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Caramel 

1 cup sugar  

Water, wet hands (approx. less than ¼-½  tsp) 

→Put sugar in a saucepan. Wet both hands with water and flick over top of the sugar. Do this 2-3 
times. (I know this sounds weird, but don’t try to measure the water. It works better this way.)  

→Place over medium heat and begin to stir the sugar. At first the sugar will appear dry, and you may 
think you did not add enough water, but please don’t add more. The sugar will come together and 
caramelize in about 4-10 minutes.  

→Keep a constant eye on the sugar. It can turn from perfect to burnt in a matter of seconds. You are 
looking for a golden brown liquid that smells sweet and caramely but not burnt.  

→IMMEDIATELY pour the caramel into an ungreased 9” cake pan. Move the pan in circles so the 
sugar completely covers the bottom. The sugar will harden quickly. Be careful not to burn yourself. 
The sugar is extremely hot.  

Flan 

1 can (12 oz.) evaporated milk 

1 can (14 oz.) sweetened condensed milk 

 



Flan & Apple Pie 2013 
 

5 eggs 

1 TBSP Mexican vanilla extract 

½ stick (4 oz.) cream cheese (does not have to be softened) 

→Preheat the oven to 350°F.  

→Place all of the ingredients in a blender, and blend until completely smooth, about 1 minute. Pour 
milk mixture on top of the caramelized sugar in the pan. 

→Place the cake pan in a large casserole dish or wok. Pour lukewarm water around the 9” cake pan 
so that it comes about halfway up the side of the pan. This is called a baño María. Place in oven.  

→Bake for 60-75* minutes. The flan should be set in the middle and will be golden brown on top. 

→Remove the flan from oven and place on a cooling rack. Let cool at room temperature for 30 
minutes-1 hour. Then, cover with a plate and place in the refrigerator. Chill until the flan is cold 
(about 4-6 hours or overnight is best*).  

→When ready to serve, run a knife around the edge of the flan. Shake with lots of amor (love) to 
loosen from the sides of the pan.* Place a flat, round serving platter* over the cake pan and flip the 
flan out. You might have to wait a few seconds before it falls onto the plate. Enjoy! 

Makes…one 9” flan.  

NOTES:  

• I know this is a big time span, but every oven is so different when it comes to flan. My friend 
Dulce bakes hers in 60 minutes, but it takes 65-70 minutes in my oven.  

• I like to make this recipe a day in advance to give it time to chill completely. If you are taking 
the flan with you to a party, leave it in the pan and then flip it out once you arrive. It will be 
easier to transport.  

• Sometimes if the flan is not coming loose, I will fill up the bottom of the kitchen sink with warm 
water and place the pan in it for a few seconds.  

• You may want to use a serving platter with a lip so as not to spill any of the delicious caramel 
topping.  
 

Recipe Source: Dulce Miller 

 

 

 

 

 

https://www.etsy.com/shop/VoladoresVanilla?ref=seller-platform-mcnav

