jamie oliver creme brulee recipe

Jamie Oliver creme briilée recipe is a delightful way to elevate your dessert game. This classic
French treat, with its rich custard base and crisp caramelized sugar topping, is a favorite among
dessert enthusiasts. Jamie Oliver, a renowned chef known for his approachable and flavorful recipes,
has simplified this elegant dessert, making it accessible to home cooks. In this article, we will guide
you through Jamie Oliver's creme briilée recipe, explore some tips and tricks for perfecting it, and
answer frequently asked questions about this indulgent dessert.

Ingredients for Jamie Oliver's Creme Brilée

To create a delicious creme briilée, you'll need the following ingredients:

500 ml double cream

1 vanilla pod (or 1 teaspoon vanilla extract)

6 large egg yolks

150 g caster sugar

e Extra sugar for caramelizing

These simple ingredients come together to create a dessert that is both rich and satisfying.

Step-by-Step Instructions

Now that you have your ingredients ready, let’s dive into Jamie Oliver’s creme briilée recipe with
detailed instructions.

Step 1: Prepare the Cream

1. In a saucepan, pour the double cream and add the split vanilla pod (or vanilla extract).

2. Heat the mixture gently over medium heat until it just starts to boil. Stir occasionally to prevent it
from sticking to the bottom of the pan.

3. Remove the saucepan from the heat and let it cool slightly. If you used a vanilla pod, allow it to
steep for about 15 minutes, then remove the pod.



Step 2: Mix the Egg Yolks and Sugar

1. In a mixing bowl, whisk together the egg yolks and caster sugar until the mixture is pale and
creamy. This will help to incorporate air, resulting in a lighter custard.

2. Gradually pour the warm cream into the egg mixture, whisking continuously. This process is
called tempering and helps prevent the eggs from scrambling.

Step 3: Strain the Mixture

1. Pour the custard mixture through a fine sieve into a measuring jug or bowl. This step removes any
lumps and ensures a smooth texture.
2. Preheat your oven to 150°C (300°F).

Step 4: Bake the Custards

1. Pour the strained custard into ramekins, filling them about three-quarters full.

2. Place the ramekins in a baking dish and add hot water to the dish until it reaches halfway up the
sides of the ramekins. This water bath method helps cook the custards evenly and prevents them
from cracking.

3. Bake in the preheated oven for about 30-35 minutes, or until the custards are just set with a slight
wobble in the center.

Step 5: Cool and Chill

1. Once baked, remove the ramekins from the water bath and let them cool at room temperature.
2. Cover each ramekin with plastic wrap and refrigerate for at least 2 hours, or overnight for best
results.

Step 6: Caramelize the Sugar

1. To serve, sprinkle a thin, even layer of sugar over each chilled custard.

2. Using a kitchen torch, carefully caramelize the sugar until it turns golden and crispy. If you don’t
have a torch, you can place the ramekins under a broiler for a couple of minutes, watching closely to
avoid burning.

3. Allow the caramelized sugar to cool for a minute before serving.

Tips for Perfecting Your Creme Brilée

Creating the perfect creme briilée can be a bit tricky, but with these tips, you can achieve
restaurant-quality results:



¢ Quality Ingredients: Use high-quality vanilla and fresh eggs for the best flavor.

e Don’t Overcook: Keep a close eye on the baking time; overcooking can lead to a rubbery
texture.

e Even Sugar Layer: When caramelizing, ensure an even layer of sugar to avoid uneven
melting.

¢ Cool Gradually: Allow the custards to cool slowly to prevent cracking.

e Experiment with Flavors: Try adding flavors like orange zest, espresso, or lavender for a
unique twist.

Common FAQs About Creme Brulée

Can I make creme brulée in advance?

Yes, you can prepare the custards a day ahead. Just make sure to keep them covered in the fridge
until you're ready to caramelize the sugar.

Can I use milk instead of cream?

While you can use milk, it is not recommended as it will yield a less rich and creamy texture. Double
cream is best for authentic results.

What if I don’t have a kitchen torch?

You can use a broiler to caramelize the sugar. Just watch it closely to prevent burning.

How do I store leftover creme brulée?

Cover the ramekins with plastic wrap and store them in the fridge. It’'s best to caramelize the sugar
right before serving to maintain its crispness.

Conclusion

In conclusion, Jamie Oliver's creme briilée recipe is an exquisite dessert that is surprisingly easy to
make at home. By following the steps outlined above and incorporating the tips provided, you can

impress your family and friends with your culinary skills. Whether you're hosting a dinner party or
simply indulging in a sweet treat, this classic dessert is sure to delight. So gather your ingredients,



roll up your sleeves, and get ready to create a creme briilée that rivals any restaurant dessert!

Frequently Asked Questions

What is Jamie Oliver's key ingredient for a classic creme
bralée?

Jamie Oliver emphasizes the use of high-quality vanilla beans for an authentic flavor in his creme
brilée recipe.

How long does Jamie Oliver recommend baking the creme
brilée?

Jamie Oliver suggests baking the creme briilée for about 30-40 minutes at 150°C (300°F) until just
set.

What type of sugar does Jamie Oliver use for the caramelized
top of the creme brilée?

Jamie Oliver recommends using golden caster sugar for a perfect caramelized crust on top of the
creme brilée.

Can Jamie Oliver's creme briilée recipe be made in advance?

Yes, Jamie Oliver's creme brilée can be made in advance; it refrigerates well and can be topped with
sugar and caramelized just before serving.

What kitchen tools are essential for making Jamie Oliver's
creme brilée?

Essential tools include ramekins, a whisk, a heatproof dish for the water bath, and a kitchen torch
for caramelizing the sugar.

Does Jamie Oliver include any unique flavors in his creme
brilée recipe?

Yes, Jamie Oliver sometimes suggests adding a pinch of sea salt or infusing the cream with citrus
zest for a twist on the classic flavor.

What is the texture of Jamie Oliver's creme briilée supposed to
be like?

Jamie Oliver's creme briilée should have a silky smooth custard base with a crisp caramelized sugar
topping.



Is it difficult to make creme briilée according to Jamie Oliver's
recipe?

No, Jamie Oliver's recipe is designed to be approachable, making it suitable for both beginners and
experienced cooks alike.
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