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Fxtension Circular o, 130

CUSTARDS PLAIN AND FANCY
Ly

Susgn G Wilden
Extension Specialist ir Foods and Hutrition

Cusiords are cne of the
lodin patterns in ccokery

pJ\i every hcime maker should
usc because thaoy arc easily
ant quickly prepared, they
cro nalateble used as 4 de-
A3 o EL RN @hdsh 2t 2 meal
cnd they enelone of the kany
vavs of introducing mere milk g
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Tho cuusticns of pre-
=niotion are tekon up later
i dhe bulletin, Tike necd
¢l introduecing rerc milk \ :
into the diet is the impor< = = rr—A_ .~
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fhy Fecd the Formily HMere Milk?
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Milk proteins are cx-
t for prowth. Ninety
povceunt of ailk pro-
are digested and ob-
d by the bedy..

The Mineraiisly e loiiim;
srosphiorous ard iron which
‘i1lk contoins wre nceded
7 the body to tuild Foucs
nd toceth for the bloed ond
or certoin body nrocesscs.
qo1cr‘llv those diects which
lack nmilk ore deficiont in
' callie R bkl

I4ilk comtoins 211 the
huovin vitemins of which
caere are four. Vitamins
ore those substances vhich
oro noecessary forrheclth
™ ond orowth. Children nced ;
! <1 adequate supply of vite-

3ins bocaasc Shey are
oing ropidly, kilk is
;“Obu.ly the bast sourco.
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AW MUCH MILX SHOULD
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int at least E quart is
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HAY SHCOULD MILK 2E SERVED
ldilk oy be served Vhol“ as © drink on breakfast {oods and puddiags or

cocked, The nutritive veluc of cooked milk is the tho uncoocked but

tnc vitanin content secis Lo be particlly destroyed in the cocking

Same 08

idlk that has been thickencd by thc use cof eggs is called n custard. The
albunin of the egg as well as the casein of the milk will become tough and
hord and produce a watery custord if the nmixture is cooked at too high & tem-
For that reason custards ere never cooked directly over the fire
er so thot ‘the temperature is not too high., To¢ get the best re-
beclow boiling teooperature,

BErALUr e,
bat over wat
sults alvmys ccok a custard

ciazsificd under two muin hends, balked and scft cus-
tut ilp cocking cnd tusts

All custards can he
The sume method ¢f mixing is uscd f{or both

ho finisincd product are difricront.
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iixing Custards

5Hdd the salt and sugar. Add the scalded milk,
consiontly. If the mixture is tc be uscd as & baked custurd it should be
strained, flavered and put into molds If the mixture is te be used for
custard the straining and flavoring is omitted until the custerd is cooke

Beat the eggs.
soft

Cl .

Ccoking Custards
4. . . . D |
The eups of cugtard for heking are placsd in 2 pan of water in & nodordie »
Oan. To test for sufficient cooking, inscrt a k111c if it comes out clecw. {
she custard is cocked.
The soft custards are cooked in & cdoublec boiler with the water belo:m
Te test for sufficient cooking, dip inte cus-

stirrcing constantly.
cut coated the custard is donec,

boiling,
turd, if the spoon comes
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“roa the regipe. This is a good practies when cggs zre expensive. Whero &
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If 2 toked or stocumed custard is to be remeved from the mold feor sorving,
she zmount of ecg should be ircreascds & {airly pood custord will rasult if
onie hall teaspoon of cormstarch is used in place oi one or twe ogge omiited

*ch subgtance is used in place of egg, cook the mixture well Leforu
so the cgg, otherwico the egg moy be cooked too long.

()

If o custard hos been cooked ut too high o temperature it moy bocome cuvrdlcd
1 that cose place dish containing it in cold water aand bLeas with dover egg becto:

The numbter of custord combinations that can be made withk the standard, plaiwn

n2ttern rocipe o a basis is 2lmost wnlimited, Milk ond eges erc tac mtin in-

redicnts, Starch foods like topicca, rice, brcad may be added., Differcnt”
flavoringe as vonille, chocolate, ifruvit s"ucca, give variety. Fruits fresh,
anned or dried of practically any king can be used cither in the custarg or ser-
¢d as a garnish with it., “hen cheese, meat or a vegetable, corn for instonce,
s rdded to a susturd the housewiie uses it a& $he mrin dish Tor a meal rather th
Mosiserit .

Standard Custord Recipe =~ Sweetencd

2C skl 3+ ¢. suger
2 ¢cr’' 3 cgss 1-& te. solt
X 43, vanilla (mey be omiticd)

Senld milky Beat epgs slightly ond add the sugar and salt. 4Add scalded milir

Custord Roecinces

loain Custard

Y

Tha stondard rceeipe may be scrved plain as a baked, steamed of soft cusiar

v
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Custerd modified for lovorings

Nutneg or cimntmen rey be sifted over boled or goft cusiord at time of servia
cuit, maple or corzimel syrup my be served over ¢ custard as A gouco.

