Patisserie, vanilla cream premium

RECIPE QUANTITY 1400 g

RECIPE NUMBER

PA40042

Vanilla cream premium

1000 g milk 3.5% 35.270z
400 g Scuba, Custard powder, 14.110z
Cold

Whip the milk with Scuba Instant vanilla
cream powder in the machine for approx.
3 minutes on high speed.

Patisserie, vanilla cream premium
1400 g Vanilla cream premium 49.380z

FELCHLIN PRODUCTS
UE11  Scuba, Custard powder, Cold
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