Recipe for week commencing 23rd July is:
Crème Brulee a la Lavande 
A classic French dessert but with a subtle hint of lavender, from the Bleu Lavande Restaurant near Grasse, which I visited last week – our local ‘canteen’ as we call it as it is such a regular visit for the family. 
A lovely, creamy, end to the meal, there are many variations to this dessert, but the lavender for me is a slightly unusual one and a pleasant surprise. Don’t turn your nose up, try it!! Ideally you’ll use a blow torch but this can alternatively be placed under the grill. You can use strawberries as additional garnish if you like. 

This recipe serves 4. 
Ingredients
350ml double cream

125 full fat milk

5 sprigs of fresh lavender for the crème 

4 sprigs of fresh lavender for the garnish  

6 large eggs

100 g caster sugar 

6 tablespoons brown sugar (muscavado or Demerara)
Few strawberries (optional)

Method
Preheat the oven to 140C. Cream & milk in saucepan along with the fresh lavender. Bring to the boil, cover and leave the lavender to infuse for up to 2 hours. Whisk the eggs and caster sugar until you get a creamy consistency. When you’re ready, bring the milk and cream back to the boil and then add to the egg mixture. Discard the fresh lavender. Strain and then pour the mixture into ramekins. Bake for about 45 mins, leave to cool then refrigerate for a couple of hours. 
When ready to serve, dust with some brown sugar and set the blowtorch onto it (alternatively stick them under the grill for 5 mins on high). Top with a few small lavender sprigs and half a strawberry if you like. 

Enjoy! 

Tune in next week for another recipe idea….. 

See you next week...
