Pudding

[3e =LA (8 servings)

. 4 eggs .............. 7:—:35:\41
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- bowl * sause pan - steamer
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- whisk - strainer - aluminum foil
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* spatula  + & pudding molds

| . Put eggs and sugar in a bowl and whisk.
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2. Heat milk in a sause pan.
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3. Add the milk to the egg mixture and mix.
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4. Strain the mixture.
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5. Divide the mixture to the molds.
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6. Cover them with aluminum foil.
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‘7. Heat a steamer.

Place the molds in a steamer.
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8. Steam on low heat for |1 2-15 minutes.
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d. Turn off the heat and wait for |0 minutes.
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| 0. Let cool immediately and refrigerate.
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