Flan (Sra. Torres)

Preheat the oven to 350o

6 T sugar





Melt slowly in a saucepan at low heat.








(15-20 minutes).  Do not stir.  When the

sugar turns into a caramel-colored liquid,

pour into an 8" cake pan and swirl to cover the bottom.  Be careful – the sugar can burn easily.

8 oz. cream cheese, softened


Mix completely in a blender.  Pour on 

1 can sweetened condensed milk


top of melted sugar.  Put cake pan in

2 eggs





in another pan that is at least 2"-4"

1 cup milk





wider. Pour hot tapwater into larger pan






to a depth of about 1".  Bake 1 hour and








cool completely.  Refrigerate.

