
Caramel Crème Fraîche
 Vegetarian   Gluten Free

SIDE DISH

Ingredients
1 cup crème fraîche  (see notes) 

1.3 cups sugar

2 cups whipping cream

Equipment
bowl

frying pan

whisk

blender

READY IN

45 min.

SERVINGS

4

CALORIES

775 kcal

https://whatsheate.com


Directions
In a 3- to 4-quart pan over medium heat, stir sugar and 1 cup water until sugar is dissolved.

Increase heat to high and boil without stirring until mixture is a deep caramel color, 12 to 20

minutes. When sugar begins to brown around edges of pan, swirl gently to ensure that the

mixture caramelizes evenly.

Remove from heat and immediately add 1 cup cream (mixture may splatter); whisk until

smooth.

Pour into a large bowl and let cool to room temperature, about 20 minutes.

In a bowl, with a mixer on high speed, beat remaining 1 cup cream and the crme frache (see

notes) until mixture holds medium-soft peaks. Stir about 1 cup cream mixture into caramel

until no white streaks remain. Gently fold remaining cream mixture into caramel. When

completely incorporated, whisk gently to thicken to spreadable consistency, if necessary. Use

immediately, or cover and chill up to 3 hours.

Nutrition Facts

 PROTEIN 2.4%
  FAT 61.28%

  CARBS 36.32%

Properties
Glycemic Index:17.52, Glycemic Load:46.54, Inflammation Score:-8, Nutrition Score:6.7978261398233%

Nutrients (% of daily need)
Calories: 775.12kcal (38.76%), Fat: 54.33g (83.58%), Saturated Fat: 33.18g (207.36%), Carbohydrates: 72.44g

(24.15%), Net Carbohydrates: 72.44g (26.34%), Sugar: 71.97g (79.97%), Cholesterol: 168.4mg (56.13%), Sodium:

50.62mg (2.2%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.78g (9.57%), Vitamin A: 2107.53IU (42.15%),

Vitamin B2: 0.33mg (19.59%), Calcium: 137.28mg (13.73%), Vitamin D: 1.9µg (12.69%), Phosphorus: 112.72mg (11.27%),

Vitamin E: 1.31mg (8.76%), Selenium: 6.1µg (8.71%), Potassium: 186.26mg (5.32%), Vitamin B12: 0.31µg (5.19%),

Vitamin B5: 0.5mg (4.97%), Vitamin K: 4.67µg (4.45%), Magnesium: 14.08mg (3.52%), Vitamin B6: 0.07mg (3.26%),

Zinc: 0.48mg (3.21%), Vitamin B1: 0.04mg (2.35%), Folate: 8.21µg (2.05%), Vitamin C: 1.23mg (1.49%), Copper:

0.03mg (1.41%), Iron: 0.19mg (1.07%)


