
Pete’s “This Sauce Is The Pits” 

Makes enough sauce for 1 tart 
Time: About 45 minutes 

This is a simple crème anglaise that is infused with the crushed stones from any stone fruit. I 
collect cherry pits as well as apricot and plum stones in a bag in the freezer until I am ready to 
make this sauce. (Peach pits are tough to smash with a hammer so I usually avoid them.) I 
infuse the milk with the crushed stones and then strain it all out before moving on to make the 
anglaise in the traditional method. Serve with stone fruit pie or tart.  

Ingredients 

• 15 apricot or plum stones  
• 1 cup (240 ml) milk 
• 1/4 cup (50 g) sugar 
• Pinch salt  
• 4 egg yolks  

Instructions 

1. Lay the pits out on a cutting board. Cover them with a towel and smash the pits with a 
hammer. The towel keeps the bits from flying around the kitchen. Once they are all broken 
open, put the shells and pits in a small saucepan with the milk. Gently steep for 30 minutes to 
infuse the flavors into the milk. Taste to determine if the infused milk tastes like almonds. If so, 
strain and discard the pits.  

2. Return the milk to the pot. Add the sugar, salt, and egg yolks and whisk together well. 
Switching to a wooden spoon, warm the sauce over low heat while stirring. As the yolks begin 
to cook, the custard will thicken. Remove from the heat when a candy thermometer registers 
165°F (74°C), or test the thickness of the sauce by drawing a line across the sauce-covered 
wooden spoon with a finger. If the sauce on the wooden spoon holds the line, then it can be 
taken off the heat. Cool while still stirring, until you can put a finger in the sauce without it 
feeling unpleasantly hot. Refrigerate until ready to use. Keeps in a sealed container in the 
refrigerator for up to 1 week.  

Recipe from What’s Good? A Memoir in Fourteen Ingredients 

 


