FOUR INGREDIENTS: Creme de la créme

VER SINCE | FIRST tasted orange
créme caramel, at a tiny French
restaurant in New York. ['ve been
hoping to re-create the experience. After
trying many recipes. | found that sim-
plest is best—and that technique is the

key 1o perfection, The combination of

whole eggs, egg volks, and milk yields a
wonderfully silky texture. Steeping or-
ange zestin the milk adds flavor without
curdling it (as juice would). while mix-
ing the juice with sugar in the caramel
gives an extra boost of orange flavor.
Placing a cloth under the ramekins in the
pan before baking helps the custard
cook more evenly by buflfering the con-
tact between the molds and the hot
metal. And what's great is that you can
keep the baked custards in the fridge for
one or two days—longer chilling actual-
Iy helps to liquefy more of the caramel
for casier unmolding—and have a deli-
cious dessert ready and waiting.

ORANGE CREME
CARAMELS

Serves 6
Active time: 30 min - Start to finish: 4 hr

3 large navel oranges
1% cups sugar
3 cups whole milk
3 whole large eggs and 3 large
egg yolks

Special equipment: 6 (6-02)
ramekins

* Finely grate zest from oranges, then
squeeze enough juice to measure 1 cup.
» Pour juice through a fine sieve into

a 2-quart heavy saucepan, discarding
pulp, and stir in | cup sugar. Bring to a
boil over moderately high heat, stirring
until sugar is dissolved. Boil. without
stirring but washing down any sugar
crystals with a brush dipped in cold
water and skimming froth as necessary,

until syvrup begins to turn golden, about
S minutes, Continue to boil, swirling
pan occastonally. until syrup is a deep
golden caramel. Immediately divide
caramel among ramekins. tilting if
necessary to coat bottoms.
» Preheat oven to 325°F and line
bottom of a small roasting pan with
a folded kitchen towel.
» Bring milk and zest just to a simmer
over moderate heat, then remove from
heat and let stand. covered, 10 minutes.
» Whisk together whole eggs. yolks.
and remaining % cup sugar in a large
bowl, then whisk in warm milk. Pour
custard through fine sieve into a bowl,
pressing on and discarding solids.
Divide custard among ramekins and
arrange ramekins in roasting pan.
» Carefully add enough hot water to
pan to reach halfway up sides of
ramekins. Bake in middle of oven until
custard is just set (but still trembles
shightly in center). 50 minutes to | hour,
Run a thin knife around side of
cach ramekin to loosen, then transfer
ramekins to a rack and cool. Chill,
loosely covered, at least 2 hours.
» To unmold. invert plates over
ramekins and invert custards onto plates.
B



