
Creme Brûlée 
The surest way to a loved one’s heart is through a Creme Brûlée! And it’s not as hard as 
you may think!

 Makes: 2   Prep time: 30 minutes   Cook time: 30 minutes

Ingredients:
1 cup heavy cream
1/3 cup sugar
3 egg yolk
1 vanilla bean
OR
1/2 teaspoon vanilla extract
1/2 cup fresh raspberries
1 teaspoon sugar
1/2 teaspoon lemon zest
sugar for the top

Baker’s torch
6 - 8 ounce ramekins

Method:
Preheat oven to 325 degrees. Prepare your ramekins by placing them in a 
baking pan and get some water on to boil.
In a medium sized saucepan, combine cream, sugar and vanilla. Whisk 
mixture over medium heat until it begins to simmer. Turn to low heat, cover, 
and let sit for 10 minutes.
While you wait, separate your eggs, and place yolks in a medium sized 
bowl. Whisk egg yolks.
Once cream mixture is ready, strain into a measuring cup with a spout. 
Temper the mixture into the egg yolks by slowly adding a little bit at a time, 
being sure not to curdle the eggs.
Pour mixture into ramekins in the baking pan, a little bit more than halfway 
up.
Pour boiling water around the ramekins, about halfway up the ramekins.
You can also place baking pan in oven, THEN pour the water in.
Bake for 30-35 minutes until the center is set, but still jiggles.



Remove from oven and take ramekins out of the water to come to room 
temperature and set. 
At this point you can keep the creme brûlées covered in the fridge (up to 
two days) until you are ready to serve them.
Then right before serving, sprinkle the tops with about a teaspoon of sugar, 
and using a bakers torch, caramelize the sugar until golden brown.

In a separate bowl, combine raspberries, sugar and zest. Spoon over 
creme brûlées and serve.

Chef’s Notes: The Raspberries taste better after sitting with the lemon zest 
and sugar on them for about 10 minutes.
Baking Torches are a specialty tool used for caramelizing sugar, they are 
available at specialty kitchen stores and some hardware stores.


