servings: 4-6 prepping time: 30 min. cooling time: 3hrs +

Milktart brilee [illing

2 c milk

J eggs

4 tbs sugar e 1 ths margarine

1.5 ths maizena zest from 1 lemon

1/4 t crushed Saffron Use 1 sheet of store
bought shortcrust
or your favourite

1.5 ths custard powder

1/4 tsalt

4 ths castor sugar for brileeing

homemade recipe
Directions for the tart shells.

Line 4 small tart shells (tuna tins), 6 muffin pans or 1 large tart pan with shortcrust pastry and place in fridge to cool.

Whisk all dry ingredients (except saffron) in a large mixing bowl.

Whisk eggs in a separate bowl first, then add to dry ingredients and mix until well incorporated.

Add milk to a large pot on the stove and bring to a simmer.

Add salfron to the simmering milk and lightly boil for T min.

Add the flour-and-egg mixture to the pot - temper eggs by adding a small amount of hot milk to a bit of the flour-and-egg

mixture and then add back to the pot - now add the rest of the flour-and-egg mixture to the pot.

e whisk mixture on medium heat until filling is thickened, then add the margarine and whisk again until it reaches a smooth
texture.

e Assoon as the filling is smooth, use a spoon to carefully fill each tart shell. Cover and let cool in the fridge for 3 hours to
overnight.

e When the filling is set, sprinkle 1 tablespoon of castor sugar on each tart and use a kitchen torch to briilee the sugar. The sugar

should be golden brown.

e Serve immediately with pretty garnishing,

SAFFRICON

SOUTH AFRICAN SAFFRON



