
Yogurt-Berry Crème Anglaise
By: Rich Bendorf, ofm
This scrumptious dessert is a twist on Crème Anglaise with a dollop of yogurt to give it a sweet-sour taste.  It is served best over blackberries, raspberries, mixed berries, or fresh fruit of your choice.  It is one of the signature desserts served by the Frian’ Friar.
Whisk together in a medium bowel until slightly thickened:


3 large eggs


1/2 C sugar

Mix together in a heavy saucepan:


1 C heavy cream


1 C whole or 2% milk

Cook over medium heat until bubble form around the edge of the pan.  Slowly mix the milk/cream mixture into the egg/sugar mixture, and return to the saucepan.  Heat over low heat until the mixture begins to thicken, sweep the pan often with a spoon to keep from burning for sticking.  The sauce is finished when a digital thermometer reads about 170˚ F.  Strain the sauce through a sieve and let cool, stirring periodically to prevent a skin from forming on top.  
Add:


2 t of vanilla, and stir until mixed.

Place fruit into dish/plate, then add a dollop or two of plain yogurt, and complete by covering with a layer of Crème Anglaise. 
I also like to add drizzle of boysenberry flavored syrup or other flavored syrup on top.

Be creative and enjoy!  ff

