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Custard Cream
Ingredients:

500 g. egg yolk

300 g. sugar

80 g. flour

500 g. of manufactured cream

2 each vanilla stick

500 g. milk

1 each peel lemon

Mix the egg yolks, sugar and flour together; boil the milk with the fresh manufactured cream, vanilla sticks and lemon peel.

Blend the two mixtures and complete cooking. Cool quickly to ensure a creamy texture. A good custard cream should never be too dense or granules. Ideally it should be smooth and soft.
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