Wow Them With Créeéme Brulée

by Nancy Ancrum,
culinary writer

(NAPSA)—If you’ve never
made a custard, try this. It takes
a classic French dessert and com-
bines it with a staple of the Amer-
icas—the orange-fleshed sweet
potato, domesticated in South
America for at least 5,000 years.

If you can whisk the egg yolks
into the hot cream without scram-
bling them—and you can—you’ll
open up a world of desserts: flans
of Spanish heritage, pots de creme
from France and many other tan-
talizing sweets.

Sweet Potato Créme Briilée
Source: Marvin Woods

1 large sweet potato,
unpeeled

% cup, plus 1 tablespoon,
sugar

1 teaspoon vanilla extract

2 cups heavy cream

% vanilla bean, split

4 egg yolks

Caramelized Topping

% cup white sugar
1 tablespoon dark-brown
sugar

Preheat oven to 350° F. Bake
sweet potatoes, with the skin
on, for about 45 minutes, or
until soft. Reduce oven to 325° F.

Cool potato slightly and
peel. Place sweet potato in
bowl of electric mixer. Add 1
tablespoon of sugar and the
vanilla extract. Mix until
smooth. Divide mixture evenly
among six 4-ounce ovenproof
ramekins—single-serving
ceramic or glass dishes—
spreading sweet potato in the
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For a delicious dessert, combine
Continental cooking style with an
American staple.

bottoms. Layer should be
about % inch deep. Set aside.

Heat cream, remaining
sugar and vanilla bean in a
saucepan over medium-low
heat until hot. Do not boil. Let
cool slightly, then quickly
whisk in egg yolks. Remove
vanilla bean. Ladle cream mix-
ture into each dish over sweet
potato. Bake for 1 hour.
Remove from oven and refrig-
erate until chilled through.

For the topping, stir to-
gether white and dark-brown
sugars. Sprinkle over top of
each chilled dessert, covering
surface completely with a thin
layer. Place under broiler for
30 seconds or until sugar has
just melted. Watch closely to
prevent the sugars from burn-
ing. Remove from oven and let
cool until the sugar topping
has hardened.

Serves 6
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