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( Orange-Coffee Flan )

Vegetarian Gluten Free

READY IN SERVINGS
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CALORIES
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200 min. 8 420 kcal

DESSERT

Ingredients

I:‘ 5 large eggs

I:‘ 0.3 teaspoon ground cinnamon

I:‘ 3.5 cups half-and-half

D 4 teaspoons espresso powder instant
I:‘ 8 servings kosher salt

I:‘ 1 orange zest very thinly sliced

I:‘ 0.8 cup sugar

I:‘ 14 ounce condensed milk sweetened canned
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1 teaspoon vanilla extract

Equipment
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bowl

frying pan
sauce pan
oven

knife

whisk

sieve

plastic wrap
roasting pan
cake form
aluminum foil

kitchen towels

Directions

[

OO OO O0OC

Heat the sugar in a medium saucepan over medium heat until it begins to melt. Cook, swirling
the pan but not stirring, until deep amber, about 10 minutes. Stir in the orange zest and cook

30 seconds.
Pour into a 9-inch-round cake pan; tilt to coat.
Let harden, about 10 minutes.

Preheat the oven to 350 degrees F. Dissolve the espresso powder in 1 tablespoon warm water

in a large bowl.
Whisk in the eggs.

Add the sweetened condensed milk, half-and-half, vanilla, cinnamon and 1/8 teaspoon salt;

whisk until smooth.
Pour the mixture through a fine-mesh sieve into the cake pan.

Loosely cover the cake pan with foil (do not let the foil touch the custard). Line a roasting pan

with a kitchen towel and set the cake pan on top.



Transfer to the oven and fill the roasting pan with hot water, about halfway up the side of the
cake pan.

Bake until the flan is set but still wobbly in the center, 1 hour, 30 minutes to 1 hour, 45 minutes.
Remove from the oven and let cool in the water bath, about 1 hour.
Remove from the water, cover with plastic wrap and chill at least 8 hours.

Run a knife around the edge of the pan to loosen the flan; let sit 20 minutes. Invert the flan
onto a rimmed plate and unmold, letting the caramel drip out.

Cut into wedges.
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Nutrition Facts
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I prOTEIN 10.57% [ FAT 41.26% CARBS 48.17%

Properties
Glycemic Index:17.01, Glycemic Load:29.55, Inflammation Score:-4, Nutrition Score:9.939565088438%

Nutrients (% of daily need)

Calories: 419.64kcal (20.98%), Fat: 19.53g (30.05%), Saturated Fat: 1115g (69.67%), Carbohydrates: 51.31g (17.1%),
Net Carbohydrates: 51.11g (18.59%), Sugar: 50.25g (55.84%), Cholesterol: 170.177mg (56.72%), Sodium: 366.22mg
(15.92%), Alcohol: 0.17g (100%), Alcohol %: 0.1% (100%), Caffeine: 15.7mg (5.23%), Protein: 11.26g (22.52%), Vitamin
B2: 0.56mg (32.96%), Selenium: 20.52ug (29.31%), Phosphorus: 289.87mg (28.99%), Calcium: 275.79mg (27.58%),
Vitamin A: 682.49IU (13.65%), Vitamin B5: 1.17mg (11.65%), Vitamin B12: 0.7ug (11.63%), Potassium: 389.24mg
(11.12%), Zinc: 1.29mg (8.61%), Magnesium: 29.3mg (7.33%), Vitamin B6: 0.13mg (6.72%), Vitamin B1: 0.09mg
(6.05%), Folate: 23.77ug (5.94%), Vitamin C: 4.29mg (5.19%), Vitamin D: 0.72ug (4.83%), Vitamin E: 0.68mg
(4.52%), Iron: 0.74mg (4.14%), Copper: 0.04mg (2.18%), Vitamin B3: 0.4mg (2%), Manganese: 0.03mg (1.73%),
Vitamin K: 1.8ug (1.71%)



