BEST EVER VANILLA PUDDING

YOU WILL NEED:  

1 CUP SUGAR

2 TBSP CORNSTARCH

3 CUPS HALF & HALF OR WHOLE MILK

4 EGG YOLKS, LIGHTLY BEATEN, IN A SEPARATE BOWL

1 TBS BUTTER

2 TSP VANILLA

¼ TSP SEA SALT

DIRECTIONS:

IN A MEDIUM HEAVY SAUCEPAN, COMBINE SUGAR AND CORNSTARCH.  ADD HALF & HALF.  COOK AND GENTLY STIR OVER MEDIUM HEAT UNTIL THICKENED AND BUBBLY.  COOK AND STIR FOR 2 MINUTES MORE.  REMOVE FROM HEAT.  SLOWLY AND GRADUALLY STIR ONE CUP OF THE PUDDING INTO THE EGG YOLKS.  THIS IS TO TEMPER THE MIXUTRE SO YOU DON’T COOK THE EGGS. 

SLOWLY WHISK THE EGG YOLK MIXTURE BACK INTO THE REMAINING PUDDING IN THE SAUCEPAN.  BRING TO A GENTLE BOIL, REDUCE HEAT AND COOK 2 MINUTES MORE.  REMOVE FROM HEAT. STIR IN BUTTER, VANILLA AND SEA SALT.  

POUR PUDDING INTO 6 INDIVIDUAL DESSERT CUPS.  COVER SURFACE OF PUDDING WITH PLASTIC WRAP.  LET STAND FOR 45 MINUTES.  SERVE WARM OR CHILL UP TO 24 HOURS BEFORE SERVING.  TOP WITH WHIPPED CREAM.  

THIS RECIPE IS FROM BETTER HOMES AND GARDEN

NEXT RECIPE:  PEANUT BUTTER BANANA SHAKES

