
Berry Crème Brûlée
 Vegetarian   Gluten Free

SIDE DISH

Ingredients
8  blackberries  fresh 

0.5 cup firmly brown sugar  light packed 

5  egg yolks

5 servings garnishes: raspberries  fresh 

0.5 cup sugar

1 tablespoon vanilla extract

2 cups whipping cream

Equipment

READY IN

45 min.

SERVINGS

5

CALORIES

582 kcal

https://whatsheate.com


frying pan

baking sheet

ladle

oven

knife

whisk

wire rack

roasting pan

broiler

Directions
Combine first 4 ingredients, stirring with a wire whisk until sugar dissolves and mixture is

smooth.

Place 8 to 10 fresh blackberries or raspberries in each of 5 (5- x 1-inch) round individual

baking dishes; pour mixture evenly over berries.

Place dishes in a large roasting pan or a 15- x 10- x 1-inch jellyroll pan. Prepare 1/2-inch water

bath (see Brle Basics below).

Bake at 275 for 45 minutes or until almost set. Cool custards in water in pan on a wire rack.

Remove from pan; cover and refrigerate 8 hours or overnight.

Sprinkle about 1 1/2 tablespoons brown sugar evenly over each custard; place custards in

jellyroll pan.

Broil 5 inches from heat (with electric oven door partially opened) until brown sugar melts.

Let stand 5 minutes to allow sugar to harden.

Garnish if desired.

Note: Baking time is for 5- x 1-inch round individual baking dishes. As a general rule, to use 4-,

6-, or 8-ounce custard cups, bake for an additional 15 to 20 minutes. When the crme brle is

done, the center will still be slightly liquid and a knife will not come out clean. The yield will

vary with different size dishes: For 4-ounce cups you'll get 10 servings, for 6-ounce cups you'll

get 7 servings, and for 8-ounce cups you'll get 4 servings.

Don't panic when you see the term water bath. A water bath is simply a roasting pan or

jellyroll pan filled with water. The water creates a cushion from the heat of the oven, allowing



the custards to bake slowly without curdling.

Don't burn yourself. Before you take the water bath out of the oven, remove some of the

water with a basting bulb or a long-handled ladle.

When you broil the brown sugar, get the crme brles as close to the heating element as

possible. To do this, place an inverted roasting pan on the top shelf of the oven; then place

the crme brles on a baking sheet on top of the roasting pan.

An adventurous alternative to the broiler is a welding torch. Your dinner guests will think you

have gone mad, but the torch gives the ultimate glassy crust. Torching is the professional

chef's method of choice.

Place the custards in a roasting pan filled with ice, and then broil them. The ice keeps the

custards cold while the sugar melts.

You can bake the crme brles ahead of time, but wait until just a few minutes before serving to

caramelize the sugar. The caramelized sugar will begin to liquefy if the custards sit for more

than an hour.

We found that Dixie Crystals brand brown sugar works best for crme brles. It caramelizes

evenly to a perfect golden brown.

Don't waste your money on salamanders sold in gourmet catalogs and used for caramelizing

the top of crme brles. They work like branding irons to melt the brown sugar. When we tried

one, we ended up with burnt--not caramelized--sugar.

Nutrition Facts

 PROTEIN 4.29%
  FAT 60.17%

  CARBS 35.54%

Properties
Glycemic Index:24.22, Glycemic Load:14.84, Inflammation Score:-7, Nutrition Score:11.663478125697%

Flavonoids
Cyanidin: 30.66mg, Cyanidin: 30.66mg, Cyanidin: 30.66mg, Cyanidin: 30.66mg Petunidin: 0.19mg, Petunidin:

0.19mg, Petunidin: 0.19mg, Petunidin: 0.19mg Delphinidin: 0.79mg, Delphinidin: 0.79mg, Delphinidin: 0.79mg,

Delphinidin: 0.79mg Malvidin: 0.08mg, Malvidin: 0.08mg, Malvidin: 0.08mg, Malvidin: 0.08mg Pelargonidin: 0.6mg,

Pelargonidin: 0.6mg, Pelargonidin: 0.6mg, Pelargonidin: 0.6mg Peonidin: 0.08mg, Peonidin: 0.08mg, Peonidin:

0.08mg, Peonidin: 0.08mg Catechin: 1.97mg, Catechin: 1.97mg, Catechin: 1.97mg, Catechin: 1.97mg

Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg

Epicatechin: 2.26mg, Epicatechin: 2.26mg, Epicatechin: 2.26mg, Epicatechin: 2.26mg Epigallocatechin 3-gallate:

0.35mg, Epigallocatechin 3-gallate: 0.35mg, Epigallocatechin 3-gallate: 0.35mg, Epigallocatechin 3-gallate:



0.35mg Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg Myricetin: 0.02mg,

Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.74mg, Quercetin: 0.74mg, Quercetin:

0.74mg, Quercetin: 0.74mg

Nutrients (% of daily need)
Calories: 582.3kcal (29.12%), Fat: 39.61g (60.94%), Saturated Fat: 23.63g (147.67%), Carbohydrates: 52.63g

(17.54%), Net Carbohydrates: 48.56g (17.66%), Sugar: 47.32g (52.58%), Cholesterol: 301.98mg (100.66%), Sodium:

41.57mg (1.81%), Alcohol: 0.89g (100%), Alcohol %: 0.51% (100%), Protein: 6.36g (12.72%), Vitamin A: 1685.65IU

(33.71%), Manganese: 0.45mg (22.72%), Vitamin C: 16.96mg (20.56%), Selenium: 13.45µg (19.22%), Vitamin B2:

0.3mg (17.88%), Vitamin D: 2.5µg (16.63%), Fiber: 4.07g (16.28%), Phosphorus: 144.56mg (14.46%), Vitamin E: 1.9mg

(12.66%), Calcium: 120.73mg (12.07%), Folate: 43.71µg (10.93%), Vitamin B5: 1.02mg (10.17%), Vitamin B12: 0.5µg

(8.39%), Vitamin K: 8.49µg (8.08%), Vitamin B6: 0.14mg (7%), Potassium: 239.35mg (6.84%), Iron: 1.19mg (6.61%),

Zinc: 0.92mg (6.15%), Magnesium: 23.7mg (5.92%), Copper: 0.1mg (4.86%), Vitamin B1: 0.07mg (4.72%), Vitamin B3:

0.48mg (2.4%)


