
 
Sassenach Wild Scottish Gin Blueberry Custard 

 
Ingredients:  

 2 pints fresh blueberries 
 ½ cup Sassenach Wild Scottish Gin 
 2 tablespoons cornstarch 
 ½ cup flour  
 ½ cup sugar  
 3 eggs  
 1 teaspoon vanilla  
 1 cup milk  
 ½ cup heavy cream  
 1 pinch salt  
 ¼ cup sugar for the top  
 1 tablespoon butter for the baking dish 
 
Wash berries.  Place in a bowl, and add gin.  Let sit at least 1 hour.  Then drain thoroughly, reserving liquid.  Butter 

the baking dish well. Toss berries in cornstarch until they are lightly covered.  Spread them in the baking dish. Mix flour, 
eggs, sugar, vanilla, salt, cream, and milk to obtain a smooth batter. Pour over the blueberries, and move them around to 
cover any white from the cornstarch. Bake in a 350 degree F. oven for 45 minutes.  Remove from oven, and immediately 
sprinkle the top with sugar.  
 
  


