Vanilla Custard

Ingredients Equipment
100ml double cream Mixing bowl
350ml milk Table knife
2 large eggs Red bowl
1 1/2 tablespoons cornflour Savoury Spoon
1 teaspoon vanilla essence Saucepan
Whisk

Method
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Using a table knife crack open egg and hold over a red bowl allowing the
white to slip through fingers into the red bowl. Place yolk in a mixing bowl-
repeat for all 3 eggs.
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Put the cream and milk into a large pan and gently bring to just below boiling
point. DO NOT BOIL
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Add cornflour, sugar and vanilla to egg yolks and whisk together until light in
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When cream and milk is just below boiling point pour over the egg mixture,
whisking constantly.
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Wipe out the saucepan and pour the mixture back into it.
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Heat gently, stirring with a savoury spoon until the custard is thickened, DO
NOT STOP STIRRING-as it will go lumpy. When the custard sticks to the back

L of the spoon, carefully pour into a container. )
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