Flan

Ingredients Instructions
3/4 ¢ Sugar 1.To a medium saucepan, add the sugar and A% cup
5 Eggs of water. Cook over medium heat, stirring

14 oz Sweetened Condensed Milk
12 oz Evaporated Milk
1 T Vanilla Extract

frequently, for about 2 minutes, or until the
sugar is dissolved.

2.Increase the heat to medium-high and cook,
swirling occasionally, for about 5 minutes until
golden or amber in color. (If sugar crystals form
on the side of the pan, use a wet pastry brush to
push them down the sides.)

3.Immediately pour the caramel into an 8-inch
round cake pan. Tilt and turn the pan to spread
the caramel out to the edges, then set the pan
aside to cool and harden. Preheat the oven to
350A°F.

4.Combine the eggs, condensed milk, evaporated

milk, and vanilla extract in a large mixing boy)vl. N
age
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Whisk it together until well combined. If the milk
mixture is too bubbly, pour it through a fine mesh
sieve into the pan to remove the air bubbles.
5.Place the pan with the caramel in a roasting
pan. Pour the milk mixture directly into the pan
over the hardened caramel. Fill the roasting pan
with 1 inch of hot water.

6.Bake for 35 minutes until the center is just

set. It will wobble slightly when you jiggle the
pan but continue to set as it cools. Remove the
cake pan from the roasting pan. Transfer it to a
wire rack and allow it to cool to room
temperature. Refrigerate the flan once it has
cooled.

7.When read to serve, dip the pan halfway into a
bowl of hot water to warm the caramel. Run a small
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sharp knife around the edge of the pan then place
a serving dish upside down on top. Flip and remove
the pan. Slice and serve.
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