W%

HUG CLASSIC COLLECTION
DESSERT TARTELETTES FINESSE 5cm
Art.Nr. 7174135

LEVZILE

BITITHDERZILE:
#7174135: TH—F2 LR D4R X 5cm

A[LEVH)—L]

<H#E>

LEVYa1—R 360 g
fh¥E 400 g
Bl 400 g
E£91)—L 360 g
INA— 600 g

DOLEVD2—R EDV)—LERIZLNS,
QLM HEEHLMNLHEEEHETEL
QBEL-DIZQ%EMA 2 NEHESES,
KB ALTREELD,

@INENWH A XIZhYR Lz 2—F ANERE D,
ORYRZFEALISEAKRIDS VR ZF
BL. 3 B[, AET 5,

¥ Bakelstt DLEV ) —LTHREARBETT !

K- MBI RE,
BRHOHEIHEBEIRAYTHY— L0 5~
D= LEMZ THERESEHTIA]D Y —
LAEHETY .

SILMTHYLE TR, LA EARLES .

LT EF>

B [/ L—X(D%7:L)]

<##E>
F/8—>a 250g
K 150g

DF 8= EKEBIZANRESES, 15
BRI E T, ADDEAL 50°CETREES:
SF3,

XBakelstt D2 R2ILTL—X
SaA—rSLDERANGESHTT !

MKITTRE, ET 51T, [BIOZERT
T BN-RERTHRENE T TEGEHAR
ZEHLEY,

[AILEVYY—LDOXREIZIB)I L—R%ETS5L THS,
FSALEDOFBELT I —AY—FAR —Z > TR,

ety T1E S
TEL 045-534-9116 | FAX 045-534-9117 | info@ottiboeki.jp
T221-0844 #E)I|EMEETASIIKREI-2J70588Y9AELIEDE  www.ottiboekijp/hug



HUG CLASSIC COLLECTION
DESSERT TARTELETTES FINESSE 5cm
Art.Nr. 7174135

Lemon Tartelette

A [LEMON CREAM]

Lemon Juice 360¢g
Sugar 400 g
Egg 400 g
Cream 360 g
Butter 600 g

PREPARATION METHOD

1. Put lemon juice and cream in a pot and
boil.

2. Mix the egg and sugar together and add
to the boiling mixture.

3. Boil for 2 minutes. Allow to cool.

4. At 32C, whip n the soft butter in small
pieces.

5. Using a piping bag fill into spiral shaped
silicon molds. Freeze for 3 hours.

*Easy method:
Use Bakels Lemon Cream!

No need to add water or heat.

Just add whipped cream or butter cream
and stir for your desired sweetness. Fill
the tart with a piping bag and freeze the
whole tart.
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B [GLAZE]
Napage 250¢g
Water 150 g

PREPARATION METHOD

1. Bring napage and water to a boil. Boil for
1 minute. Allow to cool to 50C.

ASSEMBLING THE DESSERT

Apply with a brush onto the frozen
lemon cream surface. Decorate with
dried lemon or fresh blueberries or
raspberries.

*Easy method:
Use Bakels Crystal Glaze Neutral!

Heat in water bath or pan without
adding water. Very shiny and
transparent. Provides a thin and stable
coat of glaze after setting.
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