
Michael Recchiuti's Burnt Caramel Custard
(Pots de Crème)

 Gluten Free

DESSERT

Ingredients
6 large egg yolk

0.8 cup granulated sugar

2 cups cup heavy whipping cream

2.5 ounces chocolate  coarsely chopped 

8 cups water  as needed plus more 

0.8 cup milk  whole 

Equipment

READY IN

75 min.

SERVINGS

6

CALORIES

499 kcal

https://whatsheate.com


bowl

frying pan

sauce pan

oven

whisk

wire rack

sieve

plastic wrap

ramekin

roasting pan

aluminum foil

measuring cup

tongs

pastry brush

Directions
Heat the oven to 300°F and arrange a rack in the middle. Bring 8 cups of the water to a

simmer in a large saucepan over medium heat; keep the water at a simmer. Arrange 6 (6-

ounce) ramekins 1/2 inch apart in a large roasting pan (alternatively, use 12 [3-ounce]

espresso cups or glass candle holders); set aside. Fill a small bowl with water and have a

pastry brush ready.

Combine the cream and milk in a small saucepan and bring to a boil over medium-high heat;

remove from the heat and keep warm.

Combine the sugar and remaining 2 tablespoons of measured water in a medium heavy-

bottomed saucepan (make sure to use a saucepan between 2 1/2 and 3 quarts in size) and

bring to a boil over medium-high heat, stirring occasionally until the sugar has completely

dissolved. Continue to cook without stirring, using a pastry brush dipped in water to brush

away any sugar crystals clinging to the sides of the pan, until the mixture turns a dark amber

color, about 5 to 6 minutes. Immediately remove from the heat.While whisking gently, very

carefully add about 1/2 cup of the warm cream mixture to the caramel (it will bubble up and

sputter so be sure to only add a small amount at a time), making sure to whisk the bottom of

the pan, until the bubbles subside. Continue to slowly add the cream mixture 1/2 cup at a



time while slowly whisking to incorporate it, until all of the mixture has been added; set aside.

Whisk the yolks in a small heatproof bowl until blended. While whisking constantly but not too

vigorously, slowly pour about 1 cup of the cream mixture into the yolks until combined.

Pour the cream-egg mixture back into the saucepan and whisk to combine.

Add the chocolate and gently whisk until it’s melted and evenly combined.

Place a fine-mesh strainer over a large measuring cup or a bowl with a spout and pour in the

custard.

Remove the strainer and evenly divide the strained custard among the ramekins or espresso

cups, filling them three-quarters full.Being careful not to get any water inside the ramekins,

add enough of the simmering water to the roasting pan so that it reaches 1 inch up the sides

of the ramekins. Cover the pan tightly with aluminum foil. Carefully transfer the pan to the

oven and bake until the tops of the custards are darkened in color and almost set, about 1

hour. (The entire custard will still jiggle, but it will set as it cools. If you’re using espresso cups,

check them after 45 minutes, and check glass candle holders after 25 minutes.)Using tongs

and being careful not to get any water inside the ramekins, carefully transfer each custard to

a wire rack and let cool to room temperature.

Serve or cover with plastic wrap and refrigerate overnight. If refrigerated, let the custards sit

at room temperature for 20 minutes before serving.

Nutrition Facts

 PROTEIN 4.98%
  FAT 66.81%

  CARBS 28.21%

Properties
Glycemic Index:25.12, Glycemic Load:20.76, Inflammation Score:-6, Nutrition Score:8.5199999239134%

Nutrients (% of daily need)
Calories: 498.91kcal (24.95%), Fat: 38.24g (58.83%), Saturated Fat: 22.81g (142.56%), Carbohydrates: 36.32g

(12.11%), Net Carbohydrates: 35.67g (12.97%), Sugar: 34.91g (38.79%), Cholesterol: 276.91mg (92.3%), Sodium:

59.08mg (2.57%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 7.8mg (2.6%), Protein: 6.42g (12.83%),

Vitamin A: 1460.75IU (29.22%), Selenium: 12.96µg (18.51%), Vitamin B2: 0.31mg (18.48%), Vitamin D: 2.52µg (16.82%),

Phosphorus: 160.48mg (16.05%), Calcium: 124.35mg (12.44%), Vitamin B12: 0.62µg (10.39%), Vitamin B5: 0.83mg

(8.33%), Vitamin E: 1.21mg (8.1%), Copper: 0.14mg (7.11%), Folate: 28.35µg (7.09%), Magnesium: 26.57mg (6.64%),

Zinc: 0.92mg (6.12%), Vitamin B6: 0.11mg (5.55%), Potassium: 174.4mg (4.98%), Iron: 0.88mg (4.9%), Vitamin B1:

0.07mg (4.35%), Manganese: 0.07mg (3.54%), Vitamin K: 3.49µg (3.33%), Fiber: 0.65g (2.6%)


