
VANILLA custard slice

No question, hot 
custard goes with hot 
pudding at Christmas, 
even if it is 40°C and 
we can hardly move for 
the humidity.  When we 
wimp out and have ice 
cream pudding, we still 
have chilled custard! 

So this Advent treat is a 
practice run for making 
custard that is up to 
scratch - we like ours 
pretty much as it 
comes, maybe a dash 
of brandy or some such 
if there are only adults, 
but we’d happily have 
the kid’s version too.

As you can see from 
the photos, this also 
continues my theme of 
‘hacks-for-the-pastry-
challenged’.  I see no 
point in wasting 
custardy yumminess on 
my bad pastry, when 
these bought biscuits 
do such a top job.

Hints: Make sure that 
the biscuits are ‘bite-
able’ - as shown in the 
photos, we use what 
Aussies know as ‘lattice 
biscuits’ that are fairly 
soft, a kind of flakey 
pastry deal, but suit 
yourself for taste and 
convenience.

-4 cups milk - 
we use skim/
non-fat 2%

-1 cup custard 
powder

-1 cup sugar 
(usually raw)*

-2 teaspoons 
vanilla 
essence

-up to 2 packs 
of ‘biteable’ 
biscuits

*This might sound like 
a lot, but this makes 16 
serves - meaning an 
average of 1/16th of a 
cup per serve - say a 
heavy tablespoon or 
about what many 
people put in coffee. 
Go with what suits you.

Line a slice tray or small 
roasting pan with tinfoil 
then set out the biscuits 
to make a base.  Keep 
the rest handy to make 
the top. 

Put milk, custard powder, 
sugar and essence in a 
medium saucepan over 
low to medium heat. 
Whisk thoroughly, then 
whisk frequently until it 
(slowly) comes to a low 
boil and thickens. 

Remove from heat, cool 2 
minutes, whisk again, tip 
custard over base, place 
remaining biscuits on 
top. Chill in fridge to set.
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