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FLAN
Heat up oven to 350 degrees

1/2 cup water
1  1/2 cup sugar

1 can of sweetened condensed milk (14 oz)
1 teaspoon vanilla extract

4 eggs
14 oz of  milk or half and half

Combine sugar and water in a non stick pan on medium heat 
bring to boil till caramelized completely.   Immediately pour 
caramelized sugar in bottom of glass pie pan.  Caramelized 
sugar will harden after cooling, set aside.  Then mix rest the 
ingredients in blender.  After mixing ingredients pour over 

hardened caramelized sugar in pie pan. Cover with foil.  Set 
Pie Pan in a larger oven safe pan filled 1/4 with water.  Place 

both pans in oven and bake for 1 hour. 

Take out of oven and let it cool - after cool push on sides very 
carefully to loosen up flan.  You will see the caramel coming 

up.  Flip flan over onto a flat tray caramel on top.

flan should be served cold.  Whipped creme, strawberries or 
cherries can be served with it.


