
Milktart (Melktert)
Ingredients

• 1 pie crust
• 1 cup sugar
• 2 Tbsp. butter
• 2 cinnamon sticks
• 2 Tbsp. flour
• 3 Tbsp. cornstarch
• 1/2 tsp salt
• 4 eggs, separated into yolks and whites
• 1/2 tsp vanilla extracts
• 1/2 tsp almond extract
• 1/2 tsp ground cinnamon

Directions

Pre-bake a pie-crust according to recipe or directions. Set aside.

Preheat oven to 400°F.

Put milk, 1/3 cup sugar, butter and cinnamon sticks in a heavy saucepan 
and bring to a boil. Remove from heat and set aside.

In a separate bowl, combine flour, cornstarch, salt and 1/2 cup sugar. Stir
in ¼ cup of the milk mixture and mix well. Whisk in the yolks.

Return saucepan with milk mixture to the stove and turn heat to medium.
Slowly stir in the egg-flour mixture. Mix well. Cook for five minutes, 
stirring constantly, until the mixture thickens. Stir in the vanilla and 
almosnd extracts and turn off heat. Cool for at least five minutes.

Meanwhile, beat the egg whites with the remaining sugar until they form 
thick peaks. Fold egg whites gently into the custard. Pour into prepared 
pie shell and bake for 10 minutes. Reduce temperature to 350°F and bake
for 10 more minutes. Serve warm.
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