CREME BRULE yields 4 portions
recipe developed by The Clever Cleaver Brothers®
   2 cups whipping cream




1/8 teaspoon salt

   2 large eggs





   
   1 tablespoon Grand Marnier liqueur

   2 large egg yolks




   
   1 cup of maraschino cherries - drained

1/4 cup sugar






1/2 cup brown sugar

1.
In a sauce pan, heat whipping cream over medium heat, stirring occasionally, until it almost


comes to a boil.

2.
In mixing bowl, place eggs, egg yolks, sugar, salt and Grand Marnier. Whip lightly to combine.

3.
Slowly, whip the hot cream into egg mixture.

4.
Place an 8x10-inch glass baking dish inside a larger baking dish. Pour hot water into the larger pan until it goes 3/4 of the way up the sides of the 8x10-inch baking dish. NOTE: you can use individual dishes the same way as the 8x10-inch baking dish.

5.
Spread drained cherries in 8x10-inch baking dish. Pour the egg/cream mixture over cherries.

6.
Place this in a preheated 300-degree oven and bake for 45 minutes, or until a small knife inserted 
into the dessert comes out clean.

7.
Remove from the oven. Remove the 8x10-inch pan from the water bath and cool to room temperature. When cool, cover and put in the refrigerator.
8. 
When ready to enjoy, sift the brown sugar (through a small strainer) lightly over the dessert.

9.
Place this under the broiler (not too close) until the brown sugar caramelizes. ENJOY!

