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Imbolc Custard
Enjoy the richness of new Imbolc milk with this tasty baked custard. 

T  3 eggs
T  1/2 cup sugar
T  3 cups milk
T  1 teaspoon vanilla
T  1/2 teaspoon ground nutmeg

You'll need little ramekin dishes or any small dish that is oven-safe, and you'll need a 
bigger dish or pan ( maybe a lasagna dish?) that will hold 6 of the ramekins. 

Get all your ingredients together and have the oven heating up to 300F. 

In a mixing bowl, get all of the ingredients 
(except the nutmeg) blended up until it's all 
smooth and the sugar is dissolved. Pour your your
milky mix into 6 dishes, and give them all a good 
sprinkle of nutmeg on top. 

Get a larger baking dish and set all the ramekin 
cups in it. Fill the big dish with water, so that your
custard cups are sitting in a water bath that comes
half-way up their sides.

Bake the whole contraption for about 1 hour and 
15 minutes. A knife poked in should come out 
clean when they are ready. 

Take them out of the oven and chill in the fridge until you are ready to serve your 
Imbolc custard treats. 
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How many lambs can you count?
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