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Lemon Snow Pudding with Basil Custard
Sauce

@ Gluten Free

CALORIES
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READY IN SERVINGS
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300 min. 6

DESSERT

Ingredients

1 cup basil leaves packed

6 servings garnish: basil leaves

3 large egg whites 30 minutes at room temperature

3 large egg yolks

0.3 ounce gelatin powder unflavored

0.3 cup juice of lemon fresh

1 tablespoon lemon zest grated
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|:| 0.3 cup sugar
|:| 0.3 cup water cold

|:| 1 cup boiling-hot water

|:| 2 cups milk whole

Equipment
bowl

sauce pan
whisk

sieve
blender
hand mixer

wooden spoon
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kitchen thermometer

Directions

|:| Stir gelatin into cold water in a large bowl and let stand 5 minutes. Stir in hot water, sugar, and
lemon zest and juice until sugar has dissolved. Set bowl in an ice bath and stir often until
mixture is cold and thickened (consistency will be similar to that of raw egg whites), about 45

minutes.
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Beat gelatin mixture with an electric mixer at medium-high speed until very frothy, 1to 2
minutes. In a separate bowl, beat whites until they hold soft peaks.
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Add whites to gelatin mixture and beat at high speed until tripled in volume and thick enough
to form a wide flat ribbon that holds its shape on top of mixture when beater is lifted, about 5
minutes (longer if using a hand-held mixer).

Transfer to a large serving bowl and chill until set, about 3 hours.

Bring milk, sugar, and a pinch of salt just to a boil in a small saucepan, stirring until sugar has
dissolved.

Remove from heat and stir in basil.
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Let steep, covered, 30 minutes.



Put yolks in a small bowl. Strain milk mixture through a sieve into another bowl, pressing hard
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on and then discarding basil, and return to saucepan.
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Whisk about 1/2 cup warm milk mixture into yolks, then whisk into remaining milk in saucepan.
Cook over medium-low heat, stirring constantly with a wooden spoon, until custard coats

back of spoon and registers 170°F on an instant-read thermometer.
Transfer custard sauce to a bowl and chill, stirring occasionally, until cold, about 2 hours.

Spoon snow pudding into glasses or bowls and top with custard sauce.
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*The egg whites will not be fully cooked.Snow pudding and custard sauce can be chilled
separately, tightly covered, up to 1 day.

Nutrition Facts
- ]

I proTEIN 20.31% [ FAT 32.23% CARBS 47.46%

Properties
Glycemic Index:41.35, Glycemic Load:9.24, Inflammation Score:-4, Nutrition Score:7.2486956275028%

Flavonoids

Eriodictyol: 0.66mg, Eriodictyol: 0.66mg, Eriodictyol: 0.66mg, Eriodictyol: 0.66mg Hesperetin: .96mg, Hesperetin:
1.96mg, Hesperetin: .96mg, Hesperetin: 1.96mg Naringenin: 0.19mg, Naringenin: 0.19mg, Naringenin: 0.19mg,
Naringenin: 0.19mg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg

Nutrients (% of daily need)

Calories: 136.32kcal (6.82%), Fat: 4.99g (7.68%), Saturated Fat: 2.33g (14.59%), Carbohydrates: 16.54g (5.51%), Net
Carbohydrates: 16.3g (5.93%), Sugar: 15.57g (17.3%), Cholesterol: 101.56mg (33.85%), Sodium: 67.7mg (2.94%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7.08g (14.16%), Vitamin K: 25.2ug (24%), Selenium: 10.18ug
(14.54%), Vitamin B2: 0.24mg (14.22%), Calcium: 127.177mg (12.72%), Phosphorus: 122.8mg (12.28%), Vitamin A:
572.141U (11.44%), Vitamin B12: 0.62ug (10.33%), Vitamin C: 7.62mg (9.23%), Vitamin D: 1.35ug (9.02%), Vitamin B5:
0.62mg (6.24%), Potassium: 191.83mg (5.48%), Folate: 20.35ug (5.09%), Vitamin B6: 0.1mg (4.88%), Vitamin BI:
0.07mg (4.49%), Magnesium: 17.56mg (4.39%), Manganese: 0.08mg (4.1%), Zinc: 0.6mg (4%), Copper: 0.07mg
(3.58%), Iron: 0.47mg (2.63%), Vitamin E: 0.33mg (2.21%)



