Pastry Cream
	Ingredients
	X ½ 
	X1 
	X2 

	Milk
	16 oz/2 cups
	32 oz/4 cups
	64 oz/8 cups

	Vanilla Extract
	1 tsp
	2 tsp 
	4 tsp

	Whole Eggs
	3
	5
	10

	Yolks
	1
	2
	4

	Sugar, divided
	5 oz
	10 oz
	20 oz

	Cornstarch
	1.5 oz
	3 oz
	6 oz

	Salt
	½ tsp 
	1 tsp
	2 tsp 


1. Bring milk/vanilla/half of sugar to a boil.
2. meanwhile, mix eggs/vanilla/yolks/cornstarch/salt/last half of sugar in a bowl, whisk until pale.
3. once milk mixture reaches a boil, temper into egg mixture. 
4. Strain directly back into pot, continue cooking and whisking constantly until pastry cream thickens and begins to boil.
5. Once cream boils for one minute remove from heat and transfer to a mixing bowl
6. cool over a water bath while stirring constantly or by spreading out in a plastic wrap lined sheet tray.
7. once cooled, re-whip pastry cream in an electric mixer on medium high for one minute. 
8. Store in an airtight container with a layer of plastic directly over the cream to prevent a skin from forming. 
Banana: 1 TBSP banana extract, 1 tsp vanilla extract, 1 smashed banana
Matcha: 1.5 TBSP
Chocolate: 6 oz Chocolate 
Pumpkin: 4 oz Pumpkin puree, 2 TBSP pumpkin spice
Pistachio: 1 tsp vanilla extract, 1 oz pistachio compound, 1 cup toasted+finely chopped pistachios
Almond: 1 tsp vanilla extract, 2 tsp almond extract, 1 cup lightly toasted and crushed almond slivers
