You need:

120ml rum

1 clove

1/2 tsp grated zest

1/2 tsp vanilla essence
1 large egg yolk

500 ml milk

1109 sugar

1 1/2 tsp corn flour
Method:

Combine rum, clove, zest, vanilla essence
and leave to stand for 1 hour.

Meanwhile beat egg yolk until light in colour
then whisk in milk and sugar.

Dissolve corn flour in water and add to egg
mix. Transfer to a small saucepan and cook
over moderate heat, stirring until thickened.
Remove from heat and whisk until cool

(about 10 minutes).

Strain rum mix through a
fine sieve and mix into o °

egg cream.
Serving Suggestion:
Chill thoroughly

You need:

8 wheat cereal bricks
crushed

% cup sultanas & choc bits
%4 cup coconut

2 thlsp cocoa

400g tin sweetened condensed milk

1/2 cup extra coconut
Method:

Place all ingredients except extra coconut
into a large bowl and mix well.

Roll out into about 30 balls and roll them in
the extra coconut to coat before leaving in

the fridge to set.
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