ORANGE CREME BRULEE
Cand( com and other assorted Halloween
sweets would make fitting accompaniments;
so would cups of espresso.

12 SERVINGS

1 cup strained fresh orange juice

4 cups whipping cream
1 cup sugar
12 large egg yolks
¥4 cup Grand Marnier or other
orange liqueur )
4 teaspoons grated orange peel
2 teaspoons vanilla extract

¥ cup (packed) golden brown sugar

Posifion 1 rack in rop rhird and 1 rack
in bottom third of oven and preheat to
350°F. Place six ¥s-cup ramekins or
custard cups in each of 2 baking pans.
Boil orange juice in heavy small
saucepan unil reduced to ¥ cup, about
5 minutes. Remove from heat.

Combine cream and 1 cup sugar in
heavy medium saucepan; sar over medi-
um heat just until sugar dissolves. Whisk
yolks in large bowl to blend. Gradually
whisk in cream mixwre, then Grand
Marnier and reduced orange juice. Mix in
orange peel and vanilla. Pour custard
into ramekins, dividing equally.

Pour enough hot water into baking
pans to come halfway up sides of
ramekins. Bake custards unnl set in cen-
ter, about 40 minutes. Remove from
water; cool. Cover; chill overnight.

Preheat broiler. Arrange ramekins
on baking sheet. Sprinkle 1 reaspoon

brown sugar over each custard. Broil 2

/

HMATION, SEE PAGE 152

until sugar melts and browns, rotating %

baking sheet for even broiling and
watching closely to avoid buming,
about 2 minutes. (Can be prepared up to
8 hours ahead. Refrigerate.) &
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