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CRÈME BRÛLÉE
Serves 6 
Preparation 15 minutes, plus infusing and chilling
Cooking time 30–35 minutes, plus cooling
Techniques see also separating eggs (page 54), extracting seeds
from vanilla pods (page 438) 

600ml (1 pint) double cream
1 vanilla pod, split lengthways
4 large egg yolks
125g (4oz) golden caster sugar

1 Pour the cream into a pan, add the vanilla pod and bring
slowly to the boil. Remove from the heat, cover and leave
to infuse for at least 30 minutes. Stand six ramekins 
in a roasting tin.
2 Beat the egg yolks with 1 tbsp caster sugar in a bowl.
Pour in the vanilla-infused cream, stirring constantly. Strain
into a jug, then pour into the ramekins. Surround with
hand-hot water to come halfway up the sides of the
ramekins. Bake at 150°C (130°C fan oven) mark 2 for 
30–35 minutes. Cool, then chill in the fridge for at least 
4 hours or, even better, overnight.
3 Preheat the grill to high Sprinkle the remaining sugar
evenly on top of the custards to form a thin layer. Put
under the very hot grill for 2–3 minutes until it caramelises.
(Alternatively, you can wave a cook’s blowtorch over the
surface to caramelise the sugar.) Leave to cool for 1 hour,
but do not chill – the caramel will form a crisp layer on the
surface. Serve within 2–3 hours.

CRÈME CARAMEL
Serves 6 
Preparation 15 minutes
Cooking time 20–30 minutes, plus cooling
Techniques see also separating eggs (page 54), extracting seeds
from vanilla pods (page 438) 

175g (6oz) granulated sugar
600ml (1 pint) whole or semi-skimmed milk
1 vanilla pod, split lengthways, or a few drops of 

vanilla extract
4 large eggs, plus 4 egg yolks
50–65g (2–2½oz) golden caster sugar, to taste

1 Warm six ramekins. To make the caramel, put the
granulated sugar into a heavy-based pan and heat gently
until melted, brushing any sugar down from the side of the
pan. Increase the heat and boil rapidly for a few minutes
until the syrup turns to a rich golden brown caramel, gently
swirling the pan to ensure even browning. Immediately, 
dip the base of the pan into cool water to prevent 
further cooking.
2 Pour a little caramel into each of the warmed ramekins
and quickly rotate to coat the base and part way up the
sides. Leave to cool.
3 To make the custard, put the milk and vanilla pod in a
pan and heat until almost boiling; if using vanilla extract, 
add after heating the milk.
4 Meanwhile, beat the eggs, egg yolks and caster sugar in a
bowl until well mixed. Stir in the hot milk. Strain, then pour
into the ramekins.
5 Stand the ramekins in a roasting tin containing enough
hot water to come halfway up the sides. Bake at 170°C
(150°C fan oven) mark 3 for 20–30 minutes until just set
and a knife inserted into the centre comes out clean.
Remove from the tin and leave to cool.
6 To turn out, free the edges by pressing with the
fingertips then run a knife around the edge of each custard.
Put a serving dish over the top, invert and lift off the
ramekin; the caramel will have formed a sauce around 
the custard.

TRY SOMETHING DIFFERENT
Make one large crème caramel in a 15cm (6in) soufflé dish;
bake as above for 1 hour or until just set. After cooling, chill
for several hours. Transfer to room temperature 30 minutes
before serving.

NUTRITION PER SERVING
580 cals | 52g fat (34g sats) | 25g carbs | 0.1g salt  V

NUTRITION PER SERVING
300 cals | 10g fat (3g sats) | 45g carbs | 0.3g salt  V


