C r è m e

B r u l e e

Yield: 6 ramekins (3 ounce)
Crème Brulee Ingredients:
3 large egg yolks, at room temperature
1 teaspoon vanilla
3/4 heavy cream
1 cup half and half
1/4 cup sugar
pinch of salt
1/4 brown sugar (for the top)
For Garnish:
Fresh berries
Fresh mint
Fresh whip cream
Step 1:

Preheat oven to 300° F.

Step 2:

Whisk egg yolks and vanilla together until thick and creamy.

Step 3:

In a small sauce pot, heat half-and-half, heavy cream, sugar, and a pinch of salt together until little
bubbles form around the edge and steam begins to rise. Make sure to stir constantly so as not to scald the
cream.

Step 4:

Slowly pour some of the hot cream mixture into the beaten eggs and whisk well. Continue pouring hot
cream into the eggs until all the cream and eggs are combined – whisking constantly.

Step 5:

Carefully pour the mixture into six ramekins and place the ramekins into a glass baking dish (9” by 9”
works well). Pour the hot water into the baking dish so that it comes half way up the sides of all
ramekins. Using caution, place the baking dish into the oven and loosely cover it with foil.

Step 6:

Bake for 25 minutes or until the custard is set. Remove the ramekins from the baking dish and cool
completely in the fridge.

Step 7:

When custards are cold, sprinkle some brown sugar on the tops of all ramekins and carefully torch the
sugar so that it caramelizes. Give it a few minutes to harden up before garnishing with fruit or cream.
Serve immediately.

M i n t y

Using a kettle, boil 1 quart of water and have it ready for the water bath.

M e r i n g u e

K i s s e s

Yield: 16 cookies
Minty Meringue Kiss Ingredients:
3 egg whites, at room temperature
1/4 teaspoon cream of tartar
3/4 cup super-fine sugar
1/4 teaspoon peppermint extract
5 drops green food coloring

Step 1:

Preheat oven to 200°F. Line a baking sheet pan with parchment paper. Make sure the whisk and
bowl of an electric mixer are clean and dry. Start beating egg whites on high until white and foamy. Add
cream of tartar and continue to beat until soft peaks form. Slowly add the sugar, while continuing to beat.
Add peppermint extract and food coloring and beat until stiff peaks form.

Step 2:

Using a gallon-size bag and a pastry tip, pipe the meringue in circles onto the parchment-lined pan. Bake
for 2 hours. rotating the pan about half way through to ensure even baking. The meringues are done
when they are pale green and crisp. They should pull away from the paper easily. You can continue to let
them dry out overnight in the oven with the oven off and door closed. These can be stored covered at
room temperature for several days.

