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Apple Creme Caramel )

o, Vegetarian () Gluten Free

READY IN SERVINGS

o

CALORIES

©

185 min. 488 kcal

DESSERT

Ingredients

1 medium apples

0.8 cup sugar

1 tablespoon water

2 eggs

2 egg yolk

0.5 cup sugar

1 teaspoon vanilla

2 cups whipping cream (heavy)
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Equipment
|:| bowl

frying pan
sauce pan
oven

knife

wire rack
hand mixer

pastry brush
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Directions
|:| Heat oven to 350°F. Peel and core apple.

|:| Cut into thin slices; cut each slice in half crosswise. Arrange in bottoms of 6 (6-0z) ungreased

custard cups.

|:| In heavy 2-quart saucepan, mix 3/4 cup sugar and the water. With pastry brush dipped in
water, wash any sugar off inside of pan. Without stirring, cook over medium-high heat 5 to 6
minutes or until mixture begins to turn amber in color. Gently swirl pan as mixture darkens to
golden brown (watch carefully, as mixture can burn in seconds). Immediately remove from
heat. Carefully pour over apples in custard cups.

Place custard cups in 13x9-inch pan.
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In medium bowl, beat eggs, egg yolks, 1/2 cup sugar and the vanilla with electric mixer on
medium speed until well combined. Gradually beat in whipping cream until blended. Carefully

pour over caramel mixture in cups.

|:| Place pan with cups in oven; pour hot water into pan until about halfway up sides of custard

cups.

|:| Bake 50 to 60 minutes or until knife inserted in center comes out clean (apples may float to

top).

|:| Remove cups from water; place on wire rack. Cool 30 minutes. Refrigerate until completely

chilled, about 1 hour.

|:| To unmold, run thin knife around inside edge of each cup.



I:‘ Place bottom of cup in hot water for 30 to 60 seconds to loosen caramel. Unmold onto
individual dessert plates. Store in refrigerator.

Nutrition Facts
]

I prOTEIN 4.11% [ FAT 57.23% CARBS 38.66%

Properties
Glycemic Index:28.7, Glycemic Load:30.19, Inflammation Score:-6, Nutrition Score:6.2360869322134%

Flavonoids

Cyanidin: 0.48mg, Cyanidin: 0.48mg, Cyanidin: 0.48mg, Cyanidin: 0.48mg Peonidin: 0.0Tmg, Peonidin: 0.01mg,
Peonidin: 0.0Img, Peonidin: 0.01mg Catechin: 0.39mg, Catechin: 0.39mg, Catechin: 0.39mg, Catechin: 0.39mg
Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg
Epicatechin: 2.28mg, Epicatechin: 2.28mg, Epicatechin: 2.28mg, Epicatechin: 2.28mg Epigallocatechin 3-gallate:
0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate:
0.06mg Luteolin: 0.04mg, Luteolin: 0.04mg, Luteolin: 0.04mg, Luteolin: 0.04mg Kaempferol: 0.04mg, Kaempferol:
0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg Quercetin: 1.22mg, Quercetin: 1.22mg, Quercetin: 1.22mg,
Quercetin: 1.22mg

Nutrients (% of daily need)

Calories: 488.14kcal (24.41%), Fat: 31.81g (48.94%), Saturated Fat: 19.29g (120.55%), Carbohydrates: 48.34g (16.11%),
Net Carbohydrates: 47.62g (17.32%), Sugar: 47.23g (52.47%), Cholesterol: 209.01mg (69.67%), Sodium: 46.03mg
(2%), Alcohol: 0.23g (100%), Alcohol %: 0.17% (100%), Protein: 5.13g (10.27%), Vitamin A: 1348.3IU (26.97%), Vitamin
B2: 0.26mg (15.55%), Selenium: 10.49ug (14.99%), Vitamin D: 1.89ug (12.58%), Phosphorus: 101.83mg (10.18%),
Vitamin E: 1.09mg (7.29%), Calcium: 70.7mg (7.07%), Vitamin B5: 0.63mg (6.25%), Vitamin B12: 0.37ug (6.24%),
Folate: 19.74ug (4.93%), Vitamin B6: 0.09mg (4.32%), Potassium: 136.42mg (3.9%), Zinc: 0.53mg (3.57%), Vitamin
K: 3.29ug (3.14%), Iron: 0.56mg (3.1%), Fiber: 0.73g (2.91%), Vitamin B1: 0.04mg (2.5%), Magnesium: 9.23mg (2.31%),
Vitamin C: 1.87mg (2.27%), Copper: 0.04mg (1.79%), Manganese: 0.02mg (1.1%)



