
C A R N I V O R E - S T Y L E  
E A R L  G R E Y  E G G  C U S T A R D  W I T H  G R A T E D

F R O Z E N  L I M E  Z E S T  B U T T E R
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Ingredients :  Custard

Direct ions:
1 .  P repare  the  Ear l  Grey Custard :

In  a  smal l  saucepan ,  heat  the  heavy cream over  medium heat  unt i l  i t ’ s  just  about  to
s immer .  Remove f rom heat .
Add the Ear l  Grey tea  bags  or  loose tea  to  the  hot  cream and let  i t  s teep for  about  5-7
minutes ,  depending  on how strong you want  the  f lavor .  Af ter  steeping ,  remove the tea
bags  or  st ra in  out  the  loose tea  leaves .
In  a  separate  bowl ,  wh isk  the  egg yo lks .  S lowly  add the warm,  steeped cream to  the
yo lks ,  wh isk ing  constant ly  to  prevent  the  yo lks  f rom curd l ing .
Pour  the  egg yo lk  and cream mixture  back  into  the  saucepan and cook over  low heat ,
st i r r ing  constant ly .  Cont inue cook ing  unt i l  the  mixture  th ickens  enough to  coat  the  back
of  a  spoon (about  5-7  minutes) .  Be  carefu l  not  to  let  i t  bo i l ,  as  th is  can cause the
custard to  sp l i t .
Once th ickened ,  remove f rom heat  and add a  p inch of  sa l t  i f  des i red .
Pour  the  custard into  smal l  d ishes  or  ramekins  and let  them cool  to  room temperature .
Once coo led ,  cover  and ref r igerate  for  at  least  2  hours  or  unt i l  fu l ly  set .

c u p  h e a v y  c r e a m
e a r l  g r e y  t e a  b a g s  ( o r  2  t s p  l o o s e  e a r l  g r e y  t e a )
l a r g e  e g g  y o l k s
p i n c h  o f  s a l t  ( o p t i o n a l )
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Ingredients :  L ime Zest  Butter

c u p  u n s a l t e d  b u t t e r ,  s o f t e n e d
z e s t  o f  1  l i m e
p i n c h  o f  s a l t  ( o p t i o n a l )
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2 .  Prepare  the  L ime Zest  Butter :
In  a  smal l  bowl ,  combine the  softened butter  w i th  the  l ime zest  and a  p inch of  sa l t ,  i f
us ing .  Mix  unt i l  the  zest  is  even ly  d ist r ibuted throughout  the  butter .
Transfer  the  butter  mixture  to  a  p iece of  parchment  paper  or  p last ic  wrap and shape i t
into  a  smal l  log .  Wrap i t  t ight ly  and p lace i t  in  the  f reezer  for  at  least  an  hour ,  or  unt i l  i t ’ s
fu l ly  f rozen .

3 .  Serve :
When ready to  serve ,  take  the  custard out  of  the  f r idge .
Us ing  a  f ine  grater  or  microp lane ,  grate  the  f rozen l ime zest  butter  over  the  top of  each
custard d ish .
Serve  immediate ly ,  a l lowing  the  grated butter  to  s l ight ly  melt  into  the  custard ,  adding  a
br ight ,  zesty  f in ish .

Tips :
Make-Ahead :  Both the custard and the l ime zest  butter  can be prepared in  advance .  Just
store  the custard in  the f r idge and keep the butter  in  the f reezer  unt i l  ready to  serve .
Customizat ion :  I f  you prefer  a  st ronger  l ime f lavor ,  you can add more l ime zest  to  the
butter  or  even in fuse a  l i t t le  l ime ju ice into  the custard before  cook ing .


