HUG FILIGRANO BUTTER

MINI DESSERT — TARTELETTES
FILIGRANO BUTTER ROUND 3.8cm
Art.Nr.7313135
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HUG FILIGRANO BUTTER

MINI DESSERT — TARTELETTES
FILIGRANO BUTTER ROUND 3.8cm
Art.Nr.7313135

Coconut Melon Tarts

10 Tartelettes

A [Coconut pudding]

milk (1) 70g
coconut powder 35¢g
sugar 10g
cream powder 5g

milk (2) 5g
egg yolk 5g
white couverture chocolate 35g

1. Bring the milk (1), coconut powder and sugar to
the boil.

2. Mix together the cream powder, milk (2) and egg
yolk. Add to the milk mixture while stirring.

3. Bring to the boil, stirring constantly, until the
cream thickens.

4. Remove the pan from the stove. Melt the
couverture in it.

5. Allow the mixture to cool down. Stir and spread
over the base of the Tartelettes.

[Serving suggestions]

*Cucumber roll and cucumber balls
*Coconut flakes
=Sugar spirals
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B [Marinated melon)

water 60g
sugar 15g
lime juice 10g
tarragon 2g
melon 100g

1. Heat the water, sugar, lime juice and tarragon
until the sugar has dissolved.

2. Allow the mixture to cool.

3. Cut out melon balls and place in the marinade.
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