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Creme Brulee

Cuisine: French
Food category: Desserts

Author: Pavel Gaubmann

Company: Retigo

Program steps

1 $%§ Hot air || 100 @ Termination by © 0110 hhmm A 90 °C &l 40 % N
time L Y
%
Ingredients - number of portions - 6 Directions
Zloutek 240 g Vanilkovy lusk podélné rozfizneme a nozem setfeme
Vanilkovy lusk 1 pcs seminka, které vliozime do mléka a pfivedeme k bodu varu.
Mléko 150 ml Poté vSe smichame dohromady, radné promichame,
Smetana 900 ml nalijeme do keramickych misek. PeCeme na 90°C bez pary
Cukr 200 g cca 1h. Hotové nechame vychladnout. Pfi servirovani
i posypeme trtinovym cukrem, flambujeme do kud cukr
Trtinovy cukr 30

neskaramelizuje. Servirujeme s citrusovym tatarakem,
maslovymi susenkami.

Recommended accessories

Vision Bake



