
Coconut Flans with Coffee Caramel
 Vegetarian   Gluten Free

DESSERT

Ingredients
2 large egg yolk

2.5 teaspoons espresso powder

0.1 teaspoon salt

0.7 cup sugar

13 oz coconut milk  unsweetened well canned 

3 tablespoons water

3 large eggs  whole 

1.3 cups milk  whole 

READY IN

300 min.

SERVINGS

6

CALORIES

313 kcal

https://whatsheate.com


Equipment
bowl

sauce pan

oven

knife

whisk

sieve

ramekin

roasting pan

kitchen towels

Directions
Preheat oven to 325°F.

Stir together espresso powder and water until powder is dissolved.

Cook 1/2 cup sugar with a pinch of salt in a 1 1/2- to 2-quart heavy saucepan over moderate

heat, undisturbed, until it begins to melt. Continue to cook, stirring occasionally with a fork,

until sugar is melted into a deep golden caramel.

Remove caramel from heat and whisk in espresso (mixture will steam and bubble vigorously).

Once bubbles begin to subside, immediately divide mixture among ramekins, tilting to coat

bottoms, and let stand until hardened, about 10 minutes.

While caramel hardens, bring coconut milk and whole milk just to a simmer over moderate

heat, stirring, then remove from heat.

Whisk together whole eggs, yolks, salt, and remaining 2/3 cup sugar in a large bowl, then add

warm milk mixture in a stream, whisking.

Pour custard through a fine-mesh sieve into a 1-quart glass measure.

Divide custard among ramekins. Arrange ramekins on towel in a small roasting pan lined with a

folded kitchen towel (bottom only).

Bake custards in a hot water bath, uncovered, in middle of oven until custards are set around

edges but still tremble slightly in centers, about 1 1/4 hours.



Run a thin knife around side of each flan to loosen, then transfer ramekins to a rack and cool

completely. Chill, covered, until cold, at least 4 hours.

To unmold, invert small plates over ramekins and invert flans onto plates.

·Flans can be chilled in ramekins up to 2 days.

Nutrition Facts

 PROTEIN 8.83%
  FAT 55.95%

  CARBS 35.22%

Properties
Glycemic Index:18.02, Glycemic Load:16.42, Inflammation Score:-2, Nutrition Score:8.7365217442098%

Nutrients (% of daily need)
Calories: 312.8kcal (15.64%), Fat: 20.2g (31.07%), Saturated Fat: 15.23g (95.19%), Carbohydrates: 28.61g (9.54%),

Net Carbohydrates: 27.26g (9.91%), Sugar: 26.8g (29.78%), Cholesterol: 160.3mg (53.43%), Sodium: 115.95mg

(5.04%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 13.08mg (4.36%), Protein: 7.18g (14.35%), Manganese:

0.58mg (29.15%), Selenium: 15.81µg (22.58%), Phosphorus: 185.63mg (18.56%), Vitamin B2: 0.22mg (12.87%),

Vitamin B12: 0.61µg (10.13%), Copper: 0.19mg (9.48%), Calcium: 94.73mg (9.47%), Vitamin D: 1.37µg (9.1%), Iron:

1.63mg (9.05%), Vitamin B5: 0.86mg (8.55%), Magnesium: 33.55mg (8.39%), Potassium: 293.68mg (8.39%), Folate:

29.85µg (7.46%), Zinc: 1.08mg (7.18%), Vitamin A: 299.06IU (5.98%), Vitamin B6: 0.11mg (5.69%), Fiber: 1.35g

(5.41%), Vitamin B1: 0.06mg (4.3%), Vitamin E: 0.53mg (3.51%), Vitamin B3: 0.66mg (3.29%), Vitamin C: 1.72mg

(2.08%)


