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Ingredients 4 Portions
 = Kot�nyi Produkte

250 ml Whipped cre�m

200 ml Milk

4 pieces Egg yolk

70 g Sug�r

1 piece Org�nic blood or�nge

0.5 piece  Bourbon V�nill� Pods,

Whole

4 tsp Brown sug�r for

c�r�meliz�tion

0.5 piece S�lted �nd ro�sted

pist�chios

Crème Brûlée

50—70 Min

Prep�r�tion

1 Bring the v�nill� pulp including the pod, or�nge peel �nd squeezed juice to

the boil with the milk. Then remove from the he�t �nd let it steep for 10

minutes.

2 Remove the pod �nd peel, �dd the whipped cre�m �nd he�t over medium

he�t.

3 Me�nwhile, mix egg yolks �nd sug�r in � bowl. Stir in the milk �nd whipped

cre�m mixture.

4 Pl�ce the r�mekins in � b�king dish filled with hot w�ter. The molds should

be �bout 2/3 submerged in w�ter.

5 Pour in the mixture �nd b�ke for 40 minutes �t 130°C on the middle r�ck.

Remove from the oven, let cool �nd refriger�te overnight.

6 T�ke it out of the fridge �bout 30 minutes before serving so th�t the crème

brûlée �cclim�tizes � little. Sprinkle with � thin l�yer of brown sug�r �nd

c�r�melize with � Bunsen burner.

7 Fin�lly, g�rnish with or�nge fillets �nd chopped pist�chios.


