Flan
(Creamy Caramel Custard)

SERVES 8

The secret to making this smooth flan from the casa de comidas De la
Riva is to bake the custard until it's completely set around the edges
but not in the middle (it should be a little wiggly), as it will gently finish
cooking while it cools. If the fian is baked until the center is set, it
won't be as creamy.

FOR THE CARAMEL: FOR THE CUSTARD:
1 cup sugar 3/a cup sugar
2 tbsp. fresh lemon juice 31/a cups milk
% 2 tsp. vanilla extract
12" strip lemon zest
6 eqggs

1. For the caramel: Set a rack in the middle of the oven and preheat to
350°, Set a kettle of water on to boil. Combine 1 cup sugar and the lemon
juice in @ small saucepan. Bring to a boil over medium-high heat, stir-
ring with a fork, just until sugar dissolves, about 3 minutes. Stop stirring
and let the sugar gradually caramelize until deep goiden brown, about 4
minutes more. Remove from heat and carefully divide caramel between
eight 3'/<"-wide flan molds (6 oz. each; see page 106) or ramekins to form
a layer in the bottom of each. Set the moids aside.

2. For the custard; Put 6 tbsp. sugar, milk, vanilla, and zest into a small
pot. Bring just to a boll over medium-high heat, then remove from the
heat. Discard the lemon zest. Whisk together the remaining sugar and
eggs in a large bowl. Slowly pour the milk mixture into the egg mixture,
whisking constantly, until well combined.

3. Arrange the molds in a deep baking dish and pour the milk-egg mixture
evenly into them. Put the baking dish into the oven and pour in enough
hot water from the kettle that it comes halfway up sides of the molds.
Bake until flans are set around the edges but still slightly wigaly in the
center when the sides are tapped with a spoon, about 30 minutes, Let
flans rest in water bath for 5 minutes, then remove and transfer to the
refrigerator to let chill completely.

4. To serve: Carefully run a sharp knife around edges of each mold. Dip
the bottoms of each mold briefly into a bow! of hot water to warm them
slightly. Invert the fians onto small plates, knock on the bottoms for good
luck, and lift the molds off to reveal the flans.



