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The Mangrove Galley 
by Sandi Mieszczenski

Sandi’s recipes are featured here monthly.
For previous issues go to 

http://www.theconchtelegraph.com.

     When ever I would go out to dinner,  if it 
was on the menu,  I'd order crème brulée for 
dessert.  That is until I discovered how easy it is 
to make at home.  Translated from French, 
the words “crème brulée” mean burnt cream.  
It is an elegant, rich, but not heavy dessert, 
and the portion is just right. Prepare the 
custard in the morning and chill it all day. It will 
be ready to serve for dinner.  
 All that is left to do is to brown the sugar 
prior to serving. To brown the sugar, you can  
place it under the broiler, or use a cooking 
torch. The sugar crust makes the dessert.  Use 
a heavy granulated  sugar such as raw sugar, 
or mix 1/2 cup of brown sugar with 1/4 cup of 
regular sugar and spread evenly over the 
custard dishes. Place the custard cups under 
the broiler (or use a torch) and watch 
constantly as the sugar browns rapidly.  Can 
be served warm or cooled. Enjoy!

WHITE CHOCOLATE CREME BRULEE
5 large egg yolks
1/2 cup white sugar
2 cups whipping cream
3 ounces white chocolate, finely chopped

Whisk egg yolks and 1/4 cup of sugar in a medium bowl.  
Bring the cream and remaining 1/4 cup sugar to simmer 
in a saucepan.  Reduce heat to low.  Gradually add the 
chopped chocolate and whisk until smooth.  Whisk the 
chocolate mixture into the yolk mixture.  Add vanilla.  
Pour the custard into four 10-oz. custard cups.  Place 
the cups in a large baking pan and add enough hot water 
to cover halfway up the sides of the cups.  Bake 1 hour 
in a preheated 300° oven, until set.  Remove custards, 
cover and refrigerate until dinner. When ready to 
serve, sprinkle ½ tablespoon of sugar over each custard.  
Broil or torch until sugar caramelizes, about 2 minutes.

CREME BRULEE,
THE PERFECT DESSERT

COCONUT CREME BRULEE
1 3/4 cups heavy cream
1 3/4 cups milk
1 vanilla bean, split lengthwise
6 large egg yolks
1 large whole egg
1/2 cup white sugar
2/3 cup packed, flaked coconut 
       toasted lightly to a golden brown
1/4 cup firmly packed light brown or raw sugar

In a saucepan heat the cream, milk, and 
vanilla bean over medium high heat until it 
just comes to a boil. Remove from heat.  
Steep the vanilla bean 10 minutes and with a 
sharp knife scrap the seeds into the milk 
mixture.  Discard pod.*   
 In a bowl whisk together the yolks, 
whole egg, and the half cup of sugar.  Mix 
well.  Add the milk mixture in a steady 
stream, whisking.  Skim off any froth.  Pour 
the custard in eight half-cup ramekins.  
Crumble the coconut and add.  Place the 
ramekins in a baking pan and add enough hot 
water to the pan to reach halfway up the 
sides.  Bake in a 325° oven for 40 minutes 
(custard should be set).  Remove and cool.  
Refrigerate custards for at least 4 hours or 
overnight.  Sprinkle sugar over the top and 
broil or torch until the sugar caramelizes.  
*  place the empty pod in your sugar bowl  to 
add a vanilla flavor to your sugar

 RUM CREME BRULEE
4 cups whipping cream
1 cup + 10 teaspoons sugar
1.5 T. vanilla extract

Whisk the cream, 1 cup of sugar, egg yolks, egg,  rum, 
and vanilla in a large bowl.  Divide mixture among ten 
custard cups.  Place the cups in a large baking pan.  Fill 
pan with hot water so that it reaches halfway up the 
sides of the cups.  Bake in a 350 degree over for 50 
minutes.  Remove and cool.  Cover and refrigerate at 
least 4 hours.  Sprinkle the remaining sugar on the 
custards.  Broil or torch until the sugar caramelizes.  

6 large egg yolks
1 large egg
2 T. dark rum

1/4 tsp. vanilla extract
2 tablespoons sugar
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Great lunch at Bayside Grille with 
Dan and Judy Campisi from Connecticut.

Pirates on the Water at Jimmy Johnson's Big Chill
present VNA/Hospice with a check for $2500

Congratulations Mr. and Mrs. Ron Cole.

Another legendary Sunday Funday at Gilbert's Resort. Photo by Rob LeBrun.

All your well-behaved furry and feathered 
friends are welcome at Gilbert's Tiki Bar.

Everone loves to get out on the water, but isn't it time for a new dingy? 

Parasailing is exciting and fun! Keys Adventure Watersports is the best!

How I feel when I get my Big Chill pizza!
Enrico’s Pizza at the Big Chill is the

 best in town!

MS Bikeathon volunteers - Chuck Bradford, 
Rich Beam, Sharon Graham, Elle Bream,

 Angela Sutton-Boehm, and Christie Sheehan.

Sharon Hamilton, who is running for Monroe 
County Judge, dressed up as the Easter Bunny 

for the Elks Easter Egg Hunt, pictured with 
Sylvia Murphy, our County Commissioner.State Attorney Catherine Vogel 

receives a giant Oscar for Best 
Performance as State Attorney.

Congrats to Debbie Baker for
winning Largo Sound Village’s

residence beautification
award.107900 Overseas Hwy

www.gilbertsresort.com

305-451-1133

The largest Tiki Bar
in the Keys!

Country Night!
First Friday of the Month

Friday, April 1, 7-11 pm 
Featuring NASH CAREY

FEATURED SUNDAY BANDS

Sunday, April 3
THE DROPOUTS

 1-6 PM

Sunday, April 24
THE REGS

1-6 PM
Locals’ Favorite

Sunday, April 10
3RG BAND

1-6 PM

Sunday, April 17
MR. NICE GUY

1-6 PM
Staff Favorite

HAPPY HOUR
MONDAY THRU FRIDAY

JOIN US AT THE
BIGGEST TIKI BAR

IN THE KEYS!

$2 Bud Light & Miller Lite Drafts
1/2 o� Well Drinks and
 $2.50 Fireball Shots!


