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& National Creme Brulee Dessert Day

Celebrate Desserts By The Calendar

January 6 — National Shortbread Day

January 22 — National Blonde Brownie Day

January 23 — National Pie Day

February 10 — National Cream Cheese Brownie Day
February 12 — National Plum Pudding Day
February 14 — National Cream-Filled Chocolates Day
February 20 — National Muffin Day

February 27 — National Strawberry Day

March 6 — National Oreo Cookie Day

March 14 — Pi Day

April 3 — National Chocolate Mousse Day

May 2 — National Truffle Day

= May 15 — National Chocolate Chip Day
~ May 17 — National Cherry Cobbler Day
= June 7 — National Chocolate Ice Cream Day

June 12 — National Peanut Butter Cookie Day
June 22 — National Chocolate Eclair Day

July 7 — World Chocolate Day

July 8 — National Blueberry Day

July 27 — National Creme Bralée Day

July 30 — National Cheesecake Day



August 2 — National Ice Cream Sandwich Day
August 4 — National Chocolate Chip Cookie Day
August 10 — National S'mores Day

August 18 — National Ice Cream Pie Day
September 12 — National Chocolate Milkshake Day
September 26 — National Pancake Day

September 27 — National Chocolate Milk Day
October 14 — National Dessert Day

November 26 — National Cake Day

December 4 — National Cookie Day

December 8 — National Brownie Day

December 16 — National Chocolate Covered Anything Day

Classic Vanilla Creme Brulee: A traditional creme brulee infused with fragrant vanilla

beans and topped with a caramelized sugar crust.

2. Chocolate Creme Brulee: A decadent twist on the classic, with rich chocolate custard

and a caramelized sugar topping.
. Lemon Creme Brulee: Bright and tangy lemon-infused custard with a perfectly torched
sugar crust for a delightful contrast of flavors.

4. Raspberry Creme Brulee: Creamy custard infused with sweet raspberry puree and

finished with a crisp caramelized sugar topping.

Coffee Creme Brulee: A sophisticated dessert featuring coffee-flavored custard and a

torched sugar crust for a delightful crunch.

6. Coconut Creme Brulee: Creamy custard infused with tropical coconut flavor and topped

with a caramelized sugar layer for added sweetness.

Matcha Green Tea Creme Brulee: Delicate custard infused with earthy matcha green

tea powder, offering a unique and vibrant twist.

Orange Creme Brulee: Zesty orange-infused custard with a caramelized sugar topping,

offering a refreshing citrusy flavor profile.

Earl Grey Creme Brulee: Fragrant custard infused with the subtle floral notes of Earl

Grey tea, complemented by a caramelized sugar crust.

10. Pumpkin Spice Creme Brulee: Creamy pumpkin custard with warm spices like
cinnamon, nutmeg, and cloves, topped with a caramelized sugar layer.

11. Hazelnut Creme Brulee: Indulgent custard infused with the rich and nutty flavor of
hazelnuts, topped with a crisp caramelized sugar crust.

12. Lavender Creme Brulee: Delicately flavored custard infused with aromatic lavender
flowers, creating a sophisticated and fragrant dessert.

13. Almond Creme Brulee: Creamy custard infused with the subtle sweetness of almonds,

topped with a caramelized sugar layer for added crunch.
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Banana Creme Brulee: Silky custard infused with ripe banana puree, offering a
delightful fruity twist to this classic dessert.

Mango Creme Brulee: Creamy custard infused with tropical mango flavor, providing a
refreshing and exotic variation.

Ginger Creme Brulee: Spiced custard infused with fresh ginger, offering a subtle
warmth and complexity to the dessert.

White Chocolate Creme Brulee: Luxurious custard infused with creamy white
chocolate and topped with a perfectly caramelized sugar crust.

Cardamom Creme Brulee: Fragrant custard infused with aromatic cardamom spice,
adding a unique and exotic flavor profile.

Honey Creme Brulee: Sweet and velvety custard infused with golden honey, topped
with a caramelized sugar crust for a delightful crunch.

Rose Creme Brulee: Elegant custard infused with delicate rose water, offering a subtle
floral aroma and flavor to the dessert.

Caramel Creme Brulee: Rich and indulgent custard infused with caramel flavor, topped
with a caramelized sugar crust for double the caramel goodness.

Chai Spice Creme Brulee: Warm and comforting custard infused with aromatic chai
spices like cinnamon, cardamom, and cloves, topped with a caramelized sugar layer.
Maple Creme Brulee: Smooth custard infused with the sweet and nutty flavor of maple
syrup, offering a delightful twist on the classic dessert.

Pistachio Creme Brulee: Creamy custard infused with the subtle nuttiness of pistachios,
topped with a caramelized sugar crust for added texture.

Rum Raisin Creme Brulee: Decadent custard infused with rum-soaked raisins, offering
a boozy and flavorful twist to the traditional dessert.

Fresh Berries: Vibrant and juicy berries like strawberries, raspberries, or blueberries
complement the creamy sweetness of creme brulee.

