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( Cheesecake Flan )

Vegetarian Gluten Free

READY IN SERVINGS

©!

CALORIES

©

180 min. 12

DESSERT

409 kcal

Ingredients

I:‘ 12 ounces cream cheese at room temperature
I:‘ 3 large eggs at room temperature

I:‘ 12 ounce evaporated milk canned

I:‘ 1.5 cups milk at room temperature

I:‘ 2 cups sugar

I:‘ 14 ounce condensed milk sweetened canned

I:‘ 1 teaspoon vanilla extract

I:‘ 0.3 cup water
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Equipment
bowl

sauce pan
ladle

oven

knife
ramekin
baking pan
hand mixer
roasting pan
aluminum foil
stove
kitchen towels

tongs
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pastry brush

Directions
Watch how to make this recipe.
Special equipment: 10 (3 1/2-inch) ramekins

Set a large bowl of ice water next to your stovetop.
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Place the sugar and 1/4 cup of water in a medium saucepan over medium-high heat. Using a
pastry brush, stir the sugar occasionally, being careful not to get any grains stuck against the
sides of the saucepan, until it has all dissolved. Swirl the saucepan every minute until the
sugar becomes a golden reddish-brown, about 10 to 15 minutes. Shock the bottom of the
saucepan by placing the bottom in the ice water to stop the cooking, and then equally divide

the caramel into 10 to 12 (3 1/2-inch) ramekins and set aside.

Preheat your oven to 325 degrees F.
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Using an electric mixer, beat the softened cream cheese with the eggs on low speed to

combine. Increase the speed to medium-high and beat until completely incorporated.



I:‘ Add the condensed milk, evaporated milk, whole milk and vanilla extract and continue to beat
together until everything is well incorporated, scraping down the sides of the bowl as
necessary, about 2 to 3 minutes.

Ladle the custard over the caramel into the ramekins filling them up to 1/2-inch from the rim.
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Place a kitchen towel in a deep baking dish or roasting pan and place the ramekins in 2 rows
on top of the towel.

I:‘ Place the baking dish in the oven and using a pitcher, pour enough hot water into the baking
dish to reach halfway up the sides of the ramekins, taking care not to get water in the
ramekins. Cover the baking dish tightly with aluminum foil and bake until the flan is just set,
about 30 minutes. When you tap the edge of the ramekin the flan should still wobble in the
center.

|:| Carefully remove the baking dish from the oven, remove the foil and let the ramekins cool
slightly. Using tongs remove the ramekins from the water and set on a towel to cool for at
least 2 hours before serving. Once cooled completely, the flan can be refrigerated for up to 3
days before un-molding and serving. To serve, run a thin knife around the inside edge of the
ramekin to loosen the flan, and then invert onto a plate.

Nutrition Facts
]

PROTEIN 8.49% [ FAT 36.74% CARBS 54.77%

Properties
Glycemic Index:16.34, Glycemic Load:35.21, Inflammation Score:-4, Nutrition Score:7.325217322163%

Nutrients (% of daily need)

Calories: 409.13kcal (20.46%), Fat: 17.04g (26.22%), Saturated Fat: 9.8g (61.27%), Carbohydrates: 57.16g (19.05%),
Net Carbohydrates: 57.16g (20.79%), Sugar: 56.73g (63.03%), Cholesterol: 98.26mg (32.75%), Sodium: 191.02mg
(8.31%), Alcohol: 0.11g (100%), Alcohol %: 0.08% (100%), Protein: 8.87g (17.73%), Calcium: 240.46mg (24.05%),
Vitamin B2: 0.4mg (23.43%), Phosphorus: 227.14mg (22.71%), Selenium: 12.6ug (18%), Vitamin A: 653.71IU (13.07%),
Vitamin B5: 0.9mg (8.96%), Potassium: 310.19mg (8.86%), Vitamin B12: 0.53ug (8.82%), Zinc: 0.96mg (6.41%),
Magnesium: 23.2mg (5.8%), Vitamin B1: 0.07mg (4.78%), Vitamin D: 0.68ug (4.53%), Vitamin B6: 0.09mg (4.34%),
Folate: 14.33ug (3.58%), Vitamin E: 0.49mg (3.26%), Iron: 0.38mg (2.13%), Vitamin C: 1.4mg (1.7%), Copper: 0.03mg
(1.36%), Vitamin K: 1.09ug (1.04%)



