Fruta Au Gratin

(Fruit Au Gratin)

1 14-ounce can sweetened condensed milk

Same can full of regular milk

2 egg yolks

Juice of 1 lemon

6 ripe pears or peaches

½ cup water

½ cup sugar

Preheat oven to 325 degrees F.  

Peel, core and slice fruit.  Toss sliced fruit with lemon juice.  Place water, sugar and fruit in saucepan over medium heat and bring to a simmer.  Simmer about 10 minutes or until fruit is tender.  Pour the two kinds of milk and the egg yolks into another pan.  Place over low heat and cook, stirring constantly for about 10 minutes or until mixture is thick and creamy.  Layer fruit and cream mixture into a baking dish:  Fruit, cream, fruit, cream, etc. ending with a layer of cream.  

Bake for 15 minutes or until hot and bubbling.
