
 

 

JUNKET RECIPES  

ORIGINAL JUNKET 

Warm 600 ml. of milk to approx. 43°C (110°F). Stir in 1 teaspoon of RENCO Junket then pour into individual 

serving dishes. Let set for 10 minutes then store in the fridge until required to serve. Sugar and cream and other 

flavoring agents, ex. ground ginger, coffee, chocolate, brandy, liqueurs, raspberry jam etc. may first be added to 

the milk for a different junket pudding treat.  
 

GOLDEN GLOW (DESSERT TOPPING) 

1 PINT MILK 

1 EGG WHITE  

VANILLA ESSENCE 

1 TSP WARM WATER 

1 TBSP RENCO JUNKET 

6 – 8 APRICOTS 

Slice half the apricots and place in dessert dishes. Make junket according to directions above.  Pour over 

apricots BEFORE it is set.  Leave until set. Mash apricots. Beat white of egg till stiff, add 2 tbsp. sugar. Continue 

beating, stirring in apricot pulp. Beat until it keeps it shape. Pile on each dessert. Decorate with pieces of 

apricot.  
 

PEACH SHORTCAKE 

1 PINT MILK 

4 PIECES OF SPONGE CAKE 

PEACH SLICES 

WHIPPED CREAM 

1 TSP RENCO JUNKET 

Make Junket as usual – place pieces of cake in bottom of dessert dishes. Put 2 or 3 slices of peaches over top of 

each cake.  Pour Junket over cake and peaches. Let set until firm. Garnish with cream and peach slices.  
 

OLDE ICE CREAM 

1 CUP MILK 

½ CUP SUGAR 

1 CUP CREAM 

1 TSP RENCO JUNKET 

½ TSP VANILLA ESSENCE 

Warm milk and sugar (not over 110F), add Renco Juket and vanilla, stir for 10 seconds. Pour into a container, 

leave in a warm place until set, then place in fridge for ½ hour. Whip cream until thick, fold into junket and 

freeze. When partly frozen beat until smooth but not melted. Continue freezing until firm.  

 

CHEESEMAKING 

Renco Junket can be used at the rate of 7 mls per 10 Liters of milk.  
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