Almond Vanilla Bean Flan

Serves 10-12

Craic LEe / The Chronicle; styled by Cinpy Le)

The texture of this flan is half cheesecake and half custard, firmer than the usual flan. The ground almonds
float to the top and when the flan is unmolded, they become the bottom crust. The scrapings of seeds from a
Tahitian pod (the Raiatea plantation) are more than exquisite but you can use a good vanilla bean from any-

where.

1% cups sugar, divided
3% cup blanched, slivered al-

monds

1 can (14 ounces) sweetened
condensed milk

1 cup whole milk

3 ounces cream cheese

3 whole eggs

3 egg yolks

1 teaspoon vanilla extract

Seeds of 1 Tahitian vanilla pod
(see Note)

Instructions: Preheat oven to
350°.

Set aside a 9-inch glass deep-
dish pie pan or flan pan that will fit
nicely into a small roasting pan.

Place 1 cup of the sugar in a
small saucepan over medium-low
heat. Allow the sugar to melt
without stirring (which will agitate
the sugar crystals and make them
clump). Once the sugar has lique-
fied, swirl it around in the pan and
continue to cook until the caramel
is golden brown. Immediately

pour the caramel into the cake
pan. Using pot holders, tilt the
pan to coat the bottom and sides
with the caramel. Set aside.

In a food processor or blender,
place the almonds, condensed
milk, whole milk, cream cheese,
the remaining ' cup sugar, eggs,
yolks, vanilla, and vanilla seeds.
Process just until well-blended
and then pour into the caramel-
coated pan. Place the pan into
the roasting pan. Lightly cover the
cake or flan pan with aluminum
foil. This will keep the flan from
developing a crust on top. Pour
hot water into the roasting pan to
a depth of 1 inch. Carefully trans-
fer the pan to the oven and bake
on the middle rack for about 1
hour and 10 minutes or until
middle is no longer jiggly.

Transfer the flan to a rack to
cool for at least 1 hour and then
place in refrigerator and chill for at
least 2 hours.

To serve: Run a butter knife
around the edges of the flan to
separate it from the pan. Place a
plate on top of the pan and invert,
releasing the flan onto the plate.

Note: To remove the tiny seeds
from a vanilla pod, lay the pod on
a piece of wax paper and use a
sharp paring knife to open it dowr
the middle. Spread the pod open
and sprinkle it with a teaspoon of
sugar. Use a knife to scrape the
sugar over the inside of the pod
to help remove the sticky little
vanilla seeds.

You can substitute % teaspoon
vanilla extract for the vanilla bean,
so that you'll have 12 teaspoons
extract total.

Per serving: 355 calories, 9 g
protein, 44 g carbohydrate, 16 g
fat (5 g saturated), 128 mg cho-

lesterol, 92 mg sodium, 1 g fiber.



