
 

 

 

NO-FAULT PUMPKIN CUSTARD 

 
3 C Pumpkin Puree (canned is fine-organic if available) 
½ C Honey 

1 ½ T Molasses 
1/2 Tsp.  Ground Cloves 
1 ½  Tsp. Ginger 

1 Tsp. Salt 
5-6  Eggs slightly beaten 
2 C Scalded almond, whole or goats’ milk 
2 T Cinnamon 

 

Mix in order given.  Pour into buttered baking dish and bake at 450 for 10 

minutes and then bake at 350 until set. 

 

For lighter custard – baking dish can be placed in a pan of water, then bake 

as directed above. 
  


