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( Pots de Creme Javanaise

@ Gluten Free

CALORIES

©

READY IN SERVINGS

o

45 min. 192 kcal

DESSERT

Ingredients

5 large egg yolk

2 tablespoons espresso powder instant

2 cups milk

0.5 ounce bittersweet chocolate chopped fine

0.5 cup sugar

1 teaspoon vanilla

1large eggs whole

Equipment
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bowl
frying pan
oven
whisk

pot

sieve
ramekin

baking pan
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aluminum foil

Directions

|:| In a small skillet cook 1/4 cup of the sugar over moderate heat, stirring with a fork, until it is
melted and a golden caramel, add carefully 1/4 cup water (pour it into the side of the skillet),
and simmer the mixture, stirring, until the caramel is dissolved.

|:| Remove the skillet from the heat and stir in the chocolate, stirring until it is melted. In a bowl
whisk the yolks and the whole egg with the remaining 1/4 cup sugar and add the chocolate

mixture, whisking.

|:| Whisk in the milk, scalded, in a stream, the espresso powder, the vanilla, and a pinch of salt.
Strain the custard through a fine sieve into another bowl, skim the froth, and divide the
custard among six 2/3-cup pot de créme pots or ramekins.

|:| Put the pots in a baking pan, add enough hot water to the pan to reach one third up the sides
of the pots, and cover the pots with their lids or cover the pan tightly with foil.

|:| Bake the custards in the middle of a preheated 300°F. oven for 30 to 35 minutes, or until they
are just set, let them cool completely, uncovered, and chill them, covered, for 3 hours, or until
they are cold. The custards may be made 1 day in advance and kept covered and chilled.

|:| Garnish each custard with a rosette of whipped cream and a chocolate coffee bean.

Nutrition Facts
]

PROTEIN 13.13% [ FAT 37.95% CARBS 48.92%

Properties



Glycemic Index:18.02, Glycemic Load:13.08, Inflammation Score:-2, Nutrition Score:6.7278260692306%

Nutrients (% of daily need)

Calories: 191.98kcal (9.6%), Fat: 8.12g (12.49%), Saturated Fat: 3.65g (22.81%), Carbohydrates: 23.55g (7.85%), Net
Carbohydrates: 23.36g (8.49%), Sugar: 21.61g (24.01%), Cholesterol: 193.9mg (64.63%), Sodium: 50.62mg (2.2%),
Alcohol: 0.23g (100%), Alcohol %: 0.23% (100%), Caffeine: 54.37mg (18.12%), Protein: 6.32g (12.64%), Selenium:
12.55ug (17.92%), Phosphorus: 165.13mg (16.51%), Vitamin B2: 0.23mg (13.61%), Vitamin B12: 0.79ug (13.23%),
Calcium: 127.04mg (12.7%), Vitamin D: 1.83ug (12.18%), Vitamin B5: 0.86mg (8.64%), Vitamin A: 382.22IU (7.64%),
Potassium: 222.66mg (6.36%), Folate: 24.6ug (6.15%), Vitamin B6: 0.11mg (5.74%), Zinc: 0.84mg (5.58%),
Magnesium: 21.16mg (5.29%), Vitamin B1: 0.07mg (4.99%), Iron: 0.76mg (4.25%), Manganese: 0.08mg (3.77%),
Vitamin E: 0.51mg (3.38%), Vitamin B3: 0.59mg (2.94%), Copper: 0.05mg (2.56%)



