Fif

DeSSerts

The perfect end to a great meal is a heavenly dessert.

Orange Creme Brilée

Serves 4

500ml  cream - Place the cream into a saucepan and bring it to a boil, stirring continuously. Remove

30q Haco Creme Briilee saucepan from the heat, add in the Haco Créme Briilée and salt and whisk the
A pinch of salt mixture for about 30 seconds. Return the saucepan on the stove and simmer for about

40g orange jam 3 minutes. Remove saucepan from the heat and whisk the mixture for another 30
Castor sugar, for caramelising seconds. Place a teaspoon of orange jam into each shot glass, top off with the custard
(Candied orange strips, for garnishing mixture and place in the refrigerator to chill for 4 hours.

Alternative preparation method:

« Heat the cream in a microwave on medium heat for about 2 minutes. Mix the Haco
Creme Brilée and salt in a mixing bowl, add the mixture to the heated cream and
whisk the mixture for about 30 seconds. Return the mixture to the microwave and heat
the mixture on high heat for a minute. Remove and whisk the mixture for another 30
seconds. Place a teaspoon of orange jam into each shot glass, top off with the custard
mixture and place in the refrigerator to chill for 4 hours.

To serve:

- Sprinkle a layer of castor sugar over each glass of custard mixture, caramelise with a
blow torch until browned. Garnish with the candied orange strips.

www.HacoAsiaPacific.com