Shortbread Cookies: Buttery and crisp shortbread cookies provide a delightful textural
contrast to the smooth custard of creme brulee.

Chocolate Shavings: Rich chocolate shavings add a decadent touch and pair beautifully
with the creamy custard of creme brulee.

Almond Biscotti: Crunchy almond biscotti offers a nutty flavor and satisfying crunch
alongside the velvety texture of creme brulee.

Citrus Tuiles: Thin and delicate citrus tuiles provide a zesty and refreshing
accompaniment to the creamy dessert.

Caramel Sauce: Drizzling caramel sauce over creme brulee enhances its caramelized
flavor profile and adds an extra layer of indulgence.

Whipped Cream: Light and fluffy whipped cream complements the richness of creme
brulee and adds a creamy texture to each bite.

Coffee Beans: Whole coffee beans serve as a flavorful and aromatic garnish, offering a
hint of caffeine to elevate the dessert experience.

Toasted Coconut Flakes: Toasted coconut flakes provide a nutty and tropical flavor that
pairs well with the creamy custard of creme brulee.

Mint Leaves: Fresh mint leaves offer a bright and herbaceous contrast to the sweetness
of creme brulee, enhancing its overall freshness.

Candied Nuts: Crunchy and sweet candied nuts, such as pecans or almonds, add texture
and a delightful caramelized flavor to creme brulee.
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Lemon Zest: Fresh lemon zest sprinkled over creme brulee provides a citrusy burst of
flavor that balances its richness.

Ginger Snap Cookies: Spicy and crisp ginger snap cookies offer a warm and aromatic
accompaniment to the creamy dessert.

Granola: Crunchy granola clusters add texture and a subtle nutty flavor to creme brulee,
creating a delightful contrast.

Dried Fruit: Chewy dried fruit, like apricots or cherries, provides a sweet and tangy bite
that complements the creamy custard.

Honey Drizzle: Drizzling honey over creme brulee adds a natural sweetness and floral
aroma that enhances its flavor profile.

Vanilla Bean Pods: Whole vanilla bean pods serve as a visually stunning garnish and
infuse the dessert with extra vanilla flavor.

Sea Salt Flakes: Sprinkling sea salt flakes over creme brulee balances its sweetness and
adds a subtle savory element to each bite.

Cinnamon Sticks: Fragrant cinnamon sticks offer warm and spicy notes that
complement the creamy texture of creme brulee.

Cherry Compote: Sweet and tangy cherry compote adds a burst of fruity flavor and
vibrant color to creme brulee.

Dark Chocolate Sauce: Drizzling dark chocolate sauce over creme brulee provides a
rich and decadent contrast to its creamy sweetness.

Rosemary Sprigs: Fresh rosemary sprigs offer a unique herbal aroma and flavor that
pairs unexpectedly well with creme brulee.

Pomegranate Seeds: Bright and juicy pomegranate seeds add a pop of color and
refreshing burst of flavor to creme brulee.

Graham Cracker Crumbs: Crushed graham cracker crumbs offer a sweet and crunchy
topping that complements the creamy custard.

Caramelized Pineapple: Caramelized pineapple chunks provide a tropical and
caramelized flavor that enhances the overall sweetness of creme brulee.

Creme Brulee Tasting Contest: Host a blind taste test to see who can correctly identify
different flavors or variations of creme brulee.

DIY Creme Brulee Bar: Set up a station with various toppings and garnishes so guests
can customize their creme brulee creations.

. Creme Brulee Cooking Class: Hire a chef or expert to teach guests how to make the

perfect creme brulee from scratch.

Creme Brulee Dessert Buffet: Create a lavish dessert spread featuring an assortment of
creme brulee flavors and variations.

Creme Brulee Pairing Dinner: Host a multi-course dinner party where each course is
paired with a different creme brulee flavor or variation.

Creme Brulee Decorating Competition: Provide guests with plain creme brulees and an
array of decorative toppings for a fun and creative decorating contest.

Creme Brulee Cocktail Hour: Serve creme brulee-inspired cocktails alongside
traditional creme brulee desserts for a sophisticated twist.

Creme Brulee Recipe Exchange: Ask guests to bring their favorite creme brulee recipes
to share and swap with one another.

Creme Brulee Trivia Game: Test guests' knowledge of creme brulee history,
ingredients, and trivia with a fun and interactive game.



60.

61

62.

63.

64.

65.

66.

67.

68.

69.

70.

71.

72.

73

74.

75.

76.

77.

78.

79.

80.

81.

82.

Creme Brulee Art Showcase: Encourage guests to get creative and express their love for
creme brulee through artwork, photography, or crafts.

. Creme Brulee Movie Night: Host a movie marathon featuring films or TV shows that

prominently feature creme brulee as a plot point or theme.

Creme Brulee Karaoke: Sing your heart out while enjoying delicious creme brulee
desserts with friends and family.

Creme Brulee Scavenger Hunt: Hide miniature creme brulee desserts around the party
venue and challenge guests to find them all.

