Foods I							Name _______________________
Crème Brulee Lab Review					Period______

Custard is a liquid that is thickened by cooking and coagulating egg proteins that are part of the mixture.  There are 3 varieties of cooked custards: baked, souffléed, and stirred.

Crème Brulee (DAY ONE) INGREDIENTS/ STEPS REVIEW:
1.  Why is crème brulee considered a baked custard? _____________________________________________________________________
2. Identify 2 facts about vanilla beans when using them in recipes. _____________________________________________________________________
3. What does it mean to pulverize the vanilla beans? _____________________________________________________________________
4. What is the difference between heavy cream and half and half? _____________________________________________________________________
5. What part(s) of the egg is used for crème brulee filling? _____________________________________________________________________
6. Which two ingredients will be torched in order to caramelize it? _____________________________________________________________________
7. Where should the topping sugars be stored? _____________________________________________________________________


Crème Brulee (DAY TWO) STEPS REVIEW:
1. What temperature should the oven be preheated to? ___________________________
2. Why is it important to keep the saucepan heat at medium for step #2? _____________________________________________________________________
3. What cooking utensil will you use to whip the ingredients together in step #3? _____________________________________________________________________
4. Do you slowly whisk step #2 into step #3 or vice versa? _____________________________________________________________________
5. Define tempering. _______________________________________________________
6. What type of measuring cup should you use for step #5? ________________________
7. What are ramekins? _____________________________________________________
8. Where do the ramekins get tranferred to after they are filled? _____________________
9. What is the function of a water bath? ________________________________________
10. What type of cooking method is used? _______________________________________


Crème Brulee (DAY THREE) STEPS REVIEW:
1. What is the piece of equipment called that you caramelize the sugar topping with? ______________________________________________________________________
2. Why pulverize the sugar topping? ___________________________________________
3. What color should your sugar topping be? ____________________________________
4. How do you know the topping has been properly torched? ________________________
5. How do you add butane gas to the torch? _____________________________________
6. Before turning on the torch you must do what? _________________________________
7. In order to get the torch to ignite you must do what? _____________________________
