
The Incredible Hulk’s Spiced Guava Crème Brûlée

Ingredients
•	 1 cup guava juice
•	 1/4 cup granulated sugar
•	 1/2 tsp. ground cinnamon
•	 1/4 tsp. ground cardamom
•	 1/4 tsp. ground ginger
•	 1/8 tsp. ground black pepper
•	 4 egg yolks
•	 8 oz. heavy cream
•	 1 drop hot sauce
•	 green food coloring (optional)
•	 6 Tbsp. granulated sugar
•	 2 Tbsp. water

Directions
1. In a small saucepan, bring the guava juice to a boil over high heat.  Continue to boil the juice until it 

reduces to a thick syrup.  Remove the saucepan from the heat and allow to cool slightly.
2. In a small bowl, stir together the sugar, cinnamon, cardamom, ginger, and black pepper.
3. In a medium bowl, stir together the egg yolks and spiced sugar mixture just until blended.  Set aside.
4. Whisk the heavy cream into the reduced guava juice and heat over medium low heat until bubbles 

just begin to form around the edges.  Slowly stir a third of the hot cream mixture into the eggs and 
sugar until blended.  Continue to stir the cream in slowly until it is all incorporated.  Stir in the drop 
of hot sauce and green food coloring (if using) until the color is uniform.

5. Strain the custard mixture through a fine-mesh sieve into a glass measuring cup and pour into two 
six-ounce ramekins.  Place the ramekins in a high-sided baking dish and pour boiling water into the 
pan until it reaches about halfway up the sides of the ramekins.  Carefully put the baking dish in the 
oven and set the temperature to 325°F.  Bake for 30-35 minutes, or until the custard is just set.  The 
center should still jiggle a little.  Remove the ramekins from the water bath and leave to cool at room 
temperature.  Once cool, cover the custards with plastic wrap and refrigerate for at least 8 hours.

6. Within 4 hours of serving, prepare the caramel.  Combine the remaining sugar and water in a small 
saucepan and heat over medium heat, swirling regularly until the sugar is fully-dissolved.  Bring to a 
boil over high heat, then cover and cook for 2 minutes.  Continue to cook the caramel until it starts 
to darken.  Stir the caramel gently, then continue to cook until it turns amber in color.  Remove the 
pan from the heat and quickly dip the bottom in ice water.  Spoon a tablespoon of the caramel over 
each custard and gently rotate the ramekins to fully cover the custard.  Refrigerate the crème brûlées 
for 30 minutes before serving.
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