Baking better together

. CUSTARD & CHEESCAKE, SWEET GOODS .

CAPPUCCINO CUSTARD CREME

INGREDIENTS

INGREDIENTS WEIGHT
BCM-8 Custard Mix 0.500kg
Cold Water 0.500kg
Boiling Water 1.500kg
Coffee Flavouring 0.010kg
Espresso (optional) 2 shots
Thickened Cream 0.800kg

METHOD
STEP 1

Add BCM-8 Custard Mix to cold water and stir until smooth.

STEP 2
Add the smooth mix to boiling water while stirring. Bring to the boil.

STEP 3
Add coffee flavouring and espresso shot and cool custard for 1 hr in the fridge.

STEP 4
Once custard is cooled, fold into whipped cream to lighten mixture.

STEP 5
Place coffee custard créme into a piping bag and fill coffee cups above the rim.

STEP 6
Decorate with a light dusting of cocoa powder and chocolate shavings. Serve chilled.

MAURIN CUSTOMER SERVICE AUSTRALIA NEW ZEALAND
1 Braidwood Street 73-105 Great South Road
Baking better together 1800 64 9 494 Enfield NSW 2136 Otahuhu, Auckland 1640

www.mauri.com.au Ph: 0800 937 866

This recipe is a general description of ingredients and method only, for use by qualified and experienced baking personnel. It is not a guarantee of any result.
You carry all responsibility as to its suitability for your business and for the safety and suitability of the finished product. Baking times and temperatures may vary.




