1
large egg
2
Tbsp sugar

¾
C. whole milk
1
Tsp vanilla

Pinch of salt
3
Tbsp. Rum

6
oz semi-sweet chocolate, chopped fine

Whipped cream (for topping, if desired)

Slowly heat milk, not quite to a boil. Put everything but rum (and whipped cream) into blender or food processor and slowly add hot milk. Blend for 30 seconds. Add rum and blend for 1 minute; pour into serving dishes and chill.

(Note from Scott, it is extremely rich. I pour about 3/4 of an inch into small brandy snifters, and it makes 6 servings that seem to be plenty for each person).

Pots de Crème








