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1 1/4 cups all-purpose flour

1/2 cup unsalted butter, cold and
cubed

1/4 cup granulated sugar

1 egg yolk

1-2 tablespoons cold water

Mix flour and sugar. Add cold
butter, then egg yolk

and water.

Form dough, chill, roll,

and bake in a tart pan until
golden.

Heat milk with vanilla until
simmering.

Whisk egg yolks,

sugar,

cornstarch, and salt.
Slowly add hot milk,

then cook until thickened.

Assemble:

Pour custard into

baked pastry shell.

Chill until set, about 2 hours.

4. Serve:

Dust with powdered
sugar before serving.
Enjoy your custard
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