Patisserie, vanilla cream deluxe

RECIPE QUANTITY 1600 g RECIPE NUMBER PA40041

Vanilla cream deluxe

1000 g water 35.270z

400 g Scuba, Custard powder, 14.110z
Cold

200 g heavy cream 35% flUssig 7.050z

Whip water with Scuba instant vanilla
cream powder and liquid cream in the
machine on high speed for approx. 3
minutes.

Tip

Cream quantity of 200 - 400 g / 7.05 -
14.11 oz possible; cut-resistant up to 200
g cream addition.

Patisserie, vanilla cream deluxe
1600 g Vanilla cream deluxe 56.440z
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