
White Chocolate, Lime  
& Raspberry Pots De Crème
Serves 4 to 6  •  Prep Time: 15 minutes  •  Cook Time: 30-40 minutes

These luscious, creamy individual desserts offer just the right balance of 
sweetness from white chocolate, with a little bright sparkle of citrus from the 
lime. They take very little time to assemble – no baking experience required!

1 cup (250 mL) Whipping cream
1/4 cup (60 mL) 2% milk
2 tsp  Finely grated lime zest
5 oz (150 g)  White baking chocolate, chopped
4   Large egg yolks
3 Tbsp (36 g) Granulated sugar
2 Tbsp (30 mL) Lime juice
   Fresh raspberries, for serving
   Icing sugar, for dusting

1.   Set your oven to preheat to 300°F on Convection Bake. Arrange 6 small 
or 4 large ovenproof ramekins or ceramic bowls in a roasting pan and 
set aside. 

2.   Heat the cream and milk with the lime zest over medium heat until it 
reaches a full simmer. Remove the pan from the heat, add the chopped 
white chocolate and whisk gently until it has melted.

3.   Whisk the egg yolks, sugar and lime juice together in a medium bowl. 
Gradually pour in the warm cream while whisking until combined. 
Transfer this to a pitcher or use a ladle to divide the cream between  
the baking dishes.

4.   Bring a kettle of water to a boil. Pour the boiling water into the roasting 
pan so that the water comes up at least halfway up the sides of the 
filled dishes. Bake the pots de crème for 30 minutes for the small or  
40 minutes for the large dishes, until the custard is set but still has  
a little jiggle in the centre when the dish is gently tapped.  



5.   Let the pots de crème cool in the pan on a rack for 15 minutes and 
then remove to cool for 30 minutes before chilling for at least an hour  
before serving.  The pots de crème can be assembled up to a day ahead.

6.  To serve, place a few fresh raspberries on top of each pot and dust with 
a little icing sugar.

TIPS
•  You can use any style of small ovenproof dishes to bake these pots de 

crème. If using glass, be sure that it is tempered glass. The recipe makes  
2 cups (500 mL) of custard, so you can plan accordingly.

•  Place a sheet of paper towel on the bottom of the pan that holds your 
little pots. This will prevent them from slipping and spilling, and the paper 
towel will be submerged in the water, so is safe to put in the oven.

•  Custard desserts typically aren’t baked using a convection setting, however 
the ProBake Convection® technology in the LG slide-in range provides a 
gentle heat that cooks a custard evenly, for a silky, creamy dessert.

•  You can also bake these custards using the low heat of the Air Sous Vide 
setting without the water bath (or paper towel). Set your LG ProBake 
Convection® range to 205°F on Air Sous Vide and bake your pots de 
crème on a baking tray for 65 minutes.

•  Need to take care of other tasks around the house while your desserts 
bake? Use the Cook Time feature to set the oven to your designated bake 
time and walk away. The oven will shut off automatically, allowing your 
pots de crème to gradually cool without overcooking (but do remember 
to pull them out so you can chill them!)

•  For a tropical twist, use 1 1/4 cups (310 mL) of coconut milk in place of 
the cream and milk, and top the pots de crème with diced fresh pineapple.

•  Take advantage of the Glide N’ AccessTM shelf  
of your LG InstaView® refrigerator to place your  
warm, still-fragile pots de crème into the fridge.  
The shelf glides smoothly in and out of the fridge  
so that your delicate desserts are easy to reach.


