
INGREDIENTS

1 Tbsp unflavored gelatin
2 ½ cups milk (whole milk is best)
3 eggs, separated
Pinch of salt
½ cup sugar
1 vanilla bean, with the beans scraped out 
(or 1 tsp vanilla extract)

INSTRUCTIONS

Let gelatin soak until soft in a ½ cup of milk. Pour the remaining 
milk plus the salt into a medium saucepan and heat over 
medium-low heat until the scalding point. (The scalding point is 
when you can just see little bubbles forming around the edge of 
the pan.)

While the milk heats, beat the egg whites in a large bowl until 
they form stiff peaks, then set aside. In a medium bowl, whisk 
the egg yolks and vanilla. When the egg yolks are light and 
lemon colored, slowly add about 1/3 of the heated milk to the 
egg mixture, whisking constantly. It is really important to temper 
the eggs with the milk so you don’t end up with scrambled 
eggs. The key is to add the milk in a slow, steady stream and to 
not stop whisking! I think the Tovolo 9” beat whisk is perfect for 
this step.

Transfer this egg yolk mixture to a double boiler over simmering 
heat and add the rest of the milk. Then add the sugar and 
continue to whisk until the mixture is thick and the custard can 
coat the back of a spoon. Take the custard off the heat and 
mix in the milk-soaked gelatin, stirring until completely dissolved.

Pour this slowly over the stiffly beaten egg whites and mix it well. 
You will have lumps of egg whites but that is ok. Pour this into 
dessert cups or one big serving dish or mold. Place it in the 
refrigerator until set – a minimum of 6 hours or overnight.

Serve with whipped cream, fresh fruit, or on its own!

SPANISH CREAM
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