MUSCOVADO CUSTARDS

ustards perfectly highlight the fudgy intensit

* PREP: 10 MINUTES
* COOK: 20-25 MINUTES,
PLUS CHILLING

300m| Double cream
750 Dark muscovado sugar
25g Molasses sugar
Ya tsp Salt
4 Large egg yolks
Y2 tsp Vanilla extract

cream, muscovado sugar, molé
ugar and salt over a medium-low
t

until the sugar has

e from the h

3N INTO a jug and ther

0 4 x 120m| ramekins

* Place the ramekins in a deep
roasting tin; fill the tin with boiling
ter until it comes to about a third

of the o

ramekins. F




