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EC COOK 3 %%"'r‘ﬂ

¥ E Ingredients

B 4E 4 eggs

4= 8T 2005 7+ 200 ml milk

) 240 ml whipping creom
30 g sugar

1/2 tsp vanilla essence

R Steps

| BESRS - MAKBENS o

Beat the eggs hghily. add whipping cream and mix well

PANEBIDA S INFER « Az MBEEEEL - BUERA -

Add the milk and sugar to @ small pot, heat over low heat, stir until the sugar dissolves,

remove from heat, let cool and set aside.

5 EF5E (1) OEENEHASRZNSDHAPEP
Slowly pour the egg mixture from step (1) to the pot of milk. Stir continuously to avoid
clumping

h;f—ﬂ H’” ‘ L-ru m ?tﬁ’g?d ) fil&"“té’%r/j’ﬂﬁ% .;° ) rvmﬂju_xc
Add the vanilla essence, stir gently, then sieve the mixture and pour into 4 ceramic baking
cups.

T FELLIB0TTEMISE -

~ Preheat the oven to 180°C for 3 minutes.

O ETERAKE  TEZBATARKMMBEREE -

Place the baking cups into a bokmg trcy, fill the tray with hot water fo 1/3 of its height.

BMACEAZENETS  HABEFE05EERS -

Place the container fulled with the egg custard mixture info the oven and bake for 20
minutes, then remove it from the oven.

® TR HRABRAZSHLE - TEANELOVE (BR)  BARBLEBEDM -
Cold Dish: Let it cool down and then refrigerate overnight. Before serving, sprinkle some
white sugar (to taste) and use a kitchen torch to caramelize the surface.
R CERBIUHEEEADE (ER) - BB EREEIR .

Hot Dish: After taking it out of the oven, sprinkie some white sugar (to taste) and use a

kitchen torch to caramelize the surface.
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