How to make Custard.

Measure 200ml milk into measuring jug
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Place 1 heaped tablespoon (25grams) of custard powder 
+

1 heaped tablespoon (25grams) sugar into a basin or small bowl
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      or  

                +                 

       
                            Sugar                         Custard Powder
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                                                            2 Tablespoons milk
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                  Basin                                  Wooden spoon
Pour rest of milk into milk pan                                  
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                  Bring to boil on hob.
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   or wooden spoon   [image: image18.jpg]


    and        keep stirring until mixture thickens. 
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Pour custard over fruit or pudding to serve.
