TART WITH BAKED CREAM
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ADD PERFECTA TO THE WATER AND THE MILK AND BEAT VIGOROUSLY WITH WHISK, THEN LET REST FOR 3 MINUTES AND BEAT AGAIN REACHING A SMOOTH AND CREAMYSTRUCTURE.NOTICE: PERFECTA CONTAINS AN HIGH QUANT
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INGREDIENTS

WATER g 500
MILK g 500
PERFECTA g 375-400

ADD PERFECTA TO THE WATER AND THE MILK AND BEAT VIGOROUSLY WITH WHISK, THEN LET REST FOR 3 MINUTES AND BEAT AGAIN REACHING A SMOOTH AND CREAMYSTRUCTURE.NOTICE: PERFECTA CONTAINS AN HIGH QUANT

INGREDIENTS

TOP FROLLA g 1.000
UNSALTED BUTTER 82% FAT g 350
EGGS g 150
SUGAR g 120
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https://admin.ircagroup.com/en/product/perfecta-en~199427
https://admin.ircagroup.com/en/product/top-frolla-en~199448
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