NUTMEG, MOLASSES, BRANDY AND SALT TO A SIMMER IN A MEDIUM SAUCEPAN OVER MEDIUM HEAT, STIRRING OCCASIONALLY TO PREVENT BURNING.  REMOVE FROM HEAT.  WHISK THE EGG YOLKS AND ¼ CUP HALF AND HALF IN A SEPARATE MEDIUM BOWL.  SLOWLY WHISK ¼ CUP OF THE HOT MIXTURE TO THE EGG MIXTURE.  SET ASIDE. WHICK THE CORNSTARCH AND REMAINING HALF AND HALF TOGETHER IN A SEPARATE BOWL.  QUICKLY WHISK THE CORNSTARCH MIXTURE INTO THE HOT MILK MIXTURE.  PLACE THE PAN BACK ON THE HEAT, INCREASE TO MEDIUM HIGH AND WHISK CONSTANTLY UNTIL IT BOILS.  REMOVE FROM HEAT AND ADD THE EGG MIXTURE, WHISKING VIGOROUSLY.  PLACE THE PAN OVER MEDIUM HIGH HEAT AND COOK, STIRRING CONSTANTLY, UNTIL THE LIQUID JUST BEGINS TO SIMMER.  IMMEDIATELY REMOVE FROM THE HEAT AND PUT IN A MEDIUM BOWL.  COVER WITH PLASTIC WRAP PLACED DIRECTLY ON THE HOT PUDDING AND SET INTO THE ICE WATER BATH TO COOL.  

TO ASSEMBLE:  CRUSH ONE GINGERSNAP AND SET ASIDE.  COMBINE THE HEAVY CREAM AND CONFECTIONERS SUGAR IN   LARGE BOWL AND BEAT INTO SOFT PEAKS.  IN A TRIFLE BOWL, ALTERNATE LAYERS OF COOLED PUDDING, GINGERSNAPS AND WHIPPED CREAM.  TOP WITH CRUSHED COOKIE.  CHILL FOR ONE HOUR BEFORE SERVING.  

NEXT WEEK:  TRIPLE CHOCOLATE CAKE 

