
1 can (14 ounces) sweetened condensed milk
1 ¼ cup milk
4 large eggs
1 teaspoon vanilla extract
For the caramel: ½ cup white granulated sugar
For serving: whipped cream, berries, mint leaves

Pour the condensed milk into the jar of a blender. Fill the same can with milk, and pour the milk into the jar of the 
blender. Add the eggs and vanilla. Blend for 30 seconds and set aside.

To make the caramel sauce, pour the sugar into a small saucepan on the stove. Turn heat to medium-low. As the 
sugar begins to melt, use a rubber spatula to stir it around. (Be careful: The sugar can burn easily, so keep your eye 
on the sugar at all times!) Continue cooking and stirring the sugar until it is completely caramelized—i.e., light brown 
and melted.

ΔPPHGLDWHO\�SRXU�WKH�FDUDPHO�LQWR�WKH�ȵDQ�SDQ��8VH�D�SRWKROGHU�WR�KROG�WKH�ȵDQ�SDQ�EHFDXVH�WKH�KRW�VXJDU�ZLOO�
PDNH�WKH�SDQ�9(5<�+27��8VLQJ�\RXU�VSDWXOD��ZKLOH�VWLOO�KROGLQJ�WKH�ȵDQ�SDQ�ZLWK�D�SRWKROGHU�DQG�\RXU�RWKHU�KDQG���
VSUHDG�D�WKLQ�OD\HU�RI�FDUDPHO�DURXQG�WKH�ERWWRP�DQG�VLGHV�RI�WKH�SDQ��7KLV�ZLOO�NHHS�WKH�FRRNHG�ȵDQ�IURP�VWLFNLQJ�
to the sides. You need to work quickly because the sugar hardens as it cools! After the sides are lightly coated,
let the remaining caramel cover the bottom of the pan.

Blend milk and egg mixture in the blender for about 10 more seconds, just to combine. Pour mixture into the pan 
with melted sugar. If you use the pan that I’m using here, it should end up about 3/4 full.

3XW�WKH�OLG�RQ�WKH�ȵDQ�SDQ�DQG�XVH�WKH�EXFNOHV�WR�VHDO�LW�VKXW���%H�YHU\�FDUHIXO��7KH�VLGHV�DQG�ERWWRP�RI�WKH�ȵDQ�SDQ�
ZLOO� VWLOO�EH�9(5<�KRW���3ODFH�VHDOHG�ȵDQ�SDQ� LQ�D� ODUJH�S\UH[�EDNLQJ�GLVK��3RXU�ZDWHU� LQWR� WKH�S\UH[�GLVK�XQWLO� LW�
UHDFKHV�DERXW�KDOIZD\�XS�WKH�ȵDQ�SDQ��&DUHIXOO\�SODFH�WKH�EDNLQJ�GLVK�LQ�WKH�SUHKHDWHG�RYHQ��%DNH�DW�����GHJUHHV�
IRU���KRXU�DQG����PLQXWHV��&DUHIXOO\�UHPRYH�EDNLQJ�GLVK�IURP�RYHQ��WKH�ZDWHU�DQG�ERWK�SDQV�ZLOO�EH�YHU\�KRW�
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2SHQ�WKH�OLG�WR�WKH�ȵDQ�SDQ�DQG�FKHFN�WR�VHH�LI�LW�LV�GRQH��7KH�ȵDQ�LV�GRQH�LI�LW�LV�ȊVHWȋ�LQ�WKH�FHQWHU��$�WRRWKSLFN�
LQVHUWHG�LQWR�WKH�FHQWHU�VKRXOG�FRPH�RXW�FOHDQ��ΔI�WKH�WRRWKSLFN�LV�QRW�FOHDQ�RU�LI�WKH�ȵDQ�LV�YHU\�ȊMLJJO\ȋ�LQ�WKH�FHQWHU��
SXW�LW�EDFN�LQ�WKH�RYHQ�LQ�WKH�ZDWHU�EDWK�IRU�DERXW����PRUH�PLQXWHV��Δ�OLNH�WR�RYHUFRRN�PLQH�D�ELW��MXVW�WR�EH�RQ�WKH�
VDIH�VLGH��LI�\RX�XQGHUFRRN�WKH�ȵDQ��LW�ZLOO�IDOO�DSDUW�ZKHQ�\RX�WU\�WR�PRYH�LW�WR�D�VHUYLQJ�SODWH��$OO�WKDW�WR�VD\��LI�\RXȇUH�
QRW�VXUH�LI�WKH�ȵDQ�LV�VHW��LWȇV�EHVW�WR�FRRN�LW�D�OLWWOH�PRUH��:KHQ�WKH�ȵDQ�LV�GRQH��WDNH�WKH�ȵDQ�SDQ�RXW�RI�WKH�ZDWHU�
EDWK�DQG�OHW�LW�FRRO�FRPSOHWHO\��7KHQ�UHIULJHUDWH�WKH�ȵDQ��VWLOO�LQ�WKH�VHDOHG�ȵDQ�SDQ��IRU�DW�OHDVW���KRXUV�RU�RYHUQLJKW�

7R�VHUYH�WKH�ȵDQ��\RX�ZLOO�QHHG�D�ODUJH�SODWH�ZLWK�D�OLS�WR�KROG�LQ�WKH�FDUDPHO��5LJKW�EHIRUH�\RX�DUH�UHDG\�WR�VHUYH�WKH�
ȵDQ��WDNH�R�WKH�OLG�WR�WKH�ȵDQ�SDQ��5XQ�D�EXWWHU�NQLIH�DURXQG�WKH�RXWVLGH�HGJH�RI�WKH�ȵDQ�WR�PDNH�VXUH�WKH�HGJHV�
DUH�ORRVH��7KHQ�WZLVW�WKH�SDQ�EDFN�DQG�IRUWK�TXLFNO\�ȃ�WKH�ȵDQ�LV�ORRVH�LI�LW�PRYHV�IUHHO\�ZLWKLQ�WKH�SDQ��1RZ�SODFH�
WKH�SODWH�RQ�WRS�RI�WKH�ȵDQ�SDQ�ZKHUH�WKH�OLG�ZDV��+ROGLQJ�WKH�ȵDQ�SDQ�DQG�SODWH�WLJKWO\�WRJHWKHU��ȵLS�WKH�SODWH�DQG�
SDQ�RYHU�VR�WKDW�WKH�SODWH�LV�RQ�WKH�ERWWRP�DQG�ȵDQ�SDQ�LV�RQ�WKH�WRS��&DUHIXOO\�OLIW�R�WKH�ȵDQ�SDQ��<RXU�ȵDQ�VKRXOG�
be sitting in the caramel on the plate, ready to enjoy!

Serve cold, with a spoonful of caramel on each plate. Top with whipped cream if desired.


