Mexican Flan
Yield:8 to12 slices – 8 or 9 inch flan or 12 individual ramekins.
Caramel:
Ingredients

g / ml lbs / oz Measurement

Sugar, granulated

170 g

6 oz

¾ cup

Total

170 g

6 oz

¾ cup

Method:
1. Heat a heavy pan over low heat.

3. Remove immediately from the
heat when done and pour it
evenly over the bottom of the
dish or dishes in which you will
be baking the flan.

2. Add the sugar and increase heat
to high. Cook without stirring
until sugar turns deep amber,
swirling pan occasionally, about
5 minutes.
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4. Tilt the dish so that the caramel
coats the bottom completely and
be careful because the sugar is
very hot.

5. The bottom should be covered
with ¼ inch of caramel.

Two tips to making successful caramel for flan: Add a drop of lemon juice into the
sugar while it is heating -- this keeps it from hardening or crystallizing. Boil the syrup,
without stirring, until it reaches the desired caramel color.

Custard Filling:
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Ingredients
g / ml
lbs / oz
Condensed Milk 400 ml 14 oz
Cornstarch
10 g
1/3 oz

Measurement Yield %
1 ¾ cups
37.38 %
1 tbsp
0.94 %

Vanilla paste

To taste To taste

To taste

0.00 %

Salt

To taste To taste

To taste

0.00 %

Eggs, whole
Eggs, yolk
Milk, whole
Media Crema
Total

150 ml
60 ml
225 ml
225 ml
1070 g

3
3
1 cup
1 cup

14.02 %
5.60 %
21.03 %
21.03 %
100.00 %

5 1/3 oz
2 oz
8 fl oz
8 fl oz
2 lbs 5 2/3 oz
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Method:
1. Do not refrigerate canned milks
before use.

4. Add the Media Crema and blend
additional 2 seconds, also on
high speed. If the liquid is
blended extensively, air bubbles
will form, which gives uneven
appearance.
If Media Crema is not available in
your area, an equal amount of crème
fraiche can be used.

2. Combine all ingredients except
the Media Crema in a blender.

3. Blend for 5 seconds on high
speed.

5. Pour into prepared flan dish.
Bake slowly at 350°F on a sheet
pan in a water bath for about 3545 minutes or until the custard is
“set.” Use cold water for the
water bath.
6. Remove from sheet pan, cool
and refrigerate for at least 4-6
hours or, better, overnight.
7. When you take your flan from
the refrigerator, you need to
briefly warm up the caramel (it
should still be fluid) so it will
release from the pan. Dip dish in
hot water for 3 seconds. Run a

3

Copyright by

paring knife around edge of the
dish. Place a platter, topside
down, on top of the custard.
Invert the custard onto the
platter. Shake gently to release
flan.

8. Carefully lift off ramekin/ flan
dish allowing caramel syrup to
run over flan.

History:
• Spanish and Mexican Sweet Custard: Flan is an oven-baked caramel custard
dessert that is a very popular dessert in Spain and in Mexico. It is made with a top
layer of custard paired with the sweetness of a light caramel sauce, which is put in
the bottom of the pan underneath it. Both are baked together. When chilled and
then inverted to un-mold, the sauce pours over the custard and is served as is. The
typical flavoring is simply vanilla, but there are numerous variations that include
almonds, pistachio, orange, pumpkin, coffee, lemon, and various other fruits. Flan
may be prepared in a soufflè dish or in individual ramekins or flan dishes. In
Mexico it is commonly served in 5 or 6 ounce ramekins. It begins with golden
caramel that's made by boiling sugar and, optionally, water to just the right syrupy
consistency and pouring it into the bottom of a soufflè dish or individual ramekin.
Varieties:
• Savory Flan: A small savory version of flan can be found on many restaurant
menus to accompany to a main course. Examples are Sweet Corn Flan, Sweet
Potato Flan, etc. These are typically made of eggs, cream, and the appropriate
vegetable flavoring.
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• Classic Flan Tart: The flan pastry is baked in a flan ring atop a baking sheet. Flan
may also be baked in a tart pan or a pan with a removable bottom. A filling is
added to the baked pastry. Fillings may be of any type, but typically they are
custard with a fruit topping or cheese custard resembling a quiche.
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