Sauternes Custard
with Armagnac-
Soaked Prunes

Serves 6
Active: 1hr.; Total: 1day

At Boulestin, Agen prunes, prized for their
caramel notes and soft texture, are infused
with brewed tea, cinnaman, and armagnac
and then used to top this sumptuous cus-
tard. In lieu of vanilla sugar (amazon.com,
along with the prunes), you can substitute
/s cup sugar and 1tsp, vanilla extract.

bags English breakfast tea
orange

lemon

cup (8 0z.) granulated sugar

cup (7 /2 0z.) pitted Agen prunes
cinnamon stick

cup armagnac

cup vanilla sugar

large egg yolks

whole large eggs

-

1In a small saucepan, bring 2 /2 cups water
to a boil. Remove from the heat and add the
tea bags. Let the tea steep for 2 minutes,
and then remove the bags and discard.
Using a vegetable peeler, peel 3 strips of
zest from the orange and 2 strips from the
lemon; reserve the fruit for another use.

2 Stir the citrus strips into the tea along
with /2 cup granulated sugar, the prunes,
and the cinnamon and bring to a boil.
Reduce the heat to maintain a gentle sim-
mer and cook the prunes until slightly
softened, about 5 minutes. Remove the
pan from the heat and let the prunes cool
in their liquid. Stir in the armagnac and
pour the prunes and liquid in a glass jar or
plastic container. Seal the container and
refrigerate the prunes at least 24 hours, or
preferably up to 5 days, before using.

3 Heat the oven to 300° and arrange six
8-0z. ramekins in a 9-by-13-inch baking
dish. In a small skillet, stir the remaining '/
cup granulated sugar with 5 tablespoons

about 7 minutes, and then remove the skil-
let from the heat. Quickly pour the caramel
evenly into the ramekins and let cool.

4in a large bowl, whisk the vanilla sugar
with the egg yolks and whole eggs until
smooth. In a small saucepan, heat the sau-
ternes until warm and pour into the eggs,
whisking steadily. Heat the cream in the
same manner and pour into the custard
and stir until the sugar dissolves. Pour the
custard evenly into the ramekins and place
the baking dish in the oven. Pour enough
boiling water into the baking dish to come
halfway up the sides of the ramekins and
bake until the custards are set but jiggle
slightly in the center, about 30 minutes.

S Transfer the baking dish to a rack and
carefully remove the ramekins from the
water bath, Let the custards cool to room
temperature and then refrigerate for at
least 8 hours or overnight. To serve, runa
panng knife around the edge of each rame-
kin, invert the custard onto a dessert plate,



