C Eggnog Creme Brllée

o, Vegetarian () Gluten Free

READY IN SERVINGS
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160 min. 6 202 kcal

( BEVERAGE > ( DRINK )

Ingredients

5 large egg yolk

0.3 cup granulated sugar

0.8 cup cup heavy whipping cream

0.1 teaspoon nutmeg freshly grated

8 cups water

0.5 cup milk whole

Equipment

bowl
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baking sheet
sauce pan
oven

knife

whisk

wire rack
plastic wrap
ramekin
baking pan
aluminum foil
broiler

skewers
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Heat the oven to 300°F and arrange a rack in the middle. Bring the water to a simmer in a

medium saucepan over high heat; keep at a simmer.

Combine the eggnog, cream, milk, and nutmeg in a medium saucepan and bring to a simmer
over medium heat. Meanwhile, whisk together the egg yolks and 1/3 cup of the granulated
sugar in a medium bowl until pale yellow and thick, about 3 minutes.While whisking
constantly, slowly pour the heated eggnog mixture into the yolks in a steady stream. Once
combined, divide the mixture among 6 (4-ounce) ramekins and place in a 13-by-9-inch
baking dish.

Pour the hot water between the ramekins until it reaches two-thirds of the way up the sides
(you may not need all of the water). Cover the baking dish with aluminum foil and poke a few
holes in it with a skewer or knife to allow steam to escape.

Bake until the centers of the custards are just set, about 30 to 35 minutes.

Remove from the oven and transfer the custards to a wire rack to cool to room temperature,
about 30 minutes. Cover the ramekins with plastic wrap and refrigerate until completely
chilled, about 1 hour.When ready to serve, heat the broiler to high and arrange a rack in the
upper third.

Place the custards on a baking sheet and sprinkle about 2 teaspoons of the remaining 1/4 cup

sugar evenly over each.



I:‘ Place under the broiler until the sugar is caramelized and golden brown, about 1to 2
minutes—watch carefully to avoid burning. (Alternatively, you can use a kitchen torch.)

I:‘ Serve immediately.Beverage pairing: Badia di Morrona Vin Santo, Italy. Vin Santo, the classic
sweet wine from lItaly, is made from drying white grapes in the sun so the sugars get highly
concentrated. It browns as it ages, giving it richness and positioning it between a white wine
and a dessert wine. That tension between lightness and heavy sweetness makes it a good
counterpart for this burnt, fresh, and spiced créme bradlée.

Nutrition Facts
N

I prOTEIN 7.34% [ FAT 66.59% CARBS 26.07%

Properties
Glycemic Index:29.68, Glycemic Load:8.13, Inflammation Score:-3, Nutrition Score:4.6600000326238%

Nutrients (% of daily need)

Calories: 201.96kcal (10.1%), Fat: 15.2g (23.38%), Saturated Fat: 8.58g (53.65%), Carbohydrates: 13.39g (4.46%), Net
Carbohydrates: 13.38g (4.87%), Sugar: 13.03g (14.47%), Cholesterol: 189.06mg (63.02%), Sodium: 38.45mg (1.67%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 3.77g (7.53%), Vitamin A: 674.59IU (13.49%), Selenium: 9.28ug
(13.26%), Vitamin D: 1.46pg (9.76%), Vitamin B2: 0.16mg (9.47%), Phosphorus: 93.13mg (9.31%), Calcium: 72.57mg
(7.26%), Vitamin B12: 0.43ug (7.23%), Vitamin B5: 0.58mg (5.75%), Folate: 21.91ug (5.48%), Vitamin E: 0.65mg
(4.33%), Vitamin B6: 0.07mg (3.62%), Zinc: 0.51mg (3.43%), Copper: 0.07mg (3.3%), Vitamin B1: 0.04mg (2.83%),
Iron: 0.42mg (2.35%), Potassium: 74.57mg (2.13%), Magnesium: 8.46mg (2.12%), Vitamin K: 1.11ug (1.06%)



