LYLA’S CUSTARDPRIVATE 

Ingredients:

12 eggs

2 quarts whole milk

2 tsp. vanilla

dash of salt

½ cup honey

Nutmeg

Heat milk until warm and can keep finger in for 10 seconds.  Beat eggs, then add vanilla, honey and salt.  Combine with warm milk.

Fill a deep cake pan with water and lemon slices.  Place custard cups into pan and pour mixture into cups.  Sprinkle top of each with nutmeg.  Bake at 350 degrees F. for

Serves 12.

Recipe from Lyla Andrews.

