Vanilla Crème Brulee 
Yields: 4-6 ramekins
Ingredients: Filling



Ingredients: Topping
½ vanilla bean 




¼ c. brown sugar
2 T. sugar




2 T. sugar

1 c. heavy cream

1 c. half-half

3 egg yolks

1 egg

¼ c. sugar

1/8 t. salt

Recipe Steps: Day ONE (Filling)
1. Chop vanilla bean in sections.

2. Pulverize vanilla bean and 2 T. sugar in coffee grinder or food possessor.

3. Combine cream, half-half, and vanilla sugar in Tupperware.
4. Whisk together the yolks, egg, ¼ c. sugar, and salt and transfer to a Tupperware container.

Recipe Steps: Day ONE (Topping)

1. Combine the brown sugar and sugar and put onto the class’s parchment paper lined jelly roll pan.  (The sugar mixture should bake at 200 degrees for ~1 hour to dry out the sugars and then pulverize sugar mixture in food processor until fine).
Recipe Steps: Day TWO (Filling)
1. Preheat oven to 325 degrees.

2. Warm cream, half-half, and vanilla sugar in a saucepan over medium heat just until steam rises.

3. Whisk yolks, egg, ¼ c. sugar, and salt together in a large mixing bowl. 
4. Slowly pour and constantly whisk the hot “cream” mixture into the eggs in order to temper the ingredients.
5. Place strainer on top of an 8 c. liquid measuring cup.

6. Strain the egg mixture into the liquid measuring cup.

7. Divide strained mixture among the 4 ramekins. 

8. Add ¾ c. hot water to a 9x9 baking pan to create a water bath.

9. Place the 4 ramekins into the water bath. 
10. Bake for 50 minutes or until set (don’t overcook).
11. Remove from water bath, and cover loosely with plastic wrap.

12. Chill overnight.

Recipe Steps: Day THREE (Topping)
2. Retrieve vanilla crème brulee ramekins.
3. Retrieve ½ c. sugar topping from the class’ sugar (topping) container.

4. Blot tops of custards dry with a paper towel if needed.

5. Sprinkle 1T. of the sugar mixture over each custard (tapping out any excess sugar).

6. Using the pastry torch melt the sugar by waving the torch’s flame ~2-3 inches from the surface of the custard.

7. Burn until surface of custard is caramelized and no dry sugar is visible.  Let custards stand 3-5 minutes before serving.

Pastry Torch Guidelines


Hold pastry torch upside down and press butane’s white tip vertically downward into the torch’s   steel valve.


Tank is full when whistling sounds occur and/or gas spits out.  Check MAX Fill Line (do NOT overfill)


Unlock pastry torch by pushing safety button down.


Ignite pastry torch by pushing the red “ignite” button and slide lock forward on left side.


Adjust flame size on right side (+ = longer and - = shorter flame).


Silver levers on each side can be pushed forward to widen the flame.


To extinguish the pastry torch slide lock backward.








