
   Crème caramel
 150g caster sugar for the caramel
 100g caster sugar for the custard
 500ml Cowes Milk
 4 eggs
 1 egg yolk
 Makes 6

•  Put a thick based pan on a medium heat and wait for it to get really hot but 
 not smoking.
• Add the sugar quickly covering the base of the pan by shaking it around. 
 Try not to stir too much or the sugar will crystallise. 
• The sugar will melt quickly and will start to colour. Don’t be afraid to get it 
 quite dark and almost burn it a little . The bubbles will form as it 
 caramelises and they will start to ‘race’ just before they burn. Remove  
 from the heat as soon as this happens and place two dessert spoons of the 
 caramelised sugar into the base of each jar. Work quickly because the 
 caramel will keep cooking in the hot pan. If you are using a metal mould be 
 sure to grease it beforehand. Try not to get caramel over the sides.

• Mix the eggs, yolk and sugar and then boil the milk in a separate pan. 
 When it boils, pour over the eggs and sugar mixing well.
• Pour the mix evenly across the jars/moulds and then place in a deep 
 baking tray. If you are using jars close the lids. Pour boiling water into the 
 tray, halfway up the jars and then place in the oven at 140C for 
 approximately 30 minutes or until set. 
• Leave to cool and then refrigerate overnight to fully set.  Caramel doesn’t 
 stay crunchy in the fridge or with moisture so it will become liquid and  
 form the sauce for your milk pudding!

 Banana ice cream and biscuits
 6 bananas
 Lotus biscuits

• Peel and slice the bananas and freeze in a plastic container or jar.
• Once frozen just blend the bananas in a food processor! The natural sugar 
 in the fruit will stop it freezing too hard and will keep the mixture soft. You 
 will have a lovely smooth and soft ice cream which is also healthy!
• Just crush the biscuits and serve with the crème caramel and ice cream.

I used small (125ml) clip 
top jars for this but you 

can use a dariole mould or 
similar. The advantage of 

using a jar is you can eat it 
straight from the glass and 
don’t have to try and tease 
it from the mould neatly!
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