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C Coffee Flan

o, Vegetarian () Gluten Free

CALORIES

©

READY IN SERVINGS

348 kcal

DESSERT

Ingredients

5 large eggs

4.5 teaspoons coffee granules dissolved in 4 teaspoons hot water

0.1 teaspoon salt

0.8 cup sugar

14 oz condensed milk sweetened canned ()

1 teaspoon vanilla

3.8 cups milk whole

Equipment
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sauce pan
oven

knife

sieve

blender
roasting pan
cake form
aluminum foil
kitchen towels

glass baking pan
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Put oven rack in middle position and preheat oven to 350°F.

Cook sugar in a dry small heavy saucepan over moderate heat, undisturbed, until it begins to
melt. Continue to cook, stirring occasionally with a fork, until sugar melts into a deep golden
caramel. Immediately pour into a 9-inch round ceramic or glass baking dish or metal cake pan
(2 inches deep) and tilt dish to coat bottom (use caution, dish will be hot). Cool until
hardened, 10 to 15 minutes.

Blend remaining ingredients in a blender, in 2 batches if your blender is small, until smooth.

Pour custard through a fine-mesh sieve over caramel in dish, then transfer dish to a 17- by 11-
inch roasting pan lined with a kitchen towel. Cover dish loosely with a piece of foil, then pour
enough boiling-hot water into roasting pan to reach 1inch up side of dish.

Bake until custard is set but still wobbly in center when gently shaken and a knife inserted in
center comes out clean, 1to 11/4 hours.

Transfer dish to a rack to cool completely, about 40 minutes. Chill flan, covered, until cold, at
least 8 hours.

To unmold flan, run a thin knife around edge of dish to loosen flan. Invert a large platter with a
lip over dish. Holding dish and platter securely together, quickly invert and turn out flan onto

platter. Caramel will pour out over and around flan.

Flan can be chilled up to 1day (before unmolding).

Nutrition Facts



I proTEIN 13.25% [ FAT 28.1% CARBS 58.65%

Properties
Glycemic Index:21.14, Glycemic Load:31.58, Inflammation Score:-3, Nutrition Score:10.270869449429%

Nutrients (% of daily need)

Calories: 348.18kcal (17.41%), Fat: 11.01g (16.94%), Saturated Fat: 5.83g (36.44%), Carbohydrates: 51.72g (17.24%),
Net Carbohydrates: 51.72g (18.81%), Sugar: 51.38g (57.09%), Cholesterol: 146.84mg (48.95%), Sodium: 187.62mg
(8.16%), Alcohol: 0.17g (100%), Alcohol %: 0.1% (100%), Caffeine: 17.66mg (5.89%), Protein: 1.68g (23.36%),
Phosphorus: 304.65mg (30.46%), Vitamin B2: 0.51mg (30.09%), Calcium: 300.14mg (30.01%), Selenium: 19.29ug
(27.56%), Vitamin B12: 1.11ug (18.57%), Vitamin D: 1.98pg (13.22%), Vitamin B5: 1.28mg (12.78%), Potassium: 419.78mg
(1.99%), Vitamin A: 486.51U (9.73%), Zinc: 1.34mg (8.95%), Vitamin B1: 0.12mg (8.09%), Magnesium: 32.27mg
(8.07%), Vitamin B6: 0.15mg (7.42%), Folate: 20.14pug (5.04%), Iron: 0.68mg (3.76%), Vitamin E: 0.46mg (3.1%),
Vitamin B3: 0.41mg (2.04%), Copper: 0.03mg (1.68%), Vitamin C: 1.29mg (1.56%), Manganese: 0.03mg (1.4%)



