
Butterscotch Puddings with Whipped Cream
and Crushed English Toffee

DESSERT

Ingredients
0.3 cup cornstarch

0.8 cup t brown sugar  dark packed () 

2 large egg yolk

3 cups half and half  divided 

0.8 cup cup heavy whipping cream  chilled 

3 tablespoons powdered sugar

0.3 teaspoon salt

1 tablespoon scotch whiskey

READY IN

45 min.

SERVINGS

6

CALORIES

502 kcal

https://whatsheate.com


1.4 ounce heath candy bars  english with mallet or finely chopped crushed (such as Heath) 

2 tablespoons butter  unsalted room temperature () 

1 teaspoon vanilla extract

Equipment
bowl

sauce pan

whisk

plastic wrap

ramekin

Directions
Whisk 1 cup half and half, egg yolks, and cornstarch in medium bowl until smooth.

Combine remaining 2 cups half and half, brown sugar, and salt in heavy medium saucepan.

Bring just to boil, stirring until sugar dissolves. Gradually whisk hot half and half mixture into

egg yolk mixture. Strain mixture back into same saucepan.

Whisk over medium-low heat until mixture just boils and thickens, about 10 minutes.

Remove from heat; whisk in butter, Scotch, and vanilla.

Divide pudding mixture among six 3/4-cup ramekins or custard cups. Cover ramekins with

plastic wrap and refrigerate until cold, about 3 hours. DO AHEAD: Can be made 1 day ahead.

Keep refrigerated.

Beat whipping cream and powdered sugar in medium bowl until soft peaks form. Spoon large

dollops of whipped cream atop pudings.

Sprinkle with crushed toffee and serve.

Crushing the toffee bar with a mallet while the bar is still in its wrapper helps keep the

crushed pieces contained. W hisking the hot half and half into the egg yolks

gradually—instead of all at once—keeps the mixture from curdling. And finally, straining the

pudding mixture helps get the smoothest, silkiest result.

*Vanilla paste, made with vanilla bean seeds, packs big flavor. It can be found at Trader Joe's

markets, specialty foods stores, and surfasonline.com.

Nutrition Facts



 PROTEIN 4.59%
  FAT 57.34%

  CARBS 38.07%

Properties
Glycemic Index:2.5, Glycemic Load:0, Inflammation Score:-5, Nutrition Score:6.5308696212976%

Nutrients (% of daily need)
Calories: 502.08kcal (25.1%), Fat: 32.1g (49.38%), Saturated Fat: 19.36g (121.03%), Carbohydrates: 47.95g (15.98%),

Net Carbohydrates: 47.74g (17.36%), Sugar: 40.57g (45.08%), Cholesterol: 148.72mg (49.57%), Sodium: 213.54mg

(9.28%), Alcohol: 1.13g (100%), Alcohol %: 0.68% (100%), Protein: 5.78g (11.56%), Vitamin A: 1064IU (21.28%), Vitamin

B2: 0.32mg (19.03%), Calcium: 181.01mg (18.1%), Phosphorus: 157.56mg (15.76%), Selenium: 8.54µg (12.2%),

Potassium: 233.18mg (6.66%), Vitamin B12: 0.4µg (6.6%), Vitamin B5: 0.64mg (6.37%), Vitamin D: 0.85µg (5.68%),

Vitamin E: 0.83mg (5.54%), Vitamin B6: 0.1mg (5.12%), Zinc: 0.69mg (4.61%), Magnesium: 17.33mg (4.33%), Vitamin

B1: 0.05mg (3.52%), Folate: 13.51µg (3.38%), Vitamin K: 2.89µg (2.75%), Iron: 0.48mg (2.66%), Copper: 0.04mg

(1.85%), Vitamin C: 1.27mg (1.54%), Manganese: 0.03mg (1.42%)


