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STRAWBERRY TARTLETS

RECIPE MADE WITH THE ROUND SILMAE MOULD
EASY TARTE REFERENCE 013732
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RECIPE FOR 10 TARTLETS

I MAKE THE SWEET DOUGH FOR POACHING

Ingredients : Process:

- Soft butter 2708 « Whip the butter and icing sugar into a cream

- Icing sugar 1058 . Mix the flour and the salt flower

- Salt flower 28 - Incorporate the flour into the previous mixture and
= Flour 2408

mix until you obtain a homogeneous mixture
+ Poach into the Easy Pie moulds
+ Baking time: 180°C for 15 minutes

I MAKE THE LIGHT VANILLA CREAM

Ingredients : Process:
= Milk 3208 « Heat the milk and vanilla
- Egg yolks 768 - Blanch the egg yolks and sugar
*Sugar 648 + Stirthe cornflour and flour into the previous mixture
+ Corn flour 98 Pour over the milk and boil for 2 minutes
+ Flour 158 - Leave to cool in the fridge
-+ Gelatin mass 158 - Fold the whipped cream into the cooled custard and
+ Vanilla pod 1pod . mix gentl
- Whipped cream 100g sently
MAKE THE VANILLA WHIPPED CREAM
Ingredients : Process:
= Cream 35% 3008 + Mix the ingredients together
= Sugar 308 « Whip with a mixer

- Vanilla pod 1pod

I FINISHING TOUCHES

« Once the tart shells are cooked, place them in the freezer

«Turn out the sweet crust bases

- Using a piping bag, fill the bases with light vanilla cream

+ Cut the strawberries and place them on the tartlet

- Make quenelles of whipped cream and place them on top of the strawberries
+ Add some shiso leaves for decoration

I WANT TO KNOW MORE ABOUT OUR EASY PIE MOULDS ?
CONTACTUS !

Phone: +33(0)2 47 679032 - Mail :info@mae-innovation.com
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