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Croissant with creme brllée cream

INGREDIENTS

CROISSANT
20 CROISSANT MASLANY
PCS. VANDEMOORTELE

CREAM
600g CREAM 33% ALFAPRO 200¢g EGG YOLK BALTICOVO

VANILLA DELIPASTE SUPER 100g SUGAR
FABBRI

59 SUGAR FOR SPRINKLING

759

A METHOD OF PREPARING

Mix the cream, egg yolk, vanilla Delipaste
and sugar, then heat to approx. 90°C, stirring
constantly. The cream is ready; set aside to
cool.
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Place the frozen croissants on a baking tray
and proof for approx. 60 min. Bake at
approx. 200°C for 25—-30 min. Once cooled,
cut off the top part of the croissant and
gently hollow out the centre. Pour in the
previously prepared créeme bralée cream,
cooled to approx. 30°C. Sprinkle the surface

with sugar and caramelize with a torch.
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https://esavpol.pl/croissant-maslany-symbol-f12385-60g-x-100szt-vandemoortele-239356116
https://esavpol.pl/croissant-maslany-symbol-f12385-60g-x-100szt-vandemoortele-239356116
https://esavpol.pl/smietanka-uht-33-bag-in-box-5l-alfapro-218528491
https://esavpol.pl/zoltko-plynne-1kg-balticovo-7798930317
https://esavpol.pl/delipasta-wanilia-super-fabbri-218526901
https://esavpol.pl/delipasta-wanilia-super-fabbri-218526901
https://esavpol.pl/cukier-bialy-1kg-paczka-1op-10x1kg-218528814

