CUKI CRUMBLE TART
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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 SHE

INGREDIENTS

TOP FROLLA 9 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 ATTAGHMENT UNTIL THEY ARE WELL AMALGAMATED THEN PUT THE MIXTURE INTO A REFRIGERATOR FOR AT LEAST AN HOUR. USE A PASTRY SHE

INGREDIENTS

CUKICREAM CACAO To Taste
STEP3

INGREDIENTS

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

STEP4

INGREDIENTS

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