
PARTY STARTERS 
 

CHOCOLATE CRÈME BRULÉE 
  

1 cup half-and-half 
1 cup heavy cream 
⅔ cup semisweet chocolate pieces 
1 TSG Crème Brulée 

 prepared whipped topping 
 

1. Combine half-and-half, heavy cream and semisweet chocolate pieces in medium 
saucepan.  Heat over Medium heat, stirring until chocolate is melted. 

2. Whisk in contents of Crème Brulée packet; bring to a boil over Medium heat, 
whisking continuously.  Remove from heat and allow to cool 10 minutes.   

3. Pour into 4 soufflé cups.  Refrigerate, covered, for at least an hour.  
4. Top with a dollop of whipped topping and sprinkle with contents of caramelizing 

sugar packet before serving. 
 

 
For more delicious recipes, visit: www.twosistersgourmet.com and click on the link to the TSG Recipe Box. 

 
 

http://www.twosistersgourmet.com/

