 Vanilla Bean French Crème Brûlée
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Ingredients
Custard:
· 2 cups (480ml) heavy cream
· 1 vanilla bean (or 1½ tsp pure vanilla extract)
· 6 large egg yolks
· ½ cup (100g) granulated sugar
· Pinch of salt
Topping:
· 4 tbsp (50g) granulated sugar (for caramelizing)

Instructions
Step 1: Prepare the Vanilla Cream
1. Preheat oven to 325°F (160°C).
2. Split the vanilla bean lengthwise and scrape out the seeds using the back of a knife.
3. In a saucepan, heat the cream, vanilla bean seeds, and pod over medium heat until it begins to steam (do not boil). Remove from heat, cover, and let steep for 15 minutes. If using vanilla extract, add it after steeping.
Step 2: Make the Custard
1. In a bowl, whisk the egg yolks, sugar, and a pinch of salt until pale and slightly thickened.
2. Slowly pour the warm cream mixture into the egg yolks, whisking constantly to prevent curdling. Strain the mixture through a fine mesh sieve to remove any solids.
Step 3: Prepare for Baking
1. Divide the custard mixture evenly among 6 ramekins.
2. Place the ramekins in a large baking dish and pour hot water into the dish, filling it halfway up the sides of the ramekins (water bath method).
Step 4: Bake
1. Bake for 35-40 minutes, or until the custard is set around the edges but still slightly wobbly in the center.
2. Remove ramekins from the water bath and let cool to room temperature. Cover and refrigerate for at least 4 hours (preferably overnight).
Step 5: Caramelize the Sugar
1. Sprinkle an even layer of granulated sugar (about 2 teaspoons per ramekin) over the top of each chilled custard.
2. Use a kitchen torch to melt the sugar until it forms a golden, glass-like crust. If you don’t have a torch, place the ramekins under a broiler for 1-2 minutes, watching carefully to prevent burning.
Step 6: Garnish and Serve
1. Let the sugar crust cool for a minute until hardened.
2. For an elegant touch, garnish with fresh berries, edible flowers, or a sprinkle of powdered sugar.
3. Crack the caramelized top with a spoon and enjoy the creamy, vanilla-infused custard beneath!
This luxurious vanilla bean crème brûlée is a classic French dessert with a rich, creamy texture and a delightful caramelized crust.
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