
YOU NEED: 

3 cups milk 

4 eggs 

1/3 cup sugar 

1 tea spoon vanill& 

1/4 teas poon salt 

nutmeg or cinnamon, 

lf you like 

SERVE WITH: 

Turkey Hash 
Mashed Potatoes with Gravy 
Carrot and Raisin Salad 
Chocolate Ca ke 
Milk 

1/ Heat oven. 
0 

Set dial at 300 F. 
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Heat milk until hot, 

but not boiling. ~·~ Beat e ggs in 

l a rge bowl. 

3/ 

4/ 

Pour mixture 

into baking pan. 

Sprinkle with nutmeg 

or cinnamon , 

if you like. 

Insert the blade of a knife into center of custard. 

If knife comes out clean , the custard is done. 

If knife does not come out clean, put custard in oven aga in " 

Test custard with knife every S minut e s until kni f e does come out clean. 

Add sugar and salt to eggs • 

Slowly pour in hot milk, 

stirring a ll the time. 

Stir in vanilla. 

0 
Bake in a 300 F 

oven for 1 hour. 
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Makes 6 servings, 

2 /3 cup e ach. 

Issued in furth erance of cooperative extension work, acts o f May 8 
an d June JO, 1914, in cooperation with the United States 
Department o f Agriculture. Carl N. Scheneman, Acting Vice
President for Ex te nsion, Cooperative Extension Service, University 
of Missouri, Columbia, Mo. 65201. 
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