
Indulge in the Sweet Delicacy: How to Make
Easy Baked Flan
Step into the world of culinary delights and embark on a journey to create
the perfect baked flan. This classic dessert, adored by countless dessert
enthusiasts, is an exquisite symphony of flavors and textures. With our
comprehensive guide, we will unveil the secrets to crafting this delectable
masterpiece, empowering you to impress your family and friends with a
dessert worthy of the finest patisseries.

Chapter 1: Ingredients and Equipment

Assembling the finest ingredients is paramount in the pursuit of a perfect
baked flan. Here's what you'll need:
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Whole milk: Opt for full-fat milk for the richest, creamiest custard.
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Sugar: Granulated sugar for the custard and caramelized sugar for the
topping.

Eggs: Large, fresh eggs are essential for a smooth, velvety texture.

Egg yolks: Additional egg yolks enrich the custard, adding depth of
flavor.

Vanilla extract: Pure vanilla extract imparts a delicate, alluring aroma.

As for equipment, gather a few essential tools:

9-inch round baking dish: A classic size for flan.

Mixing bowls: For whisking the custard.

Whisk: For smooth blending of ingredients.

Measuring cups and spoons: For precise measurements.

Strainer: To remove any lumps from the custard.

Chapter 2: The Art of Caramelized Sugar

The caramelized sugar topping is the crowning glory of baked flan. Follow
these steps to achieve that perfect golden-brown hue:

In a saucepan, heat the sugar and water over medium heat.

Stir constantly to prevent burning.

As the sugar melts, it will turn from clear to golden brown.

Once the sugar is caramelized, carefully pour it into the prepared
baking dish and tilt to coat the bottom evenly.



Chapter 3: Creating the Velvety Custard

The heart of baked flan lies in its velvety custard filling. Here's how to
create this culinary gem:

In a large bowl, whisk together the milk, sugar, eggs, egg yolks, and
vanilla extract.

Strain the mixture into a clean bowl to remove any lumps.

Pour the custard mixture into the prepared baking dish with the
caramelized sugar.

Chapter 4: Baking to Perfection

Achieving the perfect bake is crucial for a successful flan:

Water bath: Place the baking dish in a larger baking dish filled with hot
water.

Bake: Bake in a preheated oven at 350°F (175°C) for approximately
50-60 minutes, or until the center is set.

Test: Insert a toothpick into the center of the flan. If it comes out clean,
the flan is done.

Chapter 5: Cooling and Serving

Allow the baked flan to cool completely before refrigerating for at least 4
hours or overnight. This allows the flavors to meld and the texture to set.

To serve, run a knife around the edge of the baking dish. Invert the flan
onto a serving plate and watch as the luscious custard cascades over the
plate.



Congratulations on embarking on this culinary adventure and mastering the
art of baked flan. With patience, precision, and a touch of love, you have
created a dessert that will tantalize taste buds and leave an unforgettable
impression. So gather your loved ones, savor each bite, and indulge in the
sweet delight that is baked flan.
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