
Salted Caramel Pots de Crème
 Vegetarian   Gluten Free

DESSERT

Ingredients
6 large egg yolk

1.8 cups cup heavy whipping cream

0.5 teaspoon kosher salt

0.8 cup brown sugar  light packed 

8 servings sea salt  such as maldon, for garnish 

4 tablespoons butter  unsalted () 

0.5  vanilla pod  split 

0.8 cup milk  whole 

READY IN

10 min.

SERVINGS

8

CALORIES

361 kcal

https://whatsheate.com


Equipment
bowl

frying pan

sauce pan

oven

knife

whisk

wire rack

pot

sieve

plastic wrap

ramekin

baking pan

aluminum foil

measuring cup

Directions
Position a rack in the center of the oven and preheat the oven to 325°F.

Place eight 1/2-cup (4-ounce) ovenproof cups, custard cups, or ramekins in a large baking

pan.

In a large heavy saucepan, melt the butter over medium heat.

Whisk in the brown sugar and kosher salt. Using the tip of a small sharp knife, scrape the

vanilla seeds from the bean, add to the butter mixture, and drop in the bean too. Stir for

about 5 minutes, or until the mixture has the texture of thick sand and has taken on a nutty,

caramel fragrance.

Reduce the heat to medium-low and gradually whisk in the cream. The mixture will bubble

vigorously and will seize when the cream is added.

Whisk for about 5 minutes, or until the hardened sugar bits dissolve and the mixture begins to

boil.



Remove the pan from the heat and whisk in the milk.

In a large bowl, stir the egg yolks to blend. Gradually whisk in the warm caramel mixture. Strain

the custard through a fine-mesh sieve into a 4-cup liquid measuring cup or a bowl with a

spout.

Pour the custard into the cups, dividing it equally. Cover the pan with aluminum foil, leaving

one corner uncovered.

Place the pan in the oven and carefully pour enough hot water into the pan to come halfway

up the sides of the cups, then cover the open corner with the foil.

Bake the custards for about 50 minutes, or until they are just set around the edges but still

jiggle slightly when the cups are gently shaken. (Be very careful of escaping steam when you

uncover the pan.)

Remove the cups from the pan and transfer to a wire rack to cool, about 1 hour. Cover each

cup with plastic wrap and refrigerate until chilled, at least 4 hours, or up to 2 days.

Sprinkle a pinch of sea salt over each pot de crème and serve chilled.

The pots de crème can be refrigerated for up to 2 days.

Finishing Salts

Chefs use different salts for different purposes. "Finishing salts" are not for cooking; rather,

they're intended to flavor and add a bit of texture to your food as you're serving it. I am partial

to Maldon salt, harvested from the sea near Essex, Britain. It has a pristine white color and

very crunchy flakes.

Nutrition Facts

 PROTEIN 4.71%
  FAT 69.96%

  CARBS 25.33%

Properties
Glycemic Index:4.75, Glycemic Load:0.41, Inflammation Score:-5, Nutrition Score:5.7626087276832%

Nutrients (% of daily need)
Calories: 361.09kcal (18.05%), Fat: 28.63g (44.05%), Saturated Fat: 17.21g (107.58%), Carbohydrates: 23.32g

(7.77%), Net Carbohydrates: 23.32g (8.48%), Sugar: 22.7g (25.22%), Cholesterol: 214.33mg (71.44%), Sodium:

374.55mg (16.28%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.34g (8.68%), Vitamin A: 1161.16IU (23.22%),

Selenium: 9.45µg (13.51%), Vitamin D: 1.88µg (12.52%), Vitamin B2: 0.2mg (11.71%), Phosphorus: 105.53mg (10.55%),

Calcium: 97.95mg (9.8%), Vitamin B12: 0.47µg (7.79%), Vitamin E: 0.98mg (6.55%), Vitamin B5: 0.63mg (6.34%),

Folate: 21.11µg (5.28%), Vitamin B6: 0.09mg (4.27%), Potassium: 126.85mg (3.62%), Zinc: 0.53mg (3.5%), Vitamin B1:



0.05mg (3.07%), Iron: 0.55mg (3.06%), Magnesium: 9.03mg (2.26%), Vitamin K: 2.31µg (2.2%), Copper: 0.03mg

(1.34%), Manganese: 0.02mg (1.14%)


