[image: image1.jpg]



Vanilla Pastry Cream
Ingredients
1 quart whole milk
4 egg yolks

2 whole eggs

5 tbl. cornstarch

2 tbl. vanilla extract

2 oz. unsalted butter

1 cup sugar, divided

Directions

1. Bring milk plus 1/2 cup sugar to 175o F, stirring to dissolve sugar.

2. Combine eggs and cornstarch and set aside until milk reaches 175o.  Then, stir in remaining 1/2 cup sugar into eggs.

3. Now, temper eggs with a cup of the hot milk, stirring constantly.  Then pour egg mixture back into pan of hot milk and stir constantly until it thickens and starts to boil.  Remove from heat and stir in butter and vanilla.

4. Place plastic wrap or wax paper over surface immediately.  You can chill in an ice water bath, stirring occasionally to redistribute and chill thoroughly.  May fold in up to one cup of whipped cream to “lighten” filling.

Source:   My good friend, Jill, who made me a banana cream pie for my birthday several years ago using this delicious vanilla pastry cream.
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