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 GINGER CRÈME BRÛLÉE  

(adapted from chubbyhubby and Justin Quek) 

Makes 4 -6 

Ingredients 
4 egg yolks 

300ml whipping cream (or cream with at least 35% fat) 

50ml milk 

50g caster sugar (approx 2 tbsp) 

1½ tsp ginger juice (from grated ginger) ¹ 

¼ tsp cinnamon powder 
 

Topping  

about 4 tbsp caster sugar/ brown sugar for sprinkling and brûlée-ing 

Pistachio nuts (chopped and lightly toasted) 

 

Equipment 
Large mixing bowl 

Whisk 

Weighing Scale 

Small mixing bowls 

Large Measuring Jugs  

Measuring Spoons 

 

Small fine sieve 

4 – 5 Ramekins 

Blowtorch 

Chopping Board and Knife 

Toaster 

 
Method 
1. Preheat the oven to 100°C. 

2. Whisk sugar and egg yolks together in a large mixing bowl until sugar is fully dissolved. 

3. Add ginger juice to milk. 

4. Gradually add in cream and milk, whisking slowly to combine. Lastly add the cinnamon powder. 

4. Once combined, pour through a fine sieve into a large measuring jug for ease of pouring. 

5. Pour the Crème Brûlée mixture into the ramekins. Place the ramekins on a baking tray. 

6. Bake in the oven for 1 hr – 1hr 15 mins or until centre of the mixture is slightly firm and not liquid 
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when baking tray is jiggled. 

7. Remove from the oven, leave aside to cool before refrigerating for at least 3 hrs. 

8. Before serving, sprinkle a thin layer of sugar on top of each ramekin or just enough to cover the 

surface of the Crème Brûlée. 

9. Using a blowtorch, caramelize the sugar and sprinkle some toasted pistachios. Serve. 

 

Notes 

¹ If you’re not a fan of ginger, the basic Crème Brûlée recipe would be sans ginger juice and cinnamon 

but you can certainly still keep the pistachios 

 

Where to Buy 

All ingredients can be purchased from your regular supermarket. 

Blowtorch - the ToTT store at Bukit Timah should have it. 


