Vanilla Custard
Makes 1 cup

The sauce for our Apple Vanilla Custard Breakfast Pizza, this custard is perfect for tarts and desserts as well.

Ingredients
Yo cup milk
1 ea. €9y
Vacup sugar
1 Thbsp. all-purpose flour
1 tsp. vanilla extract
Method

Oven Temperature: 570-600 degrees

e |n a small, heavy bottomed saucepan, heat the milk, egg, and sugar just inside the doorway of the oven, whisking to combine. Continue to whisk
the mixture until it begins to simmer and thicken. Add the flour and whisk to combine well. Remove the custard from the oven and finish it with
the vanilla. Stir well to combine.
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