
Traditional, Pourable Custard 
adapted from the Kitchn.com 

3 egg yolks (save the whites to make my flourless chocolate cookies) 
2 cups full fat milk (I used Lactaid brand but you could use the heavy, canned coconut milk and it would be delicious) 
1/3 cup granulated sugar 
1 tablespoon corn starch 
1/4 teaspoon salt 
2 teaspoons good vanilla (most recipes call for a bean but I don’t think it’s worth the trouble) 
1 teaspoon cinnamon (my variation) 

The reason you can sub coconut milk (or probably any other kind) is that the cornstarch does the thickening work for you. In 
recipes that call for cream, you don’t need the cornstarch. 

Heat your milk in a heavy saucepan on a low to medium until it bubbles around the edges. Remove it from the heat and don’t let it 
boil. In another bowl, beat all of the other ingredients until the egg yolks look foamy. Slowly drizzle some of the egg mixture into 
the cooling milk, beating quickly to ensure the eggs don’t cook. Once your eggs are pretty diluted, start going the other way, 
pouring the milk into the bowl of eggs. Then, transfer all of it back to the saucepan and cook about 10 – 15 minutes until the 
mixture starts to thicken. Stir constantly, use a low heat, and do not allow it to boil. It’s up to you how thick you want the mixture. 
I was going for pouring kind so I stopped at about 10 minutes but you could go more like 20 and get a firmer custard. 

When you are satisfied that it’s thick enough (some recipes tell you to coat the back of a spoon), pour into small ceramic bowls or 
a pitcher, depending on how you are serving it, and apply plastic wrap either touching the top to prevent skin forming or not, if you 
like the skin. Serve immediately over cakes or berries or refrigerate and serve later. 

This recipe yielded enough custard for 8 good sized-servings 
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