Créme Brulee (Instant Pot)
4 — 6 ramekins or 10 espresso cups

INGREDIENTS:

2 cups cream, organic

6 egg yolks (save the whites for an omelette or to macaroons)
5 tbsp cane sugar, organic

1 tbsp vanilla extract (not vanilla flavoring)

4 tbsp raw sugar (for caramelizing on top of each custard)

INSTRUCTIONS:
Add 2 cups of water and trivet or steamer basket to Instant Pot (IP).

In a bowl, add the egg yolks and sugar and whisk until is sugar is completely
dissolved.

Add cream and vanilla and whish just enough to ensure ingredients are blended.

Pour mixture through a fine mesh strainer into a sprouted container (so it will be
easier to fill ramekins).

Pour mixture into ramekins or espresso cups. Cover each tightly with foil and
arrange on trivet. Ensure they are sitting flat.

Close and lock the IP lid (should be on closed, not venting. Press Manual,
choose 9 minutes (for ramekins) and 6 minutes for (espresso cups).

When time is up, use Natural Release (allow the silver button in top of lid to drop
on its own before opening lid).

Carefully remove each custard and leave on counter to cool — uncovered — for 30
to 45 minutes. Once custards are cooled, cover each with plastic wrap and place
in the refrigerator to chill for at least 3 to 4 hours, or overnight.

Before serving, sprinkle thin layer of raw sugar on each and use culinary torch to
caramelize the sugar. Alternatively, you can place them under the broiler, but
watch them carefully.
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