- Pumpkin Flans

. To ensure the smoothest possible caramel,

- be sure to stort with a cleon pot, melt the

- sugar over gentle heat and avoid stirring

. or disturbing the mixture once bubbling.

. ACTIVE TIME: 30 minutes TOTAL TIME:
: 1 hours SERVES: 6

i Preheat oven to 300 degrees. In a

i medium bowl, whisk together % cup

. sugar, 4 large eggs and 4 large egg

¢ yolks until sugar dissolves. // Make

: purnpkin custard: Combine 1% cups whole
© milk, % cup sugar, % cup pumpkin

. purée, a pinch of salt, 1 teaspoon

. ground cinnamon and % teaspoon
§nchgrotmddovo.9hgerandmng
: in a medium pot over medium heat.

: Bring liquid to just below a boil. In a slow,
: steady stream, pour into egg mixture,

i whisking constantly. Strain through a

: fine-mesh sieve. Set aside to cool. //

© In a heavy-bottomed pan over low heat,
-;heat}ublupmwaurandlcup

i sugar until sugar dissolves. Increase heat
: to medium-high and bring to a boil. Boil
: until amber-caramel in color, then divide
ian\ongﬁ(S-orG-ounce)ran\ekhs.Add
i custard, leaving some space at the top.
: Place ramekins in a deep roasting pan.

: Fill with hot water to reach halfway up
: sides of ramekins. Tightly cover pan with
: foil. Bake, rotating pan carefully halfway
gthoughmtilcmrdissetbutiggies

: slightly, 35 minutes. Remove from

: roasting pan and chill at least 2 hours in
: refrigerator. // To serve, run a paring knife
gamndedgedeaduannkhandinven
: onto plates. —Adapted from Stephen

\ Collucci of Colicchio & Sons, New York



