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Fot du Crémc au Chocolatc

ReciPe sourced from Pamela | aniers Bed and Brea‘ocasts,
| anier Fuh]ishing, Ludington, Michigan

]ngrcdicnts:

2 cups heavg cream

6 oz. dark sweet chocolate, cut into small Pieces
i/% cup sugar

4 egg 30”(5

I teaspoon vanilla

chocolate curls

Jnstructions:

Freheat ovento 350. ]n a l'leavg saucepan combine cream and chocolate and cook over

medium heat stirring until chocolate is melted and mixture is smooth.
Whisk in sugar, yolks (one at a time), and vanilla. Strain the custard into 6 one-half cup
ramekins and P]ace ina baking pan. Add hot water to the pan to reach halmcwag up the side to

create a water bath. Pake 25 minutes or until top is set. Remove from pan and let cool.

(Garnish with chocolate curls. Delicious!

“]nclulge & Erjog”

www.CocoaConnoisscur.com




