Authentic Puerto Rican Flan

DESSERT

Ingredients

CARAMELIZED SUGAR TOPPING

¢ 1cup (200 grams) granulated
e sugar

¢ 1/4 cup (60 milliliters) water
FLAN CUSTARD

e 7large eggs

* 2 14-ounce cans (792 grams)

¢ sweetened condensed milk

e 112-ounce can (354 milliliters)
¢ evaporated milk

¢ 1cup (250 milliliters) water

1 tablespoon (15 milliliters)

« vanilla bean paste or vanilla

e extract

* 1/2 teaspoon (3 grams) kosher
e salt

* 1/8 teaspoon ground cinnamon
e optional

Directions

1. Preheat your oven to 350°F.

2. Bring a pot of water to a boil for the bain-marie (water bath) which you'll
bake the flan in. Have a pan (larger than the pan you'll prepare the flan in)
ready to create the bain-marie.

PREPARE THE CARAMELIZED SUGAR

1. In a non-stick pan, add the water to the pan, then, right into the center of the
pan, pour the sugar. This keeps the sugar from the sides of the pan. Gently
stir the sugar and water together using a wooden spoon and bring the mixture
up to a gentle simmer over medium heat.

2. Once the sugar begins to simmer, stop stirring. If, at this point, you see any
sugar crystals on the sides of the pan, use a wet pastry brush to brush the
crystals down into the pot. Boil the sugar 7 1/2-8 minutes, or until the sugar
takes on a deep amber color (a candy thermometer should read 320°F-
350°F).

3. Once the sugar reaches the amber color, carefully pour it into a 8" or 9" cake
pan. The pan will become extremely hot when the sugar is poured in, so use a
towel or oven mitt to hold onto the pan to keep from burning yourself. Swirl
the sugar onto the bottom of the pan.

4. Set the pan aside to allow the sugar to cool and harden while you prepare
the custard.
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PREPARE, THEN BAKE VANILLA FLAN

1. Pour the eggs into your blender. Pulse the eggs for 30 seconds to beat them
slightly.

2.Next, pour the sweetened condensed milk, evaporated milk, water, vanilla
bean paste (or vanilla extract) into the blender. Blend the mixture for 1
minute, or until smooth.

3.0nce smooth, pour the mixture through a sieve into the sugarrimmed pan to
remove any mucous-like strings of egg and to reduce the amount of bubbles
and foam created by the blender.

4. Place the flan pan into the larger pan, then fill the outer pan with boiling
water until it reaches half-way up the sides of the flan pan. Take care not to
splash any water into the custard.

5.Carefully slide the pans into the pre-heated oven and bake for 1 hour. The
flan will still jiggle like jello when fully baked. After 45 minutes of baking
check the color of the flan: if it looks like it's browning too much, lay a piece
of foil over the pans to slow down the caramelization.

CHILL THE BAKED FLAN

1. After the baking time has elapsed, carefully remove the larger pan from the
oven, then remove the flan pan from the water-filled one. Allow the flan to
cool completely on the countertop before covering the pan with plastic wrap
and refrigerating.

2.Refrigerate the flan for 24-48 hours. The longer, the better as it allows time
for all of the sugar to liquify.

FLIP TO SERVE

1.Before turning out the flan, loosen the sides of the custard from the pan. To
do this, take a knife, dipped in hot water, and run it along the sides: between
the flan and the pan. Invert a plate onto the pan and flip the two over. The
flan should schloop right out of the pan. The caramelized sugar liquid will
start to ooze from the pan onto the plate.

2.1f you don't hear the schloop or see the caramel, the flan isn’t out of the pan.
Flip it back over and dip the bottom of the pan into 2" of hot water to loosen
the sides, then attempt the flip again. If it doesn't schloop flip it back over
and enjoy it with a spoon, instead.

3.Leave the pan inverted for about 5 minutes to coat the flan in as much of the
caramel as possible. Slice the flan into serving sizes and serve cold: straight
from the fridge. You can also top your slices with a dollop of whipped cream
or a handful of fresh berries.

4.Store leftover flan lightly covered in plastic wrap in the fridge for 3 to 4 days.



