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Recipes from Chef Robert Conaway





Crème Brulee
Crème brulee

Yield: 6 Servings

Ingredients: 
6 large egg yolks
6 tablespoons sugar
1 vanilla bean, split lengthwise, or 1 teaspoon vanilla extract.
1 1/2 cups whipping cream 

6 teaspoons granulated sugar 

6 - 6 ounce ramekins

Instructions


Preheat oven to 325°F. 

1. Whisk yolks and 6 tablespoons sugar in medium bowl to blend. Scrape in seeds from vanilla bean. 

2. Gradually whisk the cream into the sugar.   Divide mixture among 6 - 3/4 cup custard cups or ramekins. Arrange dishes in 13x9x2-inch baking pan. 

3. Pour enough hot water into pan to come halfway up sides of dishes. 

4. Bake custards approximately 35-40 minutes until the custard is set.    

5. Remove the pan from the oven and remove custard cups from the water.  Allow custards to cool at room temp before placing in the refrigerator. 

6. Chill overnight. 

To serve

Sprinkle sugar over the top of the Crème Brulee and caramelize the sugar in one of the following ways;

1. use a crème brulee iron

2. use a gas torch

3. use your ovens broiler

aGreatChef.com is the Internet home of Chef Robert Conaway. Chef Rob has made these free recipes available to you on a non-commercial use basis. Please feel free to enjoy these great tasting and healty recipes with family, friends and neighbors. Looking for more free recipes? Go to www.aGreatChef.com and click the recipes link to find more great tasting free recipes!

