
www.therapybread.com 

Egg Nog Crème Brulee 

*Prepare at least 4 hours (or overnight) before serving 

*Makes 8 6-ounce servings/ramekins 

*Special equipment needed: ¾ cup or 6 ounce ramekins, kitchen torch or salamander (oven 

broiler in a pinch but won’t work as well, especially those on electric ranges) 

Ingredients for the Custard: 

 1 quart heavy cream 

 ½ cup granulated white sugar 

 8 large egg yolks, at room temperature 

 2 tsp. pure vanilla extract 

 2 tsp. freshly grated nutmeg (use more or less to taste) 

 ¼ tsp. ground cloves 

 Pinch of ground cinnamon 

Ingredients for the sugar topping: 

 ½ cup packed light brown sugar 

 ½ cup superfine white sugar 

 

Directions: 

 Preheat the oven to 300 degrees F with a rack in the center position 

 Place the egg yolks in a heat-proof medium bowl and beat together 

 Place the cream and sugar in a medium saucepan 

 Heat the cream over medium heat, stirring almost constantly with a silicone spatula until 

the sugar is dissolved and the mixture is very hot but not simmering 

 Temper the egg yolks with a ladle full of the hot cream mixture, whisking to incorporate. 

Add another couple of ladles of cream, whisking again. Continue until all of the cream 

has been incorporated with the eggs 

 Whisk in the vanilla, nutmeg, cloves and cinnamon 

 Strain mixture through a fine-mesh sieve into another large bowl/measuring bowl (using 

one with a pouring lip or spout will be helpful) to remove any lumps- do NOT skip this 

step for a smooth crème brulee! 

 Place ramekins in a shallow roasting pan 
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 Pour the mixture evenly into the 6 ramekins 

 Use a small spoon to skim any bubbles off the surfaces of the custards 

 Place the pan on the center oven rack and pull it slightly out of the oven 

 Pour hot tap water in the roasting pan so that it comes half-way up the sides of the 

ramekins. Be careful not to splash water into any of the ramekins 

 Slide the rack carefully back into the oven and bake until the custards are just set, about 

45 minutes. A tiny portion in the center may still look uncooked but this is OK. 

 Carefully remove the ramekins from the oven and then from the pan to a wire rack to 

cool completely 

 Cover each and refrigerate until well chilled, at least 4 hours or preferably overnight. 

 To make the sugar topping sift the two sugars together into a small bowl, pushing the 

brown sugar through the sieve to remove any lumps.  

 Sprinkle or sift an even layer of sugar over the custards you are ready to serve (about 1/8 

inch thick). Use the bottom of a second ramekin to push the sugar into a flat layer gently. 

 Ignite your butane torch and heat the sugar with the flame until it evenly melted and 

caramelized, pointing it at an angle almost parallel to the surface of the custard and 

moving it around in an effort to caramelize the sugar as quickly as possible 

 Serve immediately 


