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sréme brilee, a classic French dessert. is known for its creamy custard base and a contrasting farer ry"'
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caramel on top.
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ninutes o

- gar: In a separate bowd, whisk together the egg volks, /2 cup sugar,
[ ttunﬂlwﬂlmb{cdarﬂsiglﬂypalt

¢ in a Water Bath: Place the ramekins in & large baking dish or roasting pan. Fill the pan v
water halfway up the sides of the ramekins. Bake for 40-45 minutes until the custards
set but still @ bit wobbly in the center.

Remove the ramekins from the water bath and let them cool to room temperature.
rate for at least 2 hours, or up to 2 days.
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