Carmael Syrup

Liedt one heli cup suzar in an iron pon until it is a light browm syrup., 2d4¢
206 Wl f cup woter and simmer watil o thick syrup,

;. toblespeon of jell mrkes on wtiraciive garrish sceved on top a boked cusiiia
cconnut, shredded, may bs eprinkled over @ soft or baked custard ot the time of
iving.  Ground nu+ 6, peanuts, wolnuts, or clauond: moie (n atiraciive gornish for

tusband iand Tadd e ldi stiiact Tilsvond

Fruit Custord
wrronce sliced fruit, peaches, bznenas, or eranics, in & scerving dish., Co
th soft custard., Scrve,

Picces of dry coke may be alternated with the I yers of fruit. Thin slice
nathed buttored bread may be uscd dinstend of coke.
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2 pigeces 0f ceocked pench, specuial of (FAeEE juldce eor jCll muey e
bottom of mold for o baked custard., The custard will have to be add
to ksep tho juice from mixing with the cuatard,

Rice Date Custarad

Cne cup of cocked rice with a fourth cup of dates, raisins or dried fruits
ay be cdded to the stendard custerd rcoeipe.

Taproca Custard

Cne Jourth cup of pcurl tapioca is cooked in the tivo cups of milk untii
cramsperent, The het mixiure is added slowly to the slightly beaten yolks, supe
rd ealt, cook until thidk., Fold in the beaten cgg whites. Flavor, chill, iy
acrve with whipped crcom.

Flooting Islond Custard

1 5
20 eiguri lls % Ca BUELr
3 yolks l-8 ts. snolt
vanillae
Combine os for sicndoard recipe,
Meringuc

-

3 whites

I
+
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povidercd suger

i
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5

'gs stiff, o~ddine sugar, gradudlly. Serve by spoonfuls on custard.
ringue may be browned in oven, Bits of jell moy be used ¢.s & garnish,
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Mock Creom Custord

tb. powdered sugar

AHch @#arlk &%
%) o
3 opgs 7 itisy sel
£ tkb, cornsicrch 1 T, obutter

Heat the milk dnd buticr in doublﬂ boilﬂr. £3d cornstoarch previously dis-
olved in cold milky add to the well beaten eggs andé sugar. Cook., Flovor,

srve cold.

dpple Custard

2 o mildl:
1% C. p;lc pulp {put through sieve)

3

until lig’ﬁ and ©dd them to the milk
20 minutes in custard cups,

Combine sugor ond apples. Beat ¢
“ruly 2lieraoting with the o piles Bok

e
ogs
e

~R.
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Chocolnte Cream Custord

2 ¢, scrlded 11l 5 tbh, corn gstarch
29es Pugar 4+ e, salt

1-3 &, cold wilk 1+ squorcs chocelate
3 th. hot water 3 ¢gg whites

1 ts . vam il

HMix cernstarch, suger and s2li with the cold milk, Add smixture to the
i ’ G :

scrlded ailk, Gook ten minutcs in o couble boiler stirring cownstontly., Lelt
e chocolate in the hot water, Blemd well and ~dd it to the cooked mixturc,
S dd vanilla, Feld in the s3iffly benton vhites.

Custerd - loir Protein Dich

Standard Sustaird Recipe = Unswoctoned

(894

2 c. Nilk
+ ts. salt

£

Add the s2lt and hot nilk. Boke.

;

oot the milk., Peat crgs slightly.
forve the follovring cusiords unsweetened,

0L

Cheesc Custards

One half cup of grated chcese may be cdded beforc baking.,

Moot Custard

ice, one holf cup of ground ricat, two tablcespoons of
to the stendnrd unsweetened recips,

fie ‘cup ‘of ‘cooked rwic
ratod checse mey be dded

Chopped parsley, grien or gsweet red neppers give & pgocd flavor,

Breod Checse Custord

Ovor o layer of itoasted bread in a baking dish sprinkle onc half cup of
Tinecly groted cheese. Cever with custerd mixbture., Bake,

Corn Custord
c, nilk
s, corn (conned or fresh)
tb. flour
t8. salt

% tb. butter
2 eges

D

- licke o wvhite stuce of flour, salt, butter ang nidlk, idd the corn (and
‘ wlightly beabén epp) Bake in o buttcred baking cdish im pan of hot water.

woderate oveon.




Chicker Custard

¢. fine grated white chicken meat
Cren, SIS Jorwdladcken broth
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Rub chicken nmeot threugh siceve, Combine meat, milk, salt and oge
{ 3 ?
slightly beaten. Bake in buttcred mold. Serve hot,
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