
Crème brûlée
the easy way

Hi, I’m Sarah and I'm the Adult Services Librarian at the Largo Public Library. Typically I do a lot of cooking programs. So I thought, since I
was already in my kitchen, it would be fun to show you how to make crème brûlée the easy way. Let’s get started!
 
To make crème brûlée you will need:
1 cup of heavy cream
3 tablespoons of granulated sugar
3 egg yokes
1/2 a teaspoon of vanilla extract
and a pinch of salt
 
1. To start off, you’ll need to heat the cream to just barely a simmer.
Once you start to see some tiny bubbles on the top, you can remove the cream from the heat and let it cool. Go ahead and throw in a pinch
of salt and a 1/2 teaspoon of vanilla extract now.
2. While the cream cools, you can start whipping the eggs and sugar together. Make sure to separate the whites and the yolk—you’ll only be
using the yokes for creme brûlée. Eggs will be easiest to separate straight out of the fridge. Add 3 tablespoons of granulated sugar. Then
you’ll want to whisk or beat the eggs and sugar until the mixture comes together—it should be pale yellow in color. 
3. Next, you’ll gradually add your cooled cream to the egg mixture just a little bit at a time. This process is called tempering, and it prevents
your eggs from cooking and separating.
4. Once all the cream has been added. You can start pouring the mixture into your ramekins, or, if you want your cream extra smooth, you
can pour the mixture through a mesh strainer before pouring it into your ramekins. I typically use 4 6oz ramekins, but yours can be smaller
or larger, and they will still work just fine. 
5. There are 2 ways you can cook the cream mixture: in your oven or in an electric pressure cooker.
For an oven: you’ll need to preheat to 300 degrees Fahrenheit. Place a paper towel in an oven-safe pan. Set your cream filled ramekins on
top. You’ll then need to fill the pan up with hot water until the water comes to about halfway up the sides of the ramekins. Bake for 25
minutes. The cream should be set but it can have a slight wobble in the center. Allow to cool 15 minutes outside of the oven before
refrigerating.
If you’re using a pressure cooker, you can go ahead and pour in a cup of water and then place the trivet at the bottom of the pot. Cover
each of the ramekins with aluminum foil and stack them in the pressure cooker. Set the pressure cooker for LOW pressure for 12 minutes.
Once 12 minutes are up, allow the ramekins to remain in the pressure cooker for another 15 minutes for a slow pressure release. 
6. After the cream has cooked they will need to cool down in the refrigerator for about 2-4 hours before you caramelize the sugar on top.
7. Now your ready for the brûlée step in crème brûlée! Use about a teaspoon of granulated sugar to evenly cover the tops of the cooked
cream. You can use a kitchen torch, as I am here, to caramelize the sugar or use the broil setting on your oven. If you’re using the the oven,
the sugar will brown in just a few minutes. Watch it carefully and rotate the pan if necessary so that the tops are evenly caramelized but not
burnt. The cooked cream can be kept in your refrigerator up to 3 days, but it’s best to only caramelize them right before eating so that the
sugar crust stays crisp.
8. And now your dessert is ready to eat! I hope you are inspired to try making crème brûlée—it’s a very simple recipe, but it’s one I’m sure
your entire family will enjoy.
 


