
Vanilla Pots de Crème with Dark Chocolate
and Roasted Almonds

 Vegetarian   Gluten Free

DESSERT

Ingredients
0.3 cup almonds  salted coarsely chopped 

1.5 ounces chocolate  dark 65% 70% chopped 

0.3 ounce grapeseed oil

6 extra large egg yolk

0.5 cup granulated sugar

1.3 cups cup heavy whipping cream  divided 

2  vanilla pod

READY IN

120 min.

SERVINGS

6

CALORIES

430 kcal

https://whatsheate.com


1.5 cups milk  whole 

Equipment
bowl

sauce pan

oven

knife

whisk

pot

plastic wrap

ramekin

double boiler

roasting pan

aluminum foil

spatula

measuring cup

Directions
Combine milk and 1 cup cream in a medium pot. Split vanilla beans in half lengthwise, scrape

out seeds and pulp with a paring knife, and add to pot along with empty pods. Bring to a boil

over high heat.

Remove from heat, cover, and let infuse 30 minutes.

Beat egg yolks and sugar with the whisk attachment at high speed until mixture is thick, pale

yellow, and falls in ribbons, about 3 minutes. Bring milk and cream back to a boil, then pour

into a spouted measuring cup. On low speed, slowly drizzle hot cream into egg mixture, 1/4

cup at a time. When half the cream has been incorporated, you can add the rest more

quickly. Strain the mixture and let sit 20 minutes.

Preheat oven to 32

To make your custard especially silky, skim all traces of white foam from cream (it will be

quite a lot, about 1 cup).



Pour mixture into six small (1/2 cup) coffee cups or ramekins.

Place in a roasting pan, then pour hot water into pan to come halfway up outsides of cups.

Cover pan with foil and bake about 30 minutes, until custard jiggles only slightly in center.

Using a sturdy flat spatula, transfer custards to a rack to cool completely. Cover with plastic

wrap; chill at least 4 hours and up to 3 days.

Set a bowl over a saucepan filled with 1 in. water (not touching water) and bring to a boil.

Add chocolate and cocoa butter (if using oil, melt chocolate first and then stir in oil). Working

with 1 pot de crme at a time, and keeping chocolate warm in double boiler, spoon 1 to 2 tsp.

chocolate onto custard (depending on size of cup) and tip cup to form a thin, even layer of

chocolate. Don't add extra chocolate, even if there's some left over; the layer will be too thick.

Chill until ready to serve.

Whip remaining 1/3 cup cream. Top each pot de crme with a dollop of whipped cream and a

sprinkle of almonds.

*Find cocoa butter, grapeseed oil, and stubby, rich Marcona almonds at Whole Foods Market

and other well-stocked grocery stores.

Nutrition Facts

 PROTEIN 7.46%
  FAT 68.32%

  CARBS 24.22%

Properties
Glycemic Index:32.52, Glycemic Load:13.34, Inflammation Score:-6, Nutrition Score:10.859130418819%

Flavonoids
Cyanidin: 0.15mg, Cyanidin: 0.15mg, Cyanidin: 0.15mg, Cyanidin: 0.15mg Catechin: 0.08mg, Catechin: 0.08mg,

Catechin: 0.08mg, Catechin: 0.08mg Epigallocatechin: 0.15mg, Epigallocatechin: 0.15mg, Epigallocatechin: 0.15mg,

Epigallocatechin: 0.15mg Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg

Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Naringenin: 0.03mg, Naringenin:

0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg Isorhamnetin: 0.16mg, Isorhamnetin: 0.16mg, Isorhamnetin:

0.16mg, Isorhamnetin: 0.16mg Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol:

0.02mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 429.79kcal (21.49%), Fat: 33.29g (51.22%), Saturated Fat: 17.09g (106.83%), Carbohydrates: 26.55g

(8.85%), Net Carbohydrates: 25.04g (9.1%), Sugar: 23.17g (25.75%), Cholesterol: 261.7mg (87.23%), Sodium:

47.74mg (2.08%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 5.67mg (1.89%), Protein: 8.18g (16.36%),

Vitamin A: 1138.67IU (22.77%), Phosphorus: 212.97mg (21.3%), Vitamin B2: 0.36mg (20.9%), Selenium: 13.65µg



(19.5%), Vitamin E: 2.89mg (19.26%), Vitamin D: 2.49µg (16.59%), Calcium: 154.52mg (15.45%), Manganese: 0.29mg

(14.39%), Vitamin B12: 0.78µg (13.08%), Magnesium: 44.17mg (11.04%), Copper: 0.21mg (10.4%), Vitamin B5: 0.96mg

(9.58%), Iron: 1.62mg (8.98%), Zinc: 1.21mg (8.09%), Folate: 31.02µg (7.75%), Potassium: 256.05mg (7.32%), Vitamin

B6: 0.13mg (6.48%), Vitamin B1: 0.09mg (6.07%), Fiber: 1.52g (6.07%), Vitamin K: 2.52µg (2.4%), Vitamin B3: 0.39mg

(1.96%)


