
Creme Bruleé 
From My Carolina Home 

 
2 cups heavy cream 
 
1 vanilla bean, split lengthwise 
 
4 large egg yolks 
 
1/4 cup, plus 1 tablespoon sugar 
 
1/3 to 1/2 cup white granulated or light brown sugar or flavored sugars 
 
Preheat oven to 300 degrees F. In a heavy-bottomed medium saucepan, heat 
cream with vanilla bean over medium-low heat for 15 minutes, stirring to 
ensure it does not burn; do not let boil. Remove from heat and let steep for 
15 minutes. Remove and discard the vanilla bean, or save for another use. 
Strain cream through a fine mesh sieve. Meanwhile, in a mixing bowl, beat 
egg yolks with an electric mixer on high speed for 5 minutes, or until light 
and fluffy. Gradually beat in 1/4 cup plus 1 tablespoon sugar. Add about half 
the cream mixture, a little at a time, to the egg mixture, whisking until well 
blended. Then pour the egg mixture into the remaining cream mixture. Stir 
until completely blended.  
 
Pour the custard into 4 (9-ounce) ramekins or custard cups. Place the dishes 
in large baking pan. Pour enough hot water into the pan to come halfway up 
the sides of the ramekins. Bake for 35 to 40 minutes or until the mixture is 
set in the center (it should still wiggle when shaken). Carefully remove the 
dishes from the baking pan. Let cool to room temperature and then 
refrigerate for at least 2 hours, or up to 24 hours.  
 
Let creme bruleé stand at room temperature 20-40 minutes before 
serving.  Sprinkle the tops with sugar, light brown sugar or flavored sugar 
and burn with a torch until the sugar melts.  If you don't have a torch, place 
the ramekins under a broiler, and watch carefully!  It only takes a moment to 
get these done. 
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