
 
 

 

4 cups  35% Cream 
1  Vanilla Bean, Split and Scraped 
1 tsp  Freshly Grated Cinnamon 
1/2 cup  Granulated Sugar 
6 Large  Egg Yolks 
 
Place cream, vanilla bean and seeds into a 
medium saucepan set over medium-high heat and 
bring to a boil. Remove from the heat and allow to 
cool slightly. 
In a stainless steel bowl, whisk together 1/2 cup 
sugar, cinnamon and egg yolks until well blended 
and it just starts to lighten in color. 
Add the cream a little at a time, stirring 
continuously. 
Pour the custard into 6 (7 to 8-ounce) ramekins. 
Place the ramekins into a deep roasting pan. 
Pour enough hot water into the pan to come 
halfway up the sides of the ramekins. 
Bake just until the creme brule is set, but still soft 
in the center, approximately 45 minutes. 
Remove the ramekins from the roasting pan and 
refrigerate for at least 2 hours and up to 3 days. 
Remove custards from the refrigerator; sprinkle 
each with a generous amount of sugar. 
Using a blow torch or crème brule torch gently 
brown the sugar until a golden brown crust forms. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Recipe by David Penny,  
Chef Great Estates of Niagara 
 
 
 
 
 
 
  
 

CINNAMON CRÈME BRULE  
 

Jackson-Triggs 
Gewurztraminer 
Icewine 
 


