
Irish Crème Brûlée
 Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
2 cups whipping cream  (heavy) 

0.8 cup baileys irish cream

3  eggs

3  egg yolk

0.3 cup granulated sugar

0.3 cup brown sugar  packed 

Equipment
bowl

READY IN

570 min.

SERVINGS

8

CALORIES

370 kcal

https://whatsheate.com


frying pan

paper towels

sauce pan

oven

wire rack

sieve

plastic wrap

Directions
Heat oven to 325°F.

Place ungreased 1 1/2-quart ceramic casserole in 13x9-inch pan. In 2-quart saucepan, heat

whipping cream and liqueur over medium-low heat just until hot; DO NOT BOIL. Set aside.

In medium bowl, stir eggs, egg yolks and granulated sugar with spoon until well blended.

Gradually add hot cream mixture to egg mixture, stirring constantly. Strain mixture through

fine strainer into casserole.

Place pan with casserole in oven; pour hot water into pan until halfway up side of casserole.

Bake 25 to 30 minutes or until mixture is set when casserole is jiggled.

Remove from oven.

Remove casserole from pan of water; place on wire rack. Cool 30 minutes.

Cover casserole with lid or plastic wrap, not allowing wrap to touch surface of custard;

refrigerate at least 8 hours or overnight.

Set oven control to broil. With paper towel, carefully blot any surface liquid from top of

custard. Spoon brown sugar into fine strainer. With fingers or back of spoon, press brown

sugar through strainer evenly over top of custard. Broil 6 to 8 inches from heat 30 to 60

seconds, rotating or moving dish if sugar is melting unevenly, until brown sugar is melted and

bubbly (watch carefully, as topping burns easily). Cool 2 minutes to harden sugar.

Serve immediately.

Nutrition Facts

 PROTEIN 6.23%
  FAT 70.54%

  CARBS 23.23%



Properties
Glycemic Index:8.76, Glycemic Load:4.36, Inflammation Score:-5, Nutrition Score:5.2808695228203%

Nutrients (% of daily need)
Calories: 370.17kcal (18.51%), Fat: 27.73g (42.67%), Saturated Fat: 16.62g (103.85%), Carbohydrates: 20.55g

(6.85%), Net Carbohydrates: 20.55g (7.47%), Sugar: 19.17g (21.3%), Cholesterol: 201.52mg (67.17%), Sodium:

44.74mg (1.95%), Alcohol: 2.99g (100%), Alcohol %: 3.21% (100%), Protein: 5.51g (11.03%), Vitamin A: 1061.08IU

(21.22%), Selenium: 10.75µg (15.36%), Vitamin B2: 0.22mg (13.18%), Vitamin D: 1.65µg (10.98%), Phosphorus:

93.78mg (9.38%), Calcium: 62.99mg (6.3%), Vitamin B12: 0.37µg (6.23%), Vitamin B5: 0.62mg (6.16%), Vitamin E:

0.89mg (5.97%), Folate: 20.06µg (5.01%), Vitamin B6: 0.08mg (3.77%), Zinc: 0.51mg (3.42%), Iron: 0.58mg (3.25%),

Potassium: 95.92mg (2.74%), Vitamin B1: 0.03mg (2.03%), Vitamin K: 2µg (1.91%), Magnesium: 7.1mg (1.78%),

Copper: 0.03mg (1.36%)


