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BRANDIED PEACHES WITH CUSTARD – ROME 
(6 Servings) 

 
Custard - Ingredients and Instructions: 
 
- 7 egg yolks 
- 4 cups milk 
- 1 1/3 cup of sugar 
- 1 ¾ cup all purpose flour 
- zest of 1 lemon 
 
 
For the custard:  
 
mix egg yolks and sugar in a bowl, whisking until smooth and soft.  Whisk the 
flour into the egg/sugar mixture.  In a medium saucepan, bring the milk and lemon 
zest to a boil, then reduce to a simmer.   (This infuses the lemon flavor into the 
milk.)  Temper the egg mixture by whisking in a bit of the hot, lemon-infused 
milk, then whisk the tempered eggs into the simmering milk and return to low 
flame, stirring for a few minutes, until thick and creamy. Remove from the heat 
and let sit until cool. 
 
Peach Topping – Ingredients and Instructions 
- 4 to 6 ripe peaches (6 if small) 
- 2 tablespoons granulated sugar 
- 1 tablespoon unsalted butter 
- 1 tablespoon Brandy liqueur (this is optional but necessary if you plan to flame 
the peaches) 
- mint leaves and whipped cream for garnish 
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For the Peaches: 
  
Boil water in a saucepan and drop whole peaches into the water to loosen the 
skins.  After about a minute, remove from water, let cool, and peel.  Pit peaches 
and chop into small pieces.  Melt butter in a 10-12 inch non-stick skillet.  transfer 
chopped peaches and sugar to the skillet, and  cook over low heat.   When the 
juices have evaporated, add the brandy and carefully light the brandy to flame the 
peaches (be careful of the flames!)  Remove from heat and let cool. 
 
Assembly:   
Divide the cooled custard among 6 glasses (Martini glasses make a nice 
presentation.)  Arrange the peaches on top of the custard. Garnish with mint leaves 
and whipped cream. 
 
Wine Pairing Suggestion: Moscato  (a sweet wine with a slight bubble) or any late 
harvest Riesling or Ice Wine. 	
	


