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Ultimate Salted Caramel Pudding
Ingredients for the Cookie Crust

1/2 cup finely crushed chocolate wafer cookie crumbs (such as Nabisco Chocolate Wafers), about 10 cookies

1 tbl. butter, melted

Pinch of sea salt

Ingredients for Pudding
3 cups whole milk, room temperature (or 2 cups whole milk and 1 cup heavy cream)
3 tbl. cornstarch

3 large egg yolks, room temperature
3/4 cup sugar 
3 tbl. unsalted butter, room temperature, cut into 12 chunks
1 1/2 tsp. vanilla
1/2 tsp. fine sea salt
Whipped cream for garnish

Directions for the Cookie Crust

In a small bowl, mix together the cookie crumbs, butter and salt.  Press 2 tablespoons of the crumbs into the bottoms of each of six clear custard/parfait dishes (you can use mason jars or whatever other pretty containers you have on hand).  Reserve the remaining crumbs for sprinkling on top of pudding before serving.

Directions for Pudding
In a large measuring cup with a pour spout, add 3 cups milk.  Set milk and a silicon spatula next to the stovetop.

In a medium bowl, whisk egg yolks with 1/2 cup of the milk until well combined.  Set next to the stovetop.

In a small bowl, whisk cornstarch with 1/4 cup of the milk until smooth.  Set next to the stovetop.

Make the caramel:  In a light colored (stainless steel), 3-quart saucepan, add the sugar and set over medium heat.  Swirl the pan as the sugar begins to melt.  Use a silicon spatula to move the sugar from side to side as necessary to help it melt and caramelize evenly.  When the sugar melts entirely and is a medium-dark caramel color, quickly remove from the heat.

Stand back and CAREFULLY stir in the remaining milk.  The mixture will boil and sputter furiously.  The caramel may seize into a solid sugary mass.  No worries!  When the mixture stops sputtering, put it over medium heat and bring to a simmer while stirring to melt the seized caramel.  Scrape the bottom and sides of the saucepan with a silicon (heatproof) to make sure all seized caramel dissolves.

Stir, and then add the cornstarch mixture to the pan and bring the pudding to a very slow simmer.  Simmer, stirring or whisking for 2 minutes to thicken.  Decrease heat to medium-low so that pudding is no longer simmering.

Ladle 1/2 cup of the hot pudding into the egg yolk mixture and whisk rapidly.  Repeat two times.  Now add the egg yolk mixture back to the saucepan.  This tempers the egg and helps to prevent curdling.

Raise the heat slightly, and continue stirring the pudding until it thickens to the point that it thickly coats the back of the spatula, from 2-4 minutes.  Don’t boil.

Remove from the heat and stir in the butter, vanilla, and salt until the butter is melted.

Immediately pour the pudding through a single mesh strainer into a medium mixing bowl or 4-cup glass measuring cup.  Alternatively, you can pour pudding directly into six (or fewer if you want larger servings) 1/2-cup serving dishes.
Quickly press a piece of plastic wrap directly on the surface of the pudding to prevent a skin from forming.

Let cool, and then refrigerate until chilled, at least 2 hours.

To serve, spoon pudding into six, 1/2-cup ramekins (if you didn’t do this earlier).

Top each serving with a generous mound of whipped cream and sprinkle with reserved cookie crumbs.  Serve immediately.

Makes 3 cups, or six 1/2-cup servings.

Fran’s Notes
In case you didn’t catch my drift, the quantity of pudding this recipe made was nowhere near enough to satisfy the pudding aficionados in my family.  I’m not sure, however, if this pudding recipe lends itself to doubling easily.  Just thought I’d mention…   
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