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Bergamote curd
For 1 jam pots

Ingredients

160 ml bergamote juice
2 eggs
1 tablespoons cornflour
120 gr sugar
1 teaspoon of bergamote peel

In a bowl, beat the eggs with the sugar.

Put the bergamote juice with the cornflour in a saucepan,
and mix.

Add the eggs- sugar mixture and the bergamote peel.
Bring to boil, and then turn down to a simmer, until sugar has totally melt.

Let it cook over 5 - 10 minutes, stirring continously.
 until thick enough to hold marks from whisk.

Pour in the jam pot and let it cool.
Store in the fridge.

Source : Macaronette et Cie (http://totchie.canalblog.com)

Recette d'origine : Talons hauts et Cacao
