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( Cardamom-Coffee Custard )

@ Gluten Free

READY IN SERVINGS CALORIES

©

1203 kcal

Ingredients

2 tablespoons dark-roast coffee beans with a heavy skillet crushed

4 coffee-bean granita whole for garnish

0.3 cup cornstarch

2 cups percent fat whole

6 egg yolks

4 cardamom pods green crushed

1 pinch salt

0.7 cups sugar

1 tablespoon butter unsalted
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I:‘ 0.5 vanilla pod split

Equipment
sauce pan
whisk

pot

sieve
blender

ramekin
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hand mixer

Directions

I:‘ In a nonreactive saucepan, bring the milk, vanilla bean, crushed coffee beans and cardamom
to a simmer over medium heat. Immediately turn off the heat and set aside to infuse for 15
minutes. Meanwhile, in a mixer fitted with a whisk attachment (or using a hand mixer), whip
the egg yolks, sugar and salt until pale yellow and fluffy. With the mixer running at low speed,
mix in the cornstarch, then very gradually pour in the hot milk mixture, mixing it in as you go.

I:‘ Strain the mixture through a fine sieve back into the saucepan, to smooth it and to remove

the spices.

I:‘ Whisking constantly, cook over medium-high heat until thick and just boiling. When the
mixture thickens, the whisk will leave trail marks on the bottom of the pot and the mixture will
have a few large bubbles boiling up to the top. Cook just until no starchy taste or feeling

remains.
I:‘ Remove from the heat and stir in the butter until melted.
I:‘ Pour into 4 custard cups, ramekins, or mugs and chill, uncovered, at least 2 hours or overnight.

I:‘ Serve chilled, placing a whole coffee bean in the center of each serving.

Nutrition Facts
]

PROTEIN 1.51% [ FAT 84.22% cARBS 14.27%

Properties



Glycemic Index:18.77, Glycemic Load:23.31, Inflammation Score:], Nutrition Score:7.7252173346022%

Nutrients (% of daily need)

Calories: 1203.09kcal (60.15%), Fat: 112.83g (173.59%), Saturated Fat: 44.57g (278.57%), Carbohydrates: 43g
(14.33%), Net Carbohydrates: 42.37g (15.41%), Sugar: 33.42g (37.13%), Cholesterol: 396.5mg (132.17%), Sodium:
24.45mg (1.06%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 29.16mg (9.72%), Protein: 4.56g (9.12%),
Manganese: 0.58mg (29.03%), Vitamin D: 4.07ug (27.15%), Selenium: 15.78ug (22.55%), Phosphorus: 110.74mg
(1.07%), Folate: 39.53ug (9.88%), Vitamin A: 476.8IU (9.54%), Vitamin E: 1.39mg (9.29%), Vitamin B2: 0.15mg
(9.04%), Vitamin B12: 0.53ug (8.87%), Vitamin B5: 0.8Img (8.11%), Zinc: 0.89mg (5.96%), Iron: 1.07mg (5.95%),
Vitamin B6: 0.Img (4.96%), Calcium: 43.83mg (4.38%), Vitamin B1: 0.05mg (3.44%), Fiber: 0.63g (2.53%), Copper:
0.04mg (1.77%), Magnesium: 6.24mg (1.56%), Potassium: 53.56mg (1.53%)



