
                       Grapenut Custard from Aunt Annie’s Kitchen    
     

Petite, pretty, and a ball of energy until the last months of her long life, Aunt Annie 
was one of eight siblings in my father’s family and the eldest daughter. She built an 
amazing repertoire of recipes, many learned from her mother, an Italian immigrant 
and accomplished cook who was stricken with a debilitating illness in the prime of 
her life. Annie and all but the youngest children learned to cook out of necessity 
while their once vibrant mother slowly slipped into paralysis and retreated to her 
sickroom for nearly eighteen agonizing years. A bit of a spitfire if the situation 
warranted, Aunt Annie had a resilient spirit and outlived all her brothers and sisters. 
She took up watercolors at the local senior center after her husband’s death and 
became a neighborhood “Grandma Moses,” building a thick portfolio as well as many 
warm, late-in-life friendships. 

                                  
Aunt Annie was also the family historian and the source of much of what we, her 
nieces and nephews, knew of our heritage. She relished sharing her childhood 
memories and recounting entertaining stories about our relatives; she carefully 
preserved an amazing collection of old letters, crumbling documents, and fading 
photographs. Aunt Annie never failed to bring one of her signature dishes to family 
gatherings and could always be counted on to help out when the tables needed 
clearing and the dishes were waiting to be washed. My recipe box contains more 
contributions from her than from anyone else. They are among my most cherished 
because they are painstakingly written in her graceful hand, and when I read them I 
can see her in my mind’s eye sitting at my kitchen table writing them out and hear 
her explaining the directions so they would turn out just right. They always did!   
    Grapenut Custard 
Four eggs  
½ cup of sugar 
1 tsp of vanilla 
3 cups of milk, scalded 
1/3 cup of grapenuts 
Sprinkle of nutmeg  
 
Mix eggs, sugar, and vanilla in a large bowl. Slowly add the scalded milk and stir 
well. Pour into a 2-quart glass baking dish that has been sprayed with no-stick 
cooking spray. Sprinkle grapenuts over the top and place in a metal pan of hot 
water that comes about halfway up the sides of the baking dish. Sprinkle with 
nutmeg and bake in 400 degree oven for 30 – 40 minutes or until the middle of the 
pudding is set. Serve with a dollop of whipped cream if desired.  
 



 
 


