Creme Brulee the Raj way !
Raj's Creme Brulee
Ingredients

7 Egg Yolks

1/2 Litre Whipping Cream
125 Grams Sugar

1/2 Tsp. Vanilla Extract

Method
Heat Whipping Cream just below boiling point (scalding). Mix in 1/2 the sugar.

Add the other 1/2 of the sugar to the egg yolks. Whisk egg yolks, sugar and vanilla, until it begins to
thicken.

Add hot cream/sugar mixture to eggs, gradually while continually whipping.

Pour mixture into 5-7 oz. oven proof baking dish, bake at 375 for 30-40 minutes, until mixture sets
up. Remove from oven, cool in fridge, sprinkle with sugar and caramelize.

Ole's Hakai Pass Fishing Lodge
Mid West Resorts Ltd.

PO Box 753,

Campbell River, BC, VOW 6J3
phone: 1 - 250- 287 - 8303
email: fish@ole.ca

Please feel free to visit our web site at: www.ole.ca


file://CA-BC-CR-SBS11/RedirectedFolders/OLE/My%20Documents/My%20Webs/WEB%20SITE/Recipe%20files/Web%20Site%20Recipes/www.ole.ca

