
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Mini pumpkin crème brûlée
5 h 30 min + cooling · 6 servings
Includes 1 hour 15 minutes baking and 4 hours chilling. Allow extra cooling time.

INGREDIENTS LET’S GET COOKING

6 mini pumpkins

500 ml full-fat whipping cream

2 cinnamon sticks

4 tbsp vanilla extract

6 egg yolks

50 g white sugar

6 tbsp cane sugar

1. Cut the tops off the pumpkins. Scoop out the seeds and flesh, keeping the
flesh for the custard.

2. Heat the cream with the cinnamon, vanilla and pumpkin flesh. Bring to the
boil, then take off the heat and leave to infuse.

3. Mix the egg yolks and white sugar in a bowl.

4. Strain the hot cream and gradually whisk it into the egg mixture.

5. Put the pumpkins in a baking dish containing water for a water bath. Fill with
custard and bake for 1 hour 15 minutes at 150°C. Cool, then chill for 4 hours.

6. Just before serving, sprinkle each pumpkin with cane sugar and caramelise
with a kitchen blowtorch.

Quantities adjusted. Method quantities refer to the base recipe.
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