LEMOM CURD

IS A DEL(CloVvsS TREAT

INcREDI ENTS ¥ oTY

UNSALTED BVTTER — o TB8SP

—Fscyouks | 2
s TSP

 WHeLE E66S |

FINE GRAIN SEA SALT
¥ it's very hice If they are all at kool Temp.

/METHOD:

Cream butter aad hon ¢y (a A miYer bowl unt|
fluffy and li‘zH’. Add yolks, thes eg9s5, the at 4 fine,
beat well! STir ia Salt and Jradually add [emon,
Jui(c. IF )’ml' ingrelien'l'! Area'tr &t Foopm 'l‘c[.,P
Fhe miythre might be (alonSiftent and weirk.
| Sy, procul aay way! St the bowl 4a top of
A bl p AN with a €fev (a LL;[ of Lll.l:nj vater
vh the SHove ~ cloa‘[; bo'let $Ftyle. Heat the
hf¥+v\y¢ flol«l’, 4,:‘ Stir C.'I' CMH"A,{’"‘, N be ot
ook away U= antil the Yellow puddiag s complefely
h'M',‘h“", aod CO(ff the back o a Srooh.(wbufa'lrcf'fﬂn)
1#'s best That day or The next dag but vl Keep
for A week fa Your ff‘idje. | loVe o+ with 5%

yosvet



