The
Hot Buttered Rum Reserve

Batter:

I Ib. dark brown sugar

1/2 1b. butter

I tsp. nutmeg

| tsp. cinnamon

I tsp. ground cloves

I tsp. cardamon

Blend all ingredients until creamy.

For each serving, combine 2 oz dark rum like Myers's or
Cruzan Blackstrap, 2 Tablespoons batter and 6 oz hot wa-
ter in a mug and stir. Makes about 20 servings
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