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PINA COLADA CReME BRULEE

The Recipe

https://cuisinedaubery.com/recipe/pina-colada-creme-brulee/
If you love creme brilée and pifia colada, this dessert is made for you!!!

Skill: Easy Level
Cuisine: French Cuisine
Courses: Créeme Brulée, Dessert,

Ingredients

For 1 pineapple

1 1/2 Cup Pineapple (300 grams) Weight of the flesh
2 Egg Yolks 3 Tablespoons or 40 grams

2 Tablespoons Vanilla Sugar (30 grams) For the recipe, see HERE
1/3 Cup Sugar (80 grams) To be adjusted

4 Tablespoons Corn Starch (30 grams)

1 3/4 Cup Coconut Cream (400 grams)

2 Tablespoons Dark Rum, Myers's (30 grams)

2 Tablespoons Malibu (alcohol) (30 grams)
*Caramel

some Light Brown Sugar

Steps

Here's the recipe video:
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