
Mascarpone Flan 

 

Ingredients: 

Caramel 

Sugar   200g 

Water   50ml 

Lemon Juice  5ml 

Flan batter: 

Eggs   8 

Whole Milk  1,250g 

Vanilla   50g 

Mascarpone cheese 600g 

Cream Cheese  620g 

Sugar   250g 

 

Preparation: 

Place sugar, water and lemon juice in heavy bottomed pan or sauce pan. Turn heat on medium low, stir 

occasionally until completely melted. Heat until it boils. Remove from heat and immediately pour onto 

mold, coating bottom and sides of well. 

Place eggs, milk, vanilla, mascarpone cheese, cream cheese and sugar in blender. Blend until well mixed. 

Pour through strainer into prepared mold. Place mold in a larger pan and pour hot water over the side. 

Bake in a preheated oven at 350°F for about 30-45min. Lower temp to 330°F and bake for about 10-

18min. Center of flan should jiggle when done. 


