Hmoumt Measurs Imovredient - Freparation Method
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Plespoons butter - oot into 4 pieces
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2 ooup soufles or baking dishoadth bother,
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Preheat oven to 275, Liahtly orease
I & medivm saucepan over mecd-low heat, scald the milk

Wiile the milk iz hesting, pour the oresam indo s mediom bo lavoe bowl, add the cormmeal,

smipmar, molasses, salt, cinmamon, nuotmes, cloves ardd oirosr. Hodd this o soaled milk. Cook,
whisking oon
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tarvklu, over mecd-low hest ontil thickersd o corsiztenow of surue, about 3
miribes, F!—”.:m!:!'x.x‘e Trom heat,

Beast ooz with whisk. Temssr Dy acding U528 cup of the bhob ocormmesl mixborse o the eoos
while whisking rapicdiy. i.s.ihif.i:. @oos mixture dinto remaining cormmesal mixbure, Odd botter, one
pigmee at 8 time, stirring until melted

Four mixzture into soffle dish arnd place dish on & shallow beking pan in center rack. Four
arcioh hot water into the haekino dish to come up 2053 of the wauy.

Fake umtil set, abhout 2 to 2.5 hours, Femowve from oven arngd bath and cool sliohtil,

ey warm with vanills ice oream or whippsd cream.



