Custard Recipe
Ingredients 
290ml milk
1 vanilla pod, or teaspoon of vanilla essence

2 egg yolks 

1 tablespoon caster sugar

Method
1. Heat the milk with the vanilla pod. 

2. Beat the egg yolks with the sugar.
3. Once the milk has boiled, pour it over the egg yolks and sugar mixture.  

4. Whisk the mixture.

5. Pour the mixture into the pan.

6. Place the pan on low heat and stir continuously until the mixture is the right consistency.

7. Drain the mixture into a serving dish to remove the vanilla pod.  If you wish to use essence, stir this in now.
8. The custard is then ready to eat on its own or add to deserts such as sponge cake, apple pie or even apple crumble










