
Coffee Custard: Coppette al Caffe
 Vegetarian

DESSERT

Ingredients
6  coffee-bean granita

3 large egg yolks

1 shot strong espresso  at room temperature 

2 tablespoons flour  all-purpose 

1 cup heavy whipping cream

0.3 cup skim milk

0.5 cup sugar

1 teaspoon vanilla extract

READY IN

85 min.

SERVINGS

6

CALORIES

241 kcal

https://whatsheate.com


Equipment
bowl

frying pan

sauce pan

whisk

hand mixer

wooden spoon

spatula

Directions
In a small saucepan, combine the egg yolks, sugar, flour, vanilla, and espresso.

Whisk until well combined.

Add a bit of milk and turn the heat to medium-high, stirring continuously with a wooden

spoon. Bit by bit, add the milk to the egg mixture, being sure to keep stirring so as not to let

the eggs begin to cook at the bottom edges of the pan. Once all the milk has been added,

bring to a boil then reduce to a gentle simmer, stirring all the while. Keep sitting until the

mixture thickens.

Remove from the heat and let the cream cool.

In a separate bowl or the bowl of an electric mixer fitted with a whisk, mix the cream until it

forms thick whipped cream. Using a spatula, gently fold 2/3 of the whiped cream into the egg

custard mixture. Separate the custard into 6 tall glasses. Chill the filled custard glasses in the

refrigerator for 1 hour. Just before serving, top each glass with a spoonful of the remaining

whipped cream and a coffee bean.

Nutrition Facts

 PROTEIN 5.05%
  FAT 61.28%

  CARBS 33.67%

Properties
Glycemic Index:29.72, Glycemic Load:13.18, Inflammation Score:-4, Nutrition Score:4.0343477894431%

Nutrients (% of daily need)



Calories: 241.34kcal (12.07%), Fat: 16.67g (25.64%), Saturated Fat: 9.95g (62.18%), Carbohydrates: 20.61g (6.87%),

Net Carbohydrates: 20.54g (7.47%), Sugar: 18.45g (20.5%), Cholesterol: 136.93mg (45.64%), Sodium: 19.95mg

(0.87%), Alcohol: 0.23g (100%), Alcohol %: 0.3% (100%), Caffeine: 29.19mg (9.73%), Protein: 3.09g (6.19%), Vitamin

A: 726.5IU (14.53%), Selenium: 7.1µg (10.15%), Vitamin B2: 0.16mg (9.28%), Vitamin D: 1.21µg (8.04%), Phosphorus:

70.17mg (7.02%), Calcium: 51.33mg (5.13%), Vitamin B12: 0.29µg (4.81%), Folate: 18.83µg (4.71%), Vitamin B5: 0.4mg

(4.04%), Vitamin E: 0.59mg (3.91%), Vitamin B1: 0.05mg (3.22%), Vitamin B6: 0.05mg (2.55%), Zinc: 0.36mg

(2.39%), Magnesium: 9.06mg (2.26%), Vitamin B3: 0.45mg (2.25%), Iron: 0.4mg (2.24%), Potassium: 73.74mg

(2.11%), Manganese: 0.03mg (1.36%), Vitamin K: 1.34µg (1.28%)


