
Cuki crumble tart

Knead all the ingredients in a planetary mixer equipped with paddle attachment until they are well amalgamated then put the mixture into a refrigerator for at least an hour. Use a pastry sheKnead all the ingredients in a planetary mixer equipped with paddle attachment until they are well amalgamated then put the mixture into a refrigerator for at least an hour. Use a pastry she

INGREDIENTSINGREDIENTS

TOP FROLLA g 1.000

UNSALTED BUTTER 82% FAT g 400

EGGS g 100

SUGAR g 100

Knead all the ingredients in a planetary mixer equipped with paddle attachment until they are well amalgamated then put the mixture into a refrigerator for at least an hour. Use a pastry sheKnead all the ingredients in a planetary mixer equipped with paddle attachment until they are well amalgamated then put the mixture into a refrigerator for at least an hour. Use a pastry she

INGREDIENTSINGREDIENTS

CUKICREAM CACAO To Taste

Step 3Step 3

INGREDIENTSINGREDIENTS

TOP FROLLA g 1.000

UNSALTED BUTTER 82% FAT g 400

EGGS g 50

ALL-PURPOSE FLOUR g 200
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https://admin.ircagroup.com/en/product/top-frolla-en~199448
https://admin.ircagroup.com/en/product/cukicream-cacao-en~199004
https://admin.ircagroup.com/en/product/top-frolla-en~199448


Step 4Step 4

INGREDIENTSINGREDIENTS

HAPPYKAO To Taste
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https://admin.ircagroup.com/en/product/happykao-en~198989
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