
Flan 
 
Ingredients: 
3 whole eggs 
3 egg y olk s 
1  3/ 4  c u p s of  su ga r  
2  c u p s of  m i lk  
1  c u p  c on d en sed  m i lk  
1 / 2  t ea sp oon  of  v a n i lla  ex t r a c t  
 
P ro c edu re: 
1 . H ea t  t he ov en  t o 35 0 º F . 
 
2 . M i x  t he y olk s a n d  t he eggs a n d  a d d  3/ 4  c u p  of  su ga r . 
    M i x  u n t i l t he m i x t u r e t hi c k en s. 
    I n  a  p a n  m i x  t he m i lk  a n d  c on d en sed  m i lk  a n d  wa r m  u p  on  low hea t . 
    A d d  t he m i lk  slowly  t o t he egg m i x . 
    M i x  a s y ou  a d d  t he t wo t oget her . 
 
3. I n  a n ot her  p a n ,  wa r m  u p  on  low hea t  t he r est  of  t he su ga r  u n t i l i t  i s 
    c om p let ely  m elt ed . 
    M i x  a s t he su ga r  m elt s a n d  c on t i n u e t o m i x  a f t er  i t  ha s m elt ed . 
    T he su ga r  wi ll st a r t  t o c ha n ge c olor  t o a  b r own i sh c olor . 
    W hen  t hi s ha p p en s r em ov e f r om  t he hea t . 
    P ou r  t he m elt ed  su ga r  ( c a r a m el)  i n t o a n  ov en  r esi st en t  c on t a i n er  
    ( p y r ex  or  c or n i n gwa r e) . 
 
4 . T he c a r a m el shou ld  b ec om e ha r d  a lm ost  i m m ed i a t ely . 
    O n c e i t  i s ha r d ,  a ll t he m i x t u r e of  eggs a n d  m i lk . 
    C ov er  wi t h a lu m i n u m  f oi l a n d  p la c e t he c on t a i n er  i n  t he ov en  i n  
    a n ot her  c on t a i n er  wi t h wa t er . 
    K eep  i t  i n  t he ov en  f or  4 5  - 5 0  m i n u t es. 
 
5 . T he f la n  wi ll b e r ea d y  when  y ou  c a n  i n ser t  a  sha r p  k n i f e i n t o t he 
    c en t er  of  t he f la n  a n d  i t  c om es ou t  c lea n . 
 
6 .  A llow i t  t o c ool f or  a  c ou p le of  hou r s. 
     R u n  a  k n i f e a lon g a ll t he ed ges a n d  t hen  t u r n  t he c on t a i n er  
     u p si d e d own  on t o a  la r ge p la t e t o get  t he f la n  ou t . 


