
 

Rice Flans  

using GOLDEN PASTRY CREAM and IREKS CROISSANT MIX 

 
 
Recipe for 3 moulds of Ø 24 and 3 cm in height 
 

Rice filling: 
Milk 2.000 l 
Rice (any type) 0.300 kg 
 
Egg yolk 0.120 kg 
Sugar 0.050 kg 
 
Vanilla as required 
Salt pinch 
 
Egg white 0.180 kg 
Sugar 0.050 kg 
 
GOLDEN PASTRY CREAM 0.100 kg 
Total weight 2.800 kg 
 
Instructions for use:  Cook the rice (in a bain-marie) for 90 – 120 minutes until soft. Stir 

occasionally. Allow to cool. Stir the egg yolk (six yolks) with 0.050 kg 
sugar and add to the cooled rice, then add the flavouring and the salt. 
Whip the egg white (six whites) with 0.050 kg sugar until soft peaks 
form and fold well into the rice mixture. Lift the GOLDEN PASTRY 
CREAM under the rice mixture towards the end. 

 
 
  



 

Dough: 
Wheat flour 0.400 kg 
IREKS CROISSANT MIX 0.100 kg 
Butter, soft 0.120 kg 
Whole egg 0.100 kg 
Instant yeast 0.020 kg 
Water, cold 0.200 l    
Total weight 0.940 kg 
 
Mixing time: 3 minutes, mix until smooth 

Dough temperature: approx. 28° C 

Bulk fermentation time: 10 minutes 

Scaling weight: 3 x 0.300 kg 

Intermediate proof: 20 minutes  

Instructions for use: Mix all the ingredients until a smooth but not elastic dough is obtained. 
Divide into three pieces, mould round and allow to rest. Roll the dough 
out thinly and use it to line the moulds. Divide the rice filling into three, 
fill into the lined moulds and allow to rest. Bake until golden-brown and 
the filling is stiff. 

Final proof: 20 minutes 

Baking temperature: 200° C 

Baking time: 25 – 30 minutes 

Instructions for use: After baking, remove the flans immediately from the moulds and place 
on a wire rack. 

Decoration suggestion: Add some Swiss Crème plus shiver white choc and icing. Also adding 
some fruit filling is delicious. 


