Spcnccr’s chipc of the Month: July
m Raspbcrrg & basil créme brulee

RESTAURANT

T his is a beautiful summer flavoured creme brulee which is simple to make and sure

to wow your dinner party guests, it can be made with strawberries as well.

Ingrcdicnts (makes 6 brulees)
30 raspberries

8 free range egg 9oll<s

600ml double cream

7 5g caster sugar

12 basil leaves

]cing sugar

Mcthod

Four the cream and basil into a saucepan and gently }Jring to the boi[, leave ona very low heat
for 5 minutes to infuse as much flavour from the basil as Possible

]n a separate bowl mix together egg go[ks and caster sugar

Strain hot cream through fine sieve onto the egg 50”45, mixing everything together as you go

Divide rasterries into individual ramekins - about 5 per pot

Four your cream over the raspberries and fill right to the top

F[ace ramekins onto a roasting tray and pour in warm water until the water reachesjust above
ha]Fway up the ramekin

F[ace into pre heated oven at i 50°%¢c (gas mark Z) and bake for 35 minutes

Take the brulees out oven and leave to cool in the tray

T o serve, sPrinue the brulees with a [ayer of icing sugar and caramelise with a mini blow torch or

Place under a very hot gri”. Finish off with alemon scented shortbread }Jiscuit, [ove]gl



