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Weinhaus Feiter Der Geschmacksverstarker
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Spanish Flan

Ingredients
3 eggs, 250 ml milk, 8 table spoons sugar, 1 packet vanilla sugar 

Preparation

Heat the milk slightly. Wisk the eggs with 3 table spoons of sugar until light and foamy. Stir in the milk and wisk for another minute until creamy. 


Caramelize the rest of the sugar (5 table spoons) in a small pott. Stir frequently! When the sugar is brown and liquid take the pot off the stove. Move the pot so that the caramel sticks a little to the rim. 


Fill in the egg mass and cover the pot with an aluminum foil. Let cook in a water bassin  for one hour. When the middle of the flan is hard take the pot from the stove and let cool down.  Put on a plate upside down and serve.
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