Lemon-Buttermilk
Pudding
Active 20 min; Totzl 4 hr
Serves 6

4 large egg yolks

6 Tbsp. sugar
1% Tbsp. cornstarch
V2 tsp. kosher salt
1%z cups heavy cream
12 cup buttermilk

1 tsp. pure vanilla
extract

12 tsp. finely grated
lemon zest plus 1 Tbsp.
fresh lemon juice

1 cup unsweetened
whipped cream

Fresh berries,

1. In a heatproof medium
bowl, whisk the egg yolks
with the sugar, cornstarch
and salt until well blended

2. In a medium saucepan,
combine the heavy cream,
buttermilk and vanilla and
bring to a simmer. While
whisking constantly. slowly
drizzle % cup of the hot
cream mixture into the egg
yolk mixture. Slowly whisk

n the remaining cream mix-

ture. Return the pudding
to the saucepan and cook
over moderately low heat,
whlskmg occasmnally until

Scrape the pudding into'8
medium bow! and whisk in
the lemon zest and lemon

juice. Press a sheet of plas-
tic wrap directly on the
surface of the pudding and
let cool to room tempera-
ture, about 45 minutes.
Refrigerate until cold. about
3 hours.

3. Swirl the whipped cream
into the pudding. Serve in
bowls topped with berries.

MAKE AHEAD The pudc
can be refrigerated br
3 days.