Creme Brulee Candle Making Workshop: Learn how to make your own creme brulee-
scented candles to take home as party favors.

Creme Brulee Photo Booth: Set up a themed photo booth with props and backdrops
inspired by creme brulee for memorable party snapshots.

Creme Brulee Cookbook Exchange: Encourage guests to bring their favorite creme
brulee cookbooks to swap recipes and culinary tips.

Creme Brulee Dessert Charcuterie Board: Arrange an elaborate charcuterie board
featuring an assortment of creme brulee-inspired desserts and treats.

Creme Brulee Baking Challenge: Divide guests into teams and challenge them to create
their own unique creme brulee recipes using secret ingredients.

Creme Brulee Costume Party: Dress up in costumes inspired by creme brulee
ingredients or themes for a festive and lighthearted celebration.

Creme Brulee Garden Party: Host an elegant outdoor gathering complete with garden-
inspired decor and a selection of delightful creme brulee desserts.

Creme Brulee Recipe Swap: Exchange family recipes, tips, and tricks for making the
perfect creme brulee with fellow enthusiasts.

Creme Brulee DIY Candle Holders: Create personalized candle holders using empty
creme brulee ramekins and decorative accents.

. Creme Brulee Trivia Night: Test guests' knowledge of creme brulee facts and history

with a lively trivia competition.

Creme Brulee Recipe Card Making: Provide materials for guests to design and
decorate their own recipe cards to share their favorite creme brulee recipes.

Creme Brulee Dessert Auction: Hold a charity auction featuring homemade creme
brulee desserts, with proceeds benefiting a worthy cause.

Creme Brulee Tasting Contest: Host a blind taste test to see who can correctly identify
different flavors or variations of creme brulee.

DIY Creme Brulee Bar: Set up a station with various toppings and garnishes so guests
can customize their creme brulee creations.

Creme Brulee Cooking Class: Hire a chef or expert to teach guests how to make the
perfect creme brulee from scratch.

Creme Brulee Dessert Buffet: Create a lavish dessert spread featuring an assortment of
creme brulee flavors and variations.

Creme Brulee Pairing Dinner: Host a multi-course dinner party where each course is
paired with a different creme brulee flavor or variation.

Creme Brulee Decorating Competition: Provide guests with plain creme brulees and an
array of decorative toppings for a fun and creative decorating contest.

Creme Brulee Cocktail Hour: Serve creme brulee-inspired cocktails alongside
traditional creme brulee desserts for a sophisticated twist.



83.

84.

85.

86.

87.

88.

89.

90.

91.

92.

93.

94.

95.

96.

97.

98.

99.

Creme Brulee Recipe Exchange: Ask guests to bring their favorite creme brulee recipes
to share and swap with one another.

Creme Brulee Trivia Game: Test guests' knowledge of creme brulee history,
ingredients, and trivia with a fun and interactive game.

Creme Brulee Art Showcase: Encourage guests to get creative and express their love for
creme brulee through artwork, photography, or crafts.

Creme Brulee Movie Night: Host a movie marathon featuring films or TV shows that
prominently feature creme brulee as a plot point or theme.

Creme Brulee Karaoke: Sing your heart out while enjoying delicious creme brulee
desserts with friends and family.

Creme Brulee Scavenger Hunt: Hide miniature creme brulee desserts around the party
venue and challenge guests to find them all.

Creme Brulee Candle Making Workshop: Learn how to make your own creme brulee-
scented candles to take home as party favors.

Creme Brulee Photo Booth: Set up a themed photo booth with props and backdrops
inspired by creme brulee for memorable party snapshots.

Creme Brulee Cookbook Exchange: Encourage guests to bring their favorite creme
brulee cookbooks to swap recipes and culinary tips.

Creme Brulee Dessert Charcuterie Board: Arrange an elaborate charcuterie board
featuring an assortment of creme brulee-inspired desserts and treats.

Creme Brulee Baking Challenge: Divide guests into teams and challenge them to create
their own unique creme brulee recipes using secret ingredients.

Creme Brulee Costume Party: Dress up in costumes inspired by creme brulee
ingredients or themes for a festive and lighthearted celebration.

Creme Brulee Garden Party: Host an elegant outdoor gathering complete with garden-
inspired decor and a selection of delightful creme brulee desserts.

Creme Brulee Recipe Swap: Exchange family recipes, tips, and tricks for making the
perfect creme brulee with fellow enthusiasts.

Creme Brulee DIY Candle Holders: Create personalized candle holders using empty
creme brulee ramekins and decorative accents.

Creme Brulee Trivia Night: Test guests' knowledge of creme brulee facts and history
with a lively trivia competition.

Creme Brulee Recipe Card Making: Provide materials for guests to design and
decorate their own recipe cards to share their favorite creme brulee recipes.

100. Creme Brulee Dessert Auction: Hold a charity auction featuring homemade creme

brulee desserts, with proceeds benefiting a worthy cause.



