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Corn Brulee with Spicy Candied Bacon &
Tomato Sorbet

(#) Gluten Free

READY IN SERVINGS

=
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Ingredients

6 slice extra bacon thick

0.3 teaspoon cayenne pepper

0.5 cup plus

2 cup heavy cream

0.5 cup brown sugar light packed

1 tablespoon non-fat milk powder (optional to improve texture)

0.3 teaspoon paprika smoked
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2 tablespoon sugar
1.5 pound tomatoes very ripe

1.5 cup water

Equipment

OOoooooboododonn

food processor
bowl
frying pan
sauce pan
oven

knife
whisk

pot
blender
ramekin
baking pan
blow torch
broiler

ice cream machine

Directions
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To make the sorbet: You'll need to start the sorbet at least one day ahead so that it will
harden properly. Prepare an ice water bath.

Cut a shallow X in the bottom of each tomato. Drop them boiling water to blanch about 30
seconds and then transfer into the ice water bath. Skins should peel off easily with a small,
sharp knife. Quarter them and remove the seeds, then puree them in a blender.

Add the water, corn syrup, paprika and milk powder (if using) to a medium saucepan. Bring
the mixture to a simmer, stirring occasionally.

Remove the pan from the heat. When cool, mix in the tomato puree.
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Place mixture in an ice cream machine and process according to manufacturer’s instructions.
Scrap the sorbet into a container with a lid and freeze until hard. Overnight is best.To make
the spicy candied bacon: Roughly chop the bacon, then transfer it to a food processor, along
with the brown sugar and cayenne. Pulse 10, or 12 times until a coarse, crumbly mixture is
achieved.

Heat a cast iron skillet over medium-high heat.

Add the bacon mixture and cook stirring very, very often until the bacon begins to cook and
the sugar caramelizes. Do not cook it to very crisp and do not let the sugar burn. Taste often.
When the bacon is cooked but still a bit chewy remove it from the pan to stop cooking and
transfer it to a plate to cool.To make the corn brulee: Preheat oven to 300 degrees. Bring the
cream, reserved cobs, and sugar to a simmer in a pot.

Remove from heat, and cover 30 minutes until flavors develop. In a medium-sized bowl whisk
the egg yolks until well aerated and lighter in color. Strain the cream mixture while whisking
into the same bowl, discarding any solids. Wash out the saucepan and put the cream and yolk
mixture back into the pan. Bring to a simmer, stirring and scraping the entire time until the
mixture thickens somewhat. Strain the mixture again.Divide the corn kernels into four 6-0z
ovenproof ramekins. Top each with about % of the cream mixture, leaving about “2-inch of
space to the lip of the ramekin. Set the filled ramekins into a baking pan. Fill the pan about -
way up the sides of the ramekins with water and carefully transfer to the oven.

Bake until custard sets, about 45 minutes. Cool completely.To serve: Roughly chop the
candied bacon into a gravely mixture. Divide it evenly on top of the 4 ramekins, spread to
cover well.

Place the ramekins under the broiler until the bacon mixture begins to bubble.

Remove from broiler to let cool completely. Alternatively you may use a small blow torch to
caramelize the candied bacon.

Serve at room temperature with a small scoop of tomato sorbet.

Nutrition Facts
I

PROTEIN 4.34% [ FAT 59.76% CARBS 35.9%

Properties
Glycemic Index:51.84, Glycemic Load:12.22, Inflammation Score:-9, Nutrition Score:14.425217193106%

Flavonoids



Naringenin: 1.16mg, Naringenin: 1.16mg, Naringenin: 116mg, Naringenin: 116mg Kaempferol: 0.15mg, Kaempferol:
0.15mg, Kaempferol: 0.15mg, Kaempferol: 0.15mg Myricetin: 0.22mg, Myricetin: 0.22mg, Myricetin: 0.22mg,
Myricetin: 0.22mg Quercetin: 0.99mg, Quercetin: 0.99mg, Quercetin: 0.99mg, Quercetin: 0.99mg

Nutrients (% of daily need)

Calories: 823.08kcal (41.15%), Fat: 56.54g (86.99%), Saturated Fat: 31.81g (198.84%), Carbohydrates: 76.43g
(25.48%), Net Carbohydrates: 74.31g (27.02%), Sugar: 73.56g (81.74%), Cholesterol: 156.36mg (52.12%), Sodium:
299.38mg (13.02%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 9.24g (18.47%), Vitamin A: 3299.65IU
(65.99%), Vitamin C: 24.11mg (29.23%), Potassium: 630.27mg (18.01%), Vitamin B2: 0.29mg (17.15%), Vitamin K:
17.45pg (16.62%), Phosphorus: 163.23mg (16.32%), Selenium: 10.96ug (15.66%), Vitamin E: 2.23mg (14.86%), Vitamin
B6: 0.28mg (14.23%), Vitamin D: 2.08pg (13.85%), Vitamin B1: 0.21Img (13.73%), Calcium: 133.7Img (13.37%), Vitamin
B3: 2.47mg (12.36%), Manganese: 0.22mg (11.06%), Magnesium: 35.65mg (8.91%), Fiber: 2.12g (8.48%), Zinc: 1.19mg
(7.97%), Copper: 0.16mg (7.81%), Folate: 30.82ug (7.7%), Vitamin B5: 0.69mg (6.91%), Vitamin B12: 0.38ug (6.29%),
Iron: 0.95mg (5.27%)



