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HUG Dessert Tartelettes Filigrano Butter Square b.3 cm
Art.Nr. 7319135
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HUG

HUG Dessert Filigrano Butter Square 5.3 cm
Art.Nr. 7319135

Strawberry Crema Catalana tarts

12 Tartelettes

Strawberry tart filling

strawberries 150 g
HUG Dessert-Tartelettes Filigrano Butter Square 5.3 cm 12
[Preparation]

e Cut the strawberries into small cubes.
e Spread over the base of the Tartelettes.

Crema Catalana

vanilla pod1 1
whole milk 300g
full cream 200g
organic lemon, thinly peeled 1
egg yolks 100g
sugar 80g
cornstarch 30g
cane sugar, fine 50g
[Preparation]

e Cut the vanilla pod in half lengthwise and scrape out the seeds. Bring the pod and seeds to the boil with
the milk, cream and lemon peel.

Mix the egg yolk, sugar and cornstarch together. Add the milk/cream mixture whilst stirring.

Bring to the boil, stirring constantly, and cook at medium heat until the cream thickens slightly.

Sieve immediately and leave to cool a little.

Spread the cream over the Tartelettes and place in the refrigerator until cool.

Sprinkle with cane sugar and caramelize with a cooking torch.

[Serving suggestions)
e Berries e.g. strawberries

kRt AvFTrES

TEL 045-534-9116 | FAX 045-534-9117 | info@ottiboeki.jp
T221-0844 R | EEEMAR) IXRE 1-2 EHESEAE=CIL 3K D =
www.ottiboeki.jp/hug




	タルト12個分
	12 Tartelettes
	【Serving suggestions】

