Passion fruit creme brllée

Ingredients :

* Vanilla stick 1/2 pc

e Cream 250 ml

* Egg yolk 2 pcs

* Egg white 1 tbsp

» Caster sugar 2 tbsp

» Passion fruit juice 3 tbsp

« Soft brown sugar (for topping) 1 tbsp

Steps :
1

. Scrape out seeds from the vanilla stick. Put vanilla pod and seeds in a

saucepan. Add cream and warm (level 5 for induction hob) for 10 mins.

Remove pod and set aside.

2. Whisk yolk, egg white and sugar till thick and pale. Add passion fruit
juice to the beaten eggs. Then fold in the cream mixture of step1.
Fold till well mixed, about 2 mins. Pour into ramekins through a sieve.

3. Pre-heat the oven to 160°C by using hot air convection mode.
Put ramekins in a baking tray filled halfway with water. Bake in a
preheated oven for 15 mins. Remove and let it cool down. Chill in
refrigerator till serve.

4. Sprinkle sugar on top and caramelize with blow torch or use
grill mode at 220°C for 10 mins.

Electric oven and induction hob
60 mins (excluding preparation duration)

Appliance:
Cooking Duration:

Recipe provided by: Ms. May Fung
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