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Meyer Lemon Vanilla Bean Creme Caramel 

Lemon Creme Caramel Recipe 

For the Creme 

4 tsp Meyer lemon juice 

3 tsp Meyer lemon zest 

1 ea vanilla bean 

8 large eggs 

4 cups milk 

1 cup sugar 

1/2 tsp salt 

For the Caramel 

1.5 cups sugar 

5 Tbsp water 

2 Tbsp lemon juice 

Preheat oven to 325 degrees. 

In a large baking or roasting pan place 11 ea 6 oz ramekins. 

Slice the vanilla bean lengthwise to open it up. Put it in a small pot with 2 cups of the milk. Heat 

the milk to just below a simmer and then turn it off. The goal is to infuse the milk with the vanilla 

and soften the bean. Allow to cool to room temperature, 10-15 minutes. 

To make the caramel, cook the sugar, water and lemon juice (part 2 of the ingredients list) in a 

small, heavy bottomed pot until the sugar melts and begins to turn a golden brown (about 5 

minutes). Quickly remove from the heat and pour enough of the hot sugar (be careful!) into each 

ramekin to coat the bottom by about 1/8". As it cools, the sugar will harden. 

In a large bowl, whisk the eggs, remaining 2 cups of sugar and salt together. Add the lemon juice 

and lemon zest. Remove the vanilla beans from the warm milk, and carefully scrape out the (now 

softened) beans from the inside of the pod. Whisk this into the egg mixture and then add in the 

rest of the milk. Pour equal amounts into the ramekins. 

Water bath: Add warm water to the pan with the ramekins, filling it to at least 3/4 of the way up 

the sides of the ramekins. Bake for approximately 45 minutes, or until the creme caramel is firm 

and a knife inserted in the middle comes out clean. 

Remove the ramekins from the water and cool on a rack. To serve, loosen the edges with a knife 

and invert onto a plate. Garnish with candied lemon peel. 
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Candied Lemon Peel: 

2/3 cup water 

2 cups sugar 

peel, in strips (using a zester) from 3 lemons 

Bring sugar and water to a low simmer in a heavy bottomed pot. Add the peel. Cook for about 30 

minutes. Remove the peel from the syrup and drain on a wire rack. When cool, toss in sugar to 

coat and allow to dry. 

Note; the syrup leftover from the cooking the peel makes excellent lemonade when combined with 

lemon juice and water. 

 

 

 


