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2 cups heavy cream 
4 eggs 
1-1/2 cups sugar 
2 tablespoons of water 
Zest of 1 orange 
1 tablespoon and 1 teaspoon of orange juice (strained) 
1/2 vanilla bean (scrape inside to remove vanilla beans)  

1 cinnamon stick 
4 ears of fresh sweet corn (husk and silk removed) 
2 yellow peaches
2 tablespoons canola oil 
Pinch of salt 
Fresh mint leaves for garnish  

Ingredients

Sweet Corn Flan with Grilled Peach 
and Corn Salsa

Preparation

1. Have 4 custard baking ramekins ready. In a heavy-bottomed sauce pan, bring 1 cup of sugar and 
2 tablespoons of water to a simmer. Swirl pan as sugar melts. The sugar will start to caramelize. 
Remove sugar from heat when it is a medium amber color and add 1 tablespoon of orange juice.

2. Immediately coat bottoms of ramekins with hot liquid before it hardens. Arrange in a baking dish 
and set aside. 

3. Preheat oven to 325 degrees. 

4. Remove corn kernels from two ears of corn and reserve the cobs. 

5. In sauce pan, add 2 cups heavy cream, orange zest, cinnamon, vanilla beans, cut corn and the two 
cobs. Bring to a simmer. 

6. Crack eggs into a mixing bowl while waiting for the cream to simmer. Add the remaining 1/2 cup 
sugar to the mixing bowl and cream together using a whisk. They are creamed together when 
the mixture is a pale yellow color. Add a small amount of  simmered cream to the mixing bowl. 
A small amount will help temper the eggs and prevent them from over cooking. Slowly whisk in 
remaining cream mixture. Let custard steep for about 5 minutes and then pour through a fine 
mesh strainer. 

7. Pour the custard into the ramekins. Surround the ramekins with hot tap water to create a water 
bath. The water should be at least halfway up the ramekin. Carefully place the baking dish in the 
oven and cook until they are set, about 40 minutes.  

8. Preheat the grill to 400 degrees. 

9. Soak the remaining 2 ears of corn in water for about 10 minutes. Cut the peaches in half and 
remove pits. Lightly coat corn and peaches with 2 tablespoons of canola oil and lightly salt. Grill 
the corn on both sides until it is done and has a char. Grill peaches flesh side down and brown 
lightly. Let both cool. 



58

D
es

se
rt

s

58

10. Remove corn from cobs and place corn in a mixing bowl. Remove skin from peaches and dice into 
small pieces. Add the diced peaches and teaspoon of orange juice to the mixing bowl. Combine 
them and refrigerate.  

11. Remove the flan from the oven when it is set. Let cool 10 minutes and then remove ramekins 
from water bath. Refrigerate flan for 5 hours. 

12. To unmold flan, run a small paring knife around edge and invert. Top with grilled peach and corn 
salsa and garnish with fresh mint leaves.

Pair With…
Viognier, Sugaloaf Mountain Vineyard, Dickerson (Montgomery County)

About the Recipe

Chef: Elise Wendland, The Comus Inn at Sugarloaf Mountain (Montgomery County)
www.thecomusinn.com  
Elise Wendland is from the Tampa, Florida area. She attended the University of South Florida and 
graduated with a Bachelor’s degree in Anthropology. She moved to Maryland to attend La Academie 
De Cuisine and live on her grandparents farm in Montgomery County. In December 2007, she 
received her culinary arts certificate and completed a six month internship at The Comus Inn. Elise 
has worked at the restaurant since 2007 and is now the executive chef.

Producer: Linda Lewis, Lewis Orchards (Montgomery County)
www.lewisorchardfarmmarket.com
Products used in the recipe: Corn
This family owned business has been a treasured part of Montgomery County life since 1888. Robert 
and Linda Lewis are the fourth generation to own and operate the Lewis Orchards Farm Market at 
the intersection of MD State Route 28 (Darnestown Road) and Peach Tree Road.

Producer: Ben Sowers, South Mountain Creamery (Frederick County)
www.southmountaincreamery.com
Products used in the recipe: Cream and eggs
South Mountain Creamery is Maryland’s first on-site dairy processing plant that delivers all-natural 
and farm fresh products. It has been in the delivery business since 2001 and has a store on the farm.

Producer: Sue Ketron, Kingsbury Orchard (Montgomery County)
www.kingsburysorchard.com  
Products used in the recipe: Peaches
The farm has been in the family since 1907 and was one of the first farms to introduce peaches to the 
area during the great depression. The orchard has since expanded by adding different types of fruit 
such as apples, pears, plums and nectarines. The newest addition is a freestone peach variety called 
“The Kingsbury Pride” that was discovered by Gene Kingsbury on the farm. He has since added 200 
trees of this variety to the orchard.


