Créme brolée flan

Ingrédients

* 60g of softened butter
* | egg

* 90g powdered sugar
* 180g flour

* 50g cornstarch

* 30g almond powder
* 2 pinches of salt

* 40g sugar (1)

* 400g liquid cream

e 400g whole milk

* 1 egg
* 3 egg yolks

* 40g sugar (2)

* 30g sugar (3)

* 60g brown sugar
* 40g cornstarch

* 20g flour

* 30g butter

¢ 1 vanilla bean

Préparation

1. New year, new flan!

2. Still inspired by Julien Delhome's wonderful flan, this new version combines vanilla and caramel to give a
créme brolée flan!

3. Mix the butter with powdered sugar, salt and almond powder.

4. Add the egg, then the flour and cornstarch.

5. Mix quickly until you get a homogeneous dough.

6. Put the dough in the fridge for 30 minutes, then spread it out and put it in your buttered circle.
7. Place the dough in the freezer while you prepare the cream.

8. Prepare a caramel with the sugar (1).

9. At the same time, heat the milk and cream with the vanilla seeds.

10. When the caramel is golden, deglaze it with the hot cream and milk and bring to a boil.
11. Whisk the egg, yolks and sugar (2).

12. Add the flour and cornstarch and whisk again.

13. Pour half of the hot milk over the eggs, stirring, then pour back into the saucepan.

14. Return to the heat and thicken the cream over medium heat.

15. Remove from the heat and add the butter.

16. When the cream is homogeneous, put a plastic wrap on it and prepare the caramel.

17. Prepare a caramel with the sugar (3).

18. Pour it on a sheet of greoseproof paper then let crystallize.

19. When the caramel is cold, break it into small pieces.

20. Take the dough out of the freezer.



21. Place a few pieces of caramel on the dough, then some cream, again some pieces of caramel, and so on
until you finish with the cream.

22. Smooth the surface and then bake in the preheated oven at 180°C for 30 minutes.
23. Let cool completely, then before serving sprinkle with brown sugar.

24. Caramelize the surface of the flan with a blowtorch, then enjoy!
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