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Home Baking Recipe:

Creme Brulee Mix - Instructions:
Yield: Approximately 8 servings.
Ingredients:
8.5 oz. (226 g) Mix
1 quart (907 g) Half & Half
1 quart (907 g) Heavy Cream
Directions:
1. Combine all ingredients in a large pot or saucepan.
2. Whisking constantly, bring to a boil.
3. Pour the mixture into serving dishes and refrigerate for a
minimum of 2 hours. The mixture will set while cooling.
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