South African Melktert 

(condensed milk pudding)

1 packet of plain butter biscuits

1 tin of condensed milk

750ml warm water

15g butter

60g cornflour

75ml cold water

1 teaspoon vanilla essence

2 medium eggs

cinnamon

1. Put a few biscuits to one side and arrange the rest in an overlapping layer in the bottom of a dish. 

2.  Put the butter into a saucepan with the condensed milk and water, and stir over a low heat until smooth.

3. In a separate bowl, mix the cornflour, cold water, vanilla essence and eggs.

4. Then add this mixture to the saucepan and cook gently for about ten minutes.

5. Slowly pour the mixture over the biscuit base.

6. Crush your leftover biscuits and scatter the crumbs over the top.  Add a dusting of powdered cinnamon if you like.

7. Chill the tart in the fridge until set.

Enjoy!

