
Homemade Bailey’s Irish Cream

FROM THE KITCHEN OF CHRIS BRANSTAD

1 14 oz. can sweetened condensed milk
3 eggs
2 cups half and half
1 cup Irish whiskey
1/3 cup dark rum
2 tbsp Hersheyʼs chocolate syrup (or more!)
2 tsp instant coffee crystals
1 tsp vanilla extract

Blend all ingredients in a blender until smooth. Store in tightly covered 
container (canning jars work great) in refrigerator for two weeks. 
Shake well before serving.

Makes 5 cups of liquer. Serve alone, over ice or in coffee. 


