
Home Made Custard (and Zabaglione alternative) 

(Far more delicious than commercial custard) 

You’ll need: 

o 4 egg yolks 

o 1 cup cream 

o a dash of real vanilla essence 

o 1 tbsp caster sugar 

 

Method: 

Beat all the ingredients until the sugar has dissolved.  

Heat as slowly as possible. You can use a double boiler for this, but you 

don’t have to if you keep stirring and the temperature is really low.  

As soon as the mixture thickens enough to coat the back of a spoon, take it 

off the heat. It will continue to thicken for a few minutes. Serve hot or cold. 

 

Zabaglione alternative: 

This is so rich, it will keep you smiling for hours.  

Simply substitute 1/2 cup marsala for the cream in the custard recipe 

(above) and omit the vanilla. Beat until frothy. 

 


