10.25 A BFER - Créme Caramel

* kA

3 cups 750 ml cream 18 % or whippingcream 35 %. 3 £ 750ml #1538 1896 SkAELTy3H 359
6 egg yolks 6 FAKEH

4 thsp (60 mL) sugar 457 (60 =) HE

2.6 thsp sugar 2.6 RLiE

1 tsp (5 mL) vanilla extract or 1 vanillabean 1 Z5EL (5 Z7F) FEEEK | TEHET



Uk :
1. Preheat oven to 325 °F (170 “C).

2. Warm cream in double boiler and add vanilla extract. Beat egg yolks with sugar, then

gradually beat in warm cream.
3. Pour mixture into small ramekins or a 8-cup ovenproof dish and place in a pan of hot water.
4. Bake uncovered in oven for 45 to 50 minutes (50 is better).
5. Sprinkle with maple sugar and place under grill 1 to 2 minutes or until sugar has caramelised.

6. Serve warm or cold.
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