
Chocolate-Orange Pots de Crème with
Candied Orange Peel

 Gluten Free

DESSERT

Ingredients
4 large egg yolk

1 tablespoon orange liqueur

2 servings accompaniment: lightly whipped cream  sweetened 

1  cranberry-orange relish

4 ounces bittersweet chocolate  unsweetened chopped (not ) 

3 tablespoons sugar

1 teaspoon vanilla extract

READY IN

45 min.

SERVINGS

2

CALORIES

870 kcal

https://whatsheate.com


0.8 cup water

0.5 cup whipping cream

0.7 cup milk  whole 

Equipment
bowl

sauce pan

oven

whisk

plastic wrap

baking pan

aluminum foil

measuring cup

slotted spoon

peeler

Directions
Using vegetable peeler, remove orange part of peel from orange in long strips.

Cut peel lengthwise into 1/8-inch-wide strips. Stir 3/4 cup sugar and 3/4 cup water in heavy

small saucepan over medium-low heat until sugar dissolves. Bring to boil. Reduce heat and

simmer 2 minutes.

Add orange peel; simmer 15 minutes.

Place remaining 1/4 cup sugar in small bowl. Using slotted spoon, remove peel from syrup and

transfer to sugar. Toss to coat. Cool, tossing occasionally. Cover bowl and let stand at room

temperature overnight. (Can be made 2 days ahead. Keep covered.)

Preheat oven to 350°F. Bring milk, cream, Grand Marnier, vanilla, and grated orange peel to boil

in heavy medium saucepan.

Remove from heat.

Add chocolate and stir until melted and smooth.

Whisk yolks and sugar in medium bowl until pale yellow, about 2 minutes.



Whisk egg mixture into chocolate mixture. Strain into 2-cup measuring cup.

Divide mixture between two 8-ounce custard cups.

Place cups in small baking dish.

Add enough water to baking dish to come halfway up sides of cups. Cover dish tightly with

foil.

Bake until custard is set, about 40 minutes.

Remove cups from water in dish.

Place in refrigerator uncovered until cool. Cover with plastic wrap and refrigerate until cold,

about 6 hours. (Can be made 2 days ahead. Keep refrigerated.) Top with whipped cream,

garnish with candied orange peel, and serve.

Nutrition Facts

 PROTEIN 6.57%
  FAT 63.18%

  CARBS 30.25%

Properties
Glycemic Index:75.3, Glycemic Load:16.63, Inflammation Score:-8, Nutrition Score:23.582173596258%

Flavonoids
Hesperetin: 17.85mg, Hesperetin: 17.85mg, Hesperetin: 17.85mg, Hesperetin: 17.85mg Naringenin: 10.03mg,

Naringenin: 10.03mg, Naringenin: 10.03mg, Naringenin: 10.03mg Luteolin: 0.12mg, Luteolin: 0.12mg, Luteolin: 0.12mg,

Luteolin: 0.12mg Kaempferol: 0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg Myricetin:

0.1mg, Myricetin: 0.1mg, Myricetin: 0.1mg, Myricetin: 0.1mg Quercetin: 0.29mg, Quercetin: 0.29mg, Quercetin:

0.29mg, Quercetin: 0.29mg

Nutrients (% of daily need)
Calories: 869.56kcal (43.48%), Fat: 60.52g (93.11%), Saturated Fat: 34.4g (215.03%), Carbohydrates: 65.21g

(21.74%), Net Carbohydrates: 59.1g (21.49%), Sugar: 54.49g (60.54%), Cholesterol: 468.15mg (156.05%), Sodium:

80.06mg (3.48%), Alcohol: 2.64g (100%), Alcohol %: 0.78% (100%), Caffeine: 50.71mg (16.9%), Protein: 14.16g

(28.32%), Vitamin C: 35.29mg (42.78%), Phosphorus: 406.41mg (40.64%), Manganese: 0.8mg (39.84%), Copper:

0.79mg (39.53%), Selenium: 27.59µg (39.42%), Vitamin A: 1889.91IU (37.8%), Magnesium: 123.32mg (30.83%),

Vitamin B2: 0.46mg (27.28%), Iron: 4.65mg (25.85%), Calcium: 258.16mg (25.82%), Vitamin D: 3.68µg (24.55%),

Fiber: 6.11g (24.43%), Vitamin B12: 1.3µg (21.66%), Potassium: 661.19mg (18.89%), Zinc: 2.82mg (18.81%), Vitamin B5:

1.81mg (18.06%), Folate: 71.67µg (17.92%), Vitamin B1: 0.19mg (12.86%), Vitamin E: 1.92mg (12.78%), Vitamin B6:

0.25mg (12.43%), Vitamin K: 6.47µg (6.16%), Vitamin B3: 0.81mg (4.05%)


