· 2 cups scalded milk

· Yolks of 3 eggs

· 1 tablespoon honey or sugar

· ½ teaspoon vanilla flavor

· A few grains of salt

To prepare this Boiled Custard Recipe 1, first beat the egg yolks slightly, add the salt and the sugar and stir constantly while adding the hot milk, in a slow stream. Cook in a double boiler, stirring constantly until the mixture thickens sufficiently to coat a silver spoon; then remove at once, set into a pan of cold water, add flavor and let cool. If the milk is hot, it will take but a few moments to cook the yolk sufficiently; hence great care should be exercised not to curdle the eggs.

· 1½ cups of scalded milk, hot

· ¼ cup of sugar

· 1 or 2 teaspoonfuls of cornstarch

· ¼ teaspoonful of salt

· ½ teaspoonful of vanilla extract or thin rind of orange or lemon

· ¼ cup of cold milk

· Yolks of 2 eggs

To prepare this Boiled Custard In Cups Recipe 1, first mix the cornstarch with the cold milk and stir and cook in the hot milk until smooth and slightly thickened. Cover and let cook ten or fifteen minutes. Beat the yolks; add the sugar and salt, and beat again, then stir into the hot mixture and continue stirring until the egg looks "set," then remove from the fire; add the vanilla when cold. Cook the fruit rind in the milk.

------------------------------------------------------------------------------------------------------------

  1 cup Karo

  3 cups milk

  Few grains salt

  4 eggs beaten light

  1/3 teaspoon vanilla

To prepare this Baked Custard Recipe, first combine the ingredients in the order given, transfer to custard cups, stand in a pan of hot water and bake until firm in the center, in a moderate oven, 350 degrees F.

· 1 qt. milk

· ½ cup sugar

· 6 eggs

· 1/8 teaspoon salt

To prepare this Baked Custard Recipe 2, first mix sugar, eggs and salt; add milk and strain into buttered moulds or cups. Set in a deep pan, filled two-thirds of the way to the top of the mould with water. Bake in a moderate oven; when a knife blade cut into the custard comes out clean, the custard is done.

· 4 cups scalded milk

· 4 to 6 eggs

· ½ cup sugar

· ¼ teaspoon salt

· Few gratings nutmeg

To prepare this Baked Custard Recipe 3, first beat eggs slightly, add sugar and salt, pour on slowly scalded milk; strain in buttered mould, set in pan of hot water. Sprinkle with nutmeg, and bake in slow oven until firm, which may be readily determined by running a silver knife through custard; if knife comes out clean, custard is done. During baking, care must be taken that water surrounding mould does not reach boiling-point, or custard will whey. Always bear in mind that eggs and milk in combination must be cooked at a low temperature. For cup custards allow four eggs to four cups milk; for large moulded custard, six eggs; if less eggs are used custard is liable to crack when turned on a serving dish.

