W BAKELS

BAKERY INGREDIENTS SINCE 1904

FRUIT TART RECIPE

INGREDIENTS

Group 1

Enbelett Cold Custard Mix
Chilled water

METHOD

. Place water in a mixing bowl fitted with a whisk.

. Stream in the Custard Mix over 1 minute on low speed.
. Scrape down.

. Whisk for 3-4 minutes on high speed.

. Place freshly-cut summer fruits on top of the custard.
. Heat Instant Superglaze - Neutral or Apricot to 75°C.
. Brush the glaze on top of the fruits.
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. After a few minutes rest, pipe the custard in the base of small tart cases.
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DISPLAY CONDITIONS

Chilled

CATEGORY

Patisserie

OCCASION

Summer

]
[Fay

FINISHED PRODUCT

Confectionery, Custard, Dessert,
Fruit Tart, Sweet Good

0.500
1.250
Total Weight: 1.750


https://www.britishbakels.co.uk/recipes/?display-condition[]=1802
https://www.britishbakels.co.uk/recipe-category/patisserie/
https://www.britishbakels.co.uk/recipes/?occasion[]=2860
https://www.britishbakels.co.uk/recipes/?finished-product[]=1838
https://www.britishbakels.co.uk/recipes/?finished-product[]=1839
https://www.britishbakels.co.uk/recipes/?finished-product[]=1830
https://www.britishbakels.co.uk/recipes/?finished-product[]=1831
https://www.britishbakels.co.uk/recipes/?finished-product[]=1827
https://www.britishbakels.co.uk/products/enbellet-cold-custard-mix/
https://www.britishbakels.co.uk/products/instant-superglaze-neutral/
https://www.britishbakels.co.uk/products/instant-superglaze-apricot/

