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How to Use This Ebook





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.







Introduction





Crème brûlées have been popular since the mid-17th century when they were favored by the French, English, and Spanish aristocracies. There is much debate about their origin, but possibly they developed simultaneously in several European countries.





Now found at good restaurants all over the world, brûlées are as popular as ever. Yet these rich little elegant dishes are surprisingly easy to make, especially if you have a hand-held blowtorch to caramelize the sugar topping. Finished in a matter of minutes, the crisp brittle topping elevates a simple baked custard to a gourmet feast. Crack the sugar with the edge of a teaspoon for maximum dramatic effect then scoop down to the sensuously rich, creamy, baked custard underneath.





For those who have never made a brûlée before, this book takes you carefully through each step, while for those more experienced cooks there are some exotic flavor combinations to enjoy, both sweet and savoury, including Lobster and Tarragon or Raspberry and Champagne.
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THE INGREDIENTS


Since the ingredients needed for a brûlée are few and simple, it makes sense to choose the best quality; after all, the finished dish can only be as good as the items that have gone into it.







Cream Traditionally made with heavy cream to create a rich, creamy custard, brûlées can also be made with a combination of milk and other creams such as clotted cream or crème fraîche, or even with the soft Italian cream cheese mascarpone. For a lighter custard, light cream, sour cream, or buttermilk are delicious alternatives.






Eggs All the recipes in this book have been made with medium-sized eggs. Always check the date stamp before using them and separate the eggs carefully.






Sugar Traditionally, superfine or finely granulated sugar are the easiest to use when making custard and are ideal sprinkled over the top of baked custards prior to caramelizing. Confectioner’s sugar, light brown sugar, and demerara or raw sugar may also be used for the caramelized topping.






EQUIPMENT






Baking dishes All the recipes in this book have been made in ¾ cup or 3¾ x 1¾ inch individual ovenproof china ramekins or custard cups. Individual glass or ceramic soufflé dishes may also be used.
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Bain marie To prevent the custard from baking too quickly, the brûlées are cooked in a bain marie or water bath. Place the ramekins or custard cups in a roasting pan or shallow casserole, then pour in warm water to come halfway up the sides of the individual dishes.






Fine sieve This is essential for straining flavorings from cooled cream and to remove any threads of egg after making custard. Choose one with a stainless steel or fine nylon mesh.






Blowtorches There are two types available; one is powered with lighter fuel, the second with a butane gas canister. Both are very efficient and easy to use, heating up quickly to a staggeringly hot 2700°F.






Salamander These have a long handle with a metal disc attached. This is heated in a gas flame and pressed onto the sugar in much the same way as a branding iron is used.






YOUR QUESTIONS ANSWERED





The custard has overheated . . . help!


Don’t panic if the custard overheats. Quickly stop the cooking either by plunging the base of the pan into a bowl of cold water, adding a frozen picnic ice pack to help lower the temperature still more and whisking the custard vigorously with a hand-held balloon whisk. Alternatively, pour the custard into a food processor and blend until smooth; strain it through a fine sieve then take stock of the damage. Hopefully the custard will look silky smooth once more; if not you may have to admit defeat and throw it away.





Can I make crème brûlée the day before my friends come to dinner?


Yes; if anything custard bases seem to improve the longer they are chilled. The suggested times of 3–4 hours are a minimum recommendation and, if it helps you to spread your work load, then make and bake the desserts the night before, but don’t add the sugar topping until just before serving, or it will dissolve.





Can I make the caramel topping separately?


Line a baking tray with foil and, using an empty upturned custard cup, draw around the top of the dish. Brush the foil lightly with a little sunflower oil or butter then sprinkle 1–2 teaspoons of sugar in an even layer inside each circle. Caramelize the circles with a blowtorch. Leave the sugared discs to cool then simply peel them off the foil and put them on top of the chilled custards just before serving. Alternatively follow the method for Caramel Brûlée.





What about leftover egg whites?


Pack egg whites in small plastic containers in amounts that you are most likely to use for angel food cake or meringues. Seal well, label, and freeze for up to 3 months. Defrost in the refrigerator overnight and use in the normal way. Alternatively you can store them in a covered bowl in the refrigerator for up to 3 days.
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Glossary









	US


	UK







	all-purpose flour


	plain flour







	confectioner’s sugar


	icing sugar






	cornstarch


	cornflour







	golden raisins


	sultanas







	heavy cream


	double cream







	light cream


	single cream







	pie weights


	baking beans







	scallions


	spring onions







	skillet


	frying pan







	superfine sugar


	caster sugar











Conversion Table





Standard American cup measurements are used in all recipes.






¼ cup = 60 ml (2 fl oz)



1/3 cup = 75 ml (3 fl oz)



½ cup = 120 ml (4 fl oz)



1 cup = 240 ml (8 fl oz)






1 stick of butter = 120 g (4 oz)

















SWEET BRÛLÉES






Vanilla Bean Crème Brûlée


Crema Catalana


Sweet Rice Pudding Brûlée


Bread and Butter Brûlée


Apple Pie Brûlée


Rose Petal Brûlée


Lavender Brûlée


Raspberry and Champagne Brûlée


Cranberry, Orange, and Cointreau Brûlée


Marsala Baked Peach Brûlée


Amaretto Brûlée


Sweet Earl Grey Brûlée


Honey and Pine Nut Brûlée


Brûléed Figs and Honey


No-Bake Lemon Brûlée


Lime and Papaya Brûlée


Warm Berry Brûlée
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