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White Chocolate PotauCreme with Cilantro and Bacon Crumble
Serves 4
Ingredients:
3 1/2ounces white chocolate chopped into 1/4inch pieces
3/4 cup heavy cream
1/4 cup whole milk
6 egg yolks
1 Tbsp Sugar
1 1/2 Tsp Lemon Zest
Pinch fine sea salt
1 Bunch Cilantro
1/2 Cup dry White Wine
1/2 Cup Bacon finely diced
1/2 Cup Toast Bread finely diced
Preheat the oven to 300 degrees F.
Saute the Bacon together with the Toast Bread in a skillet until golden brown. Put Mixture in
small Food Processor and blend until finely grated. Spread mixture out on a plate or baking
dish, dry in the oven until crispy.
In the meantime whisk 4 Egg yolks with Sugar until smooth. Heat Cream and Milk in a small
saucepan until steamy but not boiling.
Pour hot Cream / Milk over White Chocolate and stir until smooth.
Slowly stir the chocolate mix into eggs.
Fill Pot au Creme in Ramequins and leave some room at the top. Put Ramequins in a Baking dish
and fill the dish with hot water up to about 2/3 of the Ramequin height. Put Baking Dish in Oven
and let Pot au Creme settle for about 30  40 Minutes. The Pot au Creme is ready when only the
center is soft. Take out of Baking Dish and cool in Refrigerator for 4 hours (up to 1 day)
Before Serving the Pot au Creme, put a medium size saucepan half filled with water on stove.
Blend Cilantro with remaining 2 Egg yolks and White Wine. Pour mixture in small saucepan. Put
the small saucepan in the waterbath and whisk heavy to create foam. When foam gets thicker,
take off heat. Serve the Cilantro Foam over the Pot au Creme, drizzle with Bacon Crumble.
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