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Velvety Pumpkin Crème Brûlée
with a Crispy Caramelized Top

Introduction
Pumpkin Crème Brûlée is a delightful autumn dessert that combines the
smooth, rich flavors of traditional crème brûlée with the seasonal
warmth of pumpkin spice. It is an elegant dish that impresses guests at
holiday gatherings or serves as a perfect ending to a cozy fall dinner.
With its velvety texture and crispy caramelized sugar top, this dessert
manages to capture the essence of pumpkin pie while introducing a
sophisticated twist.

This creamy custard is infused with pumpkin puree and warm spices,
creating a comforting flavor profile. The process may seem daunting,
but with careful attention and a few simple steps, you’ll create a



Velvety Pumpkin Crème Brûlée with a Crispy
Caramelized Top | 2

www.savorydisovery.com

stunning dessert that will have everyone coming back for seconds. Let’s
dive into the ingredients and preparation of this delicious treat.

Detailed Ingredients
2 cups heavy cream
1/2 cup pumpkin puree
1 teaspoon pumpkin pie spice
1 teaspoon vanilla extract
6 large egg yolks
1/2 cup granulated sugar, plus extra for topping

Prep Time
15 minutes

Cook Time, Total Time, Yield
Cook Time: 45 minutes
Total Time: 3 hours (including chilling)
Yield: 6 servings

Detailed Directions and Instructions
Prepare the Custard

Begin by preheating your oven to 325°F (160°C). In a medium
saucepan, combine the heavy cream, pumpkin puree, and pumpkin pie
spice. Heat over medium heat, stirring occasionally, until the mixture is
just about to boil. Once heated, remove the saucepan from the heat
and incorporate the vanilla extract, stirring well to combine all the
flavors.
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Mix the Egg Yolks and Sugar

In a separate mixing bowl, whisk together the egg yolks and the 1/2 cup
of granulated sugar. Whisk until the mixture becomes pale in color and
slightly thickens, indicating that the sugar has dissolved and the yolks
are well mixed.

See also  Spiced Brownies

Combine the Mixtures

Once the cream mixture has cooled slightly, gradually pour it into the
egg yolk mixture. Be sure to whisk constantly as you pour to prevent
the eggs from curdling. This technique ensures that the custard remains
smooth and creamy.

Strain the Mixture

To ensure that your custard mixture is completely smooth, strain it
through a fine-mesh sieve into a large measuring cup or bowl. This step
will help remove any lumps, resulting in a velvety custard texture.

Divide and Prepare for Baking

Carefully divide the strained mixture evenly among six ramekins.
Arrange the ramekins in a baking dish, creating a water bath that will
help cook the crème brûlée evenly. Fill the baking dish with hot water
until it reaches halfway up the sides of the ramekins.

Bake the Custards

Gently place the baking dish in the preheated oven. Bake the custards
for 40-45 minutes. They are done when they are set around the edges
but still slightly jiggly in the center. Remove the baking dish from the
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oven and let the ramekins cool in the water bath for about 10 minutes.

Chill the Custards

Once the ramekins have cooled to room temperature, carefully remove
them from the water bath. Cover each ramekin with plastic wrap and
refrigerate for at least 2 hours, or overnight if possible. This chilling step
allows the flavors to meld and the custards to firm up.

Caramelize the Sugar

Before serving, sprinkle a thin, even layer of granulated sugar on top of
each custard. Using a kitchen torch, carefully caramelize the sugar until
it forms a crispy, golden-brown crust. If you don’t have a kitchen torch,
you can place the ramekins under a broiler for a few minutes, making
sure to watch closely to prevent burning.

See also  Fried Pickles

Serve

After the sugar has caramelized, let it harden for a few minutes before
serving. Enjoy your Pumpkin Crème Brûlée chilled, and savor the
smooth custard paired with the satisfying crunch of the caramelized
sugar top.

Notes

– Ensure that you pour the hot cream mixture slowly into the egg yolks
to prevent them from cooking too quickly.
– If you prefer a spicier flavor, feel free to adjust the amount of pumpkin
pie spice to your taste.
– You can prepare the custards a day ahead, making this a convenient
dessert option for entertaining.
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Cook Techniques

– **Bain-Marie (Water Bath):** This technique involves baking the
custards in a water bath to provide gentle, even heat for delicate dishes
like crème brûlée.
– **Tempering:** This process of gradually raising the temperature of
the egg yolks by slowly adding hot cream prevents the eggs from
cooking too quickly, ensuring a smooth custard.
– **Caramelization:** Using a kitchen torch allows for precise
caramelization of the sugar topping, while a broiler can be used for a
similar effect with careful monitoring.

FAQ

Can I use pumpkin pie filling instead of pumpkin puree?

Yes, you can use pumpkin pie filling, but reduce the amount of sugar
added, as it usually contains added sugars and spices.

How can I store leftovers?

Store any leftover Pumpkin Crème Brûlée covered in the refrigerator for
up to 3 days. It’s best to caramelize the sugar just before serving for
optimal texture.

Can I freeze crème brûlée?

Freezing is not recommended as it can alter the texture of the custard.
However, you can make and chill it in advance, then caramelize the
sugar just before serving.

See also  Sweet Potato Cheesecake
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What can I serve with Pumpkin Crème Brûlée?

Consider pairing the dessert with a dollop of whipped cream, a sprinkle
of nutmeg or cinnamon, or even some ginger snaps for added texture
and flavor.

Conclusion
Pumpkin Crème Brûlée is a warm, comforting dessert that beautifully
embodies the flavors of fall. The process may require attention and a bit
of practice to perfect, but the end result is a rich, custardy delight
topped with a crispy layer of caramelized sugar. This dessert is not only
visually stunning but also an indulgent treat perfect for any occasion.
Whether you serve it at holiday gatherings or simply enjoy it on a cozy
evening at home, Pumpkin Crème Brûlée promises to impress and
satisfy.

More recipes suggestions and combination

Spiced Apple Crème Brûlée

Experiment with flavors by substituting apple puree and apple pie
spices for a seasonal twist.

Pecan Pie Crème Brûlée

Incorporate toasted pecans into the custard for a nutty flavor that pairs
perfectly with the creamy base.

Chocolate Pumpkin Crème Brûlée

Mix equal parts pumpkin puree and dark chocolate for a rich and
decadent variation.



Velvety Pumpkin Crème Brûlée with a Crispy
Caramelized Top | 7

www.savorydisovery.com

Maple Pumpkin Crème Brûlée

Sweeten the custard with real maple syrup for a unique depth of flavor
that complements the pumpkin perfectly.

Gingerbread Crème Brûlée

Add ginger and molasses for a festive holiday version that evokes the
flavors of gingerbread cookies.

Embrace the seasonal spirit and treat yourself and your loved ones to
the rich and elegant Pumpkin Crème Brûlée!


