	Menu Item:

	Crème Brule

	Ingredients
	Description
	Quantity

	Heavy Cream
	
	4 Qt

	Vanilla Bean – Split & Scraped – or Vanilla Powder
	
	2 – or ½ Teasp

	Sugar
	
	1 Lb 8 Oz

	Egg Yolks (56 Yolks = 2 Lbs)
	
	1 Lb 8 Oz

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	- Instructions -

	Scald Cream with ½ of the Sugar and paste from Vanilla Beans. Mix remaining ½ Sugar and Yolk together. Temper Yolks into Cream. Strain. Bake in cups at 325( in a pan with standing water until firm. May get a little brown on top. 

	Yield: 


