Dessert - Tartelettes Filigrano Butter Round 5.3 cm
Art.Nr. 7329135
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Dessert - Tartelettes Filigrano Butter Round 5.3 cm
Art.Nr. 7329135

Apple Crumble Tartelettes

10 Tartelettes

A [Roasted breadcrumbs]) B [Apple cranberry filling]

<lIngredients > <Ingredients >

butter 30g apples 220g

biscuit crumbs 20g dried cranberries 35g

white almonds, ground 30g [A]Roasted breadcrumbs 45g

vanilla sugar 4g sugar 10g

lemon zest 2g

1. Melt the butter in a frying pan. lemon juice 4g

2. Add the dry ingredients and roast a little.

3. Empty the roasted mixture out of the hot 1. Peel the apples and cut into small pieces
pan onto a tray. Allow the mixture to cool. (adjusted to the size of the tartelettes).

2. Add the remaining ingredients and mix.
clCinnamon crumble]
<lIngredients >

butter 15g
raw cane sugar 12g
almonds 12g
wheat flour 15g
cinnamon 0.5g
salt 0.25¢g

1. Smooth the butter with the remaining ingredients to make the crumble.
2. Fill each tartelette with apple and cranberry filling (30 g) until heaped.

3. Sprinkle with crumble (5 g).

4. Bake in a deck oven at 200°C top heat, 180°C bottom heat for 22 minutes.
5. Dust lightly with powdered sugar.

Easy method: Use Bakels La Pomme!

Just add dried cranberries and [A]Roasted breadcrumbs to La Pomme .
You can make [B)Apple cranberry filling in no time.

Lemon zest and/or lemon juice can be added if so desired.

For an even faster fix for Apple Crumble, try Ronnefeldt Apple Crumble tea !

M Product name: APPLE CRUMBLE
BMArt.-Nr: 3846-1 M Net weight : 100g

The combination of sweet apple with notes of cinnamon and toffee on malty black tea.
Inspired by homemade apple crumble with sweet shipped cream.
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