
Coconut Milk-Cream Cheese Flan from Sticky, Chewy, Messy, Gooey 
Uploaded by Monica H at www.lickthebowlgood.blogspot.com 
 
For the Caramel: 
 

●​ 1 cup sugar 
●​ 2 tablespoons water 
●​ 1/2 teaspoon fresh lemon juice 

 
For the Custard: 
 

●​ 16-ounces cream cheese, room temp 
●​ 1 cup canned coconut milk 
●​ 1/2 cup cream of coconut 
●​ 1 can (14 ounces) sweetened condensed milk 
●​ 7 large eggs 
●​ 1/2 teaspoon pure vanilla extract 
●​ Boiling water as needed 

 
To make the caramel: Combine the sugar, water, and lemon juice in a large, heavy-bottomed 
saucepan over medium heat. Cook, gently swirling the pan occasionally, until the sugar 
dissolves and starts to turn color. Increase the heat to high and boil until the syrup turns to a 
deep amber color, 3 to 5 minutes. If the mixture gets too brown it will start to smoke and smell 
burned and the caramel will be ruined, forcing you to discard the mess and start again. Once 
you begin making the caramel, do not leave the pot! Caramel can go from perfection to disaster 
in just seconds. 
 
Immediately pour the caramel into a 9-inch cake pan, swirl to completely coat the bottom and 
halfway up the sides of the pan, and set aside. WARNING: Caramel will be extremely HOT. 
Thus it will cause the pan to become very hot as well. If necessary use an oven mitt so you don't 
burn yourself. 
 
To make the custard: In a blender or food processor, combine all the custard ingredients 
(except the boiling water) and blend or pulse at low speed just until smooth and combined. 
Strain the custard through a fine-mesh sieve into the caramel-lined pan. (Not all of my custard fit 
into the cake pan. My pan was completely full to the top and had to bake a smaller ramekin of 
the custard separately). 
 
Position the rack in the middle of the oven and preheat to 300°F. Place the cake pan in a larger 
roasting pan and place the roasting pan on the oven rack. Pour boiling water into the roasting 
pan until it reaches halfway up the sides of the cake pan. Cover the roasting pan with aluminum 
foil, piercing the foil in several places to allow steam to escape. Bake until the flan is firm to the 
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touch in the center and doesn't jiggle when the pan is moved, 50 to 60 minutes. (Mine took 1 
hour and 30 minutes to cook all the way through). 
 
Transfer the flan from the water bath to a wire rack and let cool. When completely cool, cover 
with plastic wrap and refrigerate until very cold, preferably overnight. 
 
To unmold: Run a table knife carefully around the edges of the pan, pressing it against the side 
of the pan to loosen the flan but avoiding cutting into the custard. Hold a serving platter (one 
large enough to hold the lovely, golden sauce) over the top of the flan and invert. Shake the pan 
gently to release the custard. Remove the pan and let the caramel sauce flow around the sides 
of the flan and pool around the edges of the serving plate. Serve immediately. 
 
Serves 8-10 
 

 
 
 


