
Creamy	Coconut	Custards

Ingredients
6	egg	yolks

½	cup	coconut	sugar

200ml	coconut	milk

200ml	thickened	cream

1	tsp	vanilla	extract

Pinch	of	salt

Whipped	cream	and	toasted	coconut	flakes	to	garnish

Method

50	minsPreparation	time:

4	peopleServes:
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1.	 Preheat	the	oven	to	170°C.

2.	 Whisk	the	egg	yolks	with	the	sugar	until	well	combined.

3.	 In	a	saucepan,	heat	the	coconut	milk	and	thickened	cream	and	stir	to	combine.	Allow	the	coconut	milk	and	cream	to	reach	boiling	point.
When	heated,	slowly	pour	the	hot	liquid	onto	the	egg	mixture,	whisking	constantly	to	ensure	a	silky	custard	forms.	Pour	the	custard	into	4
ramekins.

4.	 Place	the	filled	ramekin	dishes	into	a	baking	dish.	Pour	boiling	water	into	the	tray	so	that	it	comes	halfway	up	the	side	of	the	ramekins.	The
water	outside	the	ramekins	will	allow	the	custards	to	cook	gently	without	burning	in	the	oven.

5.	 Bake	for	30-40	minutes	until	just	set	but	still	wobbly.	Remove	from	the	baking	tray	and	allow	to	cool	slightly.

6.	 Serve	with	freshly	whipped	cream	and	toasted	coconut	flakes.

Nutritional	Information

Serving	size

152g
Energy
1920kJ
459kcal

Protein

6.1g
Total	fat

35.7g
Saturated	fat

21.9g
Carbs	(total)

28.5g
Carbs	(sugar)

28.5g
Sodium

82mg
Fibre

0.2g
Vitamin	D

4.6µg

All	nutrition	values	are	per	serve.


