Créme Patissiére
Yields approx. 500-600 ml (2 - 272 C)
Enough for a 23-25 cm tart

500 ml whole milk

1 tsp vanilla extract (or 1 vanilla bean)
5 large egg yolks

100 g granulated sugar

30 g cornstarch

30 g unsalted butter

Vanilla (if using bean):

If using a vanilla bean, split it lengthwise and scrape out
the seeds. Add both the seeds and the pod to the milk in a medium saucepan.
If using vanilla extract, you will add it later.

Heat the Milk:

Heat the milk over medium heat until it just starts to boil.
Remove from heat and let it infuse for about 10 minutes.
(If using a vanilla bean, remove the pod after infusion.)

Whisk the Egg Yolks:
In a separate bowl, whisk together the egg yolks and granulated sugar until the mixture is
pale and thick.

Add Cornstarch:
Sift the cornstarch into the egg mixture and whisk until smooth and well combined.

Temper the Eggs:
Gradually pour the hot milk into the egg mixture, whisking constantly to prevent the
eggs from curdling.

Cook the Custard:

Return the mixture to the saucepan and cook over medium heat, whisking constantly. It
will start to thicken. Continue to cook until the custard reaches a thick, pudding-like
consistency.

Add Butter and Vanilla:
Remove the saucepan from heat and stir in the butter until fully melted and incorporated. If
using vanilla extract, add it now and mix well.

Cool the Custard:

Pour the custard into a clean bowl and cover it with plastic wrap, pressing the wrap directly
onto the surface of the custard to prevent a skin from forming. Let it cool to room
temperature, then refrigerate until cold and set.

Tips:

Consistency: If the custard is too thick, you can whisk in a little bit of milk to reach
your desired consistency.

Flavor Variations: You can infuse the milk with other flavors, such as coffee, citrus zest, or
almond extract, to create different variations of the custard.

Storage: Creme Patissiére can be stored in the refrigerator for up to 3 days.
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