
GRANDMA'S VANILLA PUDDING 

2 c. milk 

3 Tbsp honey or 1/4 c. brown sugar 

2 eggs, well beaten 

3 Tbsp cornstarch or 6 T. flour 

1 tsp vanilla 

Garnish with fruit, coconut etc. 

 

Heat milk in a saucepan over medium-low heat, whisking frequently to prevent scalding. Beat 

eggs and honey or brown sugar together. When milk is steaming, slowly whisk in egg mixture.  

 

In a small bowl add cornstarch, dip a few spoonfuls of the hot milk/egg mixture into the bowl 

and using a fork or whisk, mix until smooth. While whisking, slowly pour in the cornstarch 

mixture and continue to whisk until pudding thickens. 

 

Turn off heat and stir in the vanilla. Pour into several small bowls, or one larger bowl and press a 

piece of plastic wrap onto the surface. Refrigerate until cool.  

 

To serve, top with desired fruits or nuts.  
 


