
cardamom brown sugar crème caramel

ingredients

makes one  
23 cm (9 inch) crème caramel
for caramel
100 g caster sugar

for the custard
3 large eggs
100 g dark brown sugar
390 ml whole milk
60 ml heavy cream
1/2 tsp ground cardamom
1/8 tsp ground vanilla

how to

for the caramel
1. Preheat oven to 150°C. Place a 23 cm (9 inch) pie or flan tin in the 
oven while it preheats. This will make it easier to coat it in caramel 
later.

2. Place the sugar in an even layer in a large saucepan and cook over 
medium-low heat until it’s turned dark amber in color and is just star-
ting to smoke. Do this slowly, with full attention and without stirring! 
Instead, once the sugar starts to melt and brown around the edges, tilt 
and swirl the pan to redistribute the sugar and continue to cook until 
fully caramelized. 

3. Pour the caramel in the preheated pie tin and swirl the pan around 
to coat the bottom and halfway up the edges. Place the tin in a high-
sided baking tray and set aside while you make the custard.

for the custard
1. In a large bowl, whisk together eggs and sugar until smooth. Add 
milk, cream and spices and whisk until fully combined, but not too 
frothy.

2. Pour custard mixture into the caramel-coated pie tin and place the 
baking tray (with the pie tin inside) in the oven. Create a water bath 
by pouring some recently boiled water into the baking tray so that it 
reaches about halfway up the sides of the pie tin.

3. Bake the crème caramel in the water bath for 25 to 35 minutes, until 
set and a knife inserted in the center comes out clean. Depending 
on the size and material of your tin, cooking times may vary, so start 
checking at 20 minutes. As soon as the crème caramel starts to jiggle 
like jelly instead of like water, remove baking tray and pie tin from the 
oven. 

4. Let the crème caramel cool to room temperature in the water bath, 
then transfer the pie tin to the refrigerator. Chill for at least 3 hours, 
preferably overnight, to let the custard set and the caramel liquify.

5. When ready to serve, carefully run a small (warm) knife around the 
edge of the pie tin to release the crème caramel. Place a large, rimmed 
plate over the pie tin and quickly flip the whole thing over. Lift up the 
tin (it should release easily) to reveal the set crème caramel.
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