VANILLA BEAN FLAVOUR

Natural flavours with natural colours
« Contain Vanilla seed and Vanilla pod
« Flavours enhanced in infusion




Gateau Nantais: Glaze: Instructions for use:

Sugar 0.190kg  Icing sugar 0170 kg ~ Mix sugar, butter and salt together. Add the eqggs, one by
Butter, soft 0.180kg  DREIDOPPEL VANILLA BEAN one until smooth. Fold in the the almond powder and the
Salt 0.003 kg FLAVOUR 48190 0.005 kg wheat flour. Mix well, add the DREIDOPPEL VANILLA BEAN
Whole eqg 0225kg  Water, approx. 0.005 | LAVOLR and bake.

Almond powder 0.150 kg Total weight 0,180 kg Baking temperature: ~ 170° C

Wheat flour 0.060 kg Baking time: 20 minutes

DREIDOPPEL VANILLA BEAN When cold, spread the glaze on top of the cake, let set.
FLAVOUR 48190 0.008 kg

Total weight 0,816 kg

Pastry cream: Instructions for use:
Sugar 0.125kg  Mix sugar, custard powder and cor starch together, then
Custard powder 0.030kg  add in the eqg yolk and mix until smooth. Boil the milk,
A 0.020kg  Cream and the DREIDOPPEL VANILLA BEAN FLAVOUR. Mix a
part with the egqg yolk mixture, then pour everything back
Egg el BILE to the pan and cook until boiling. Reserve in a bow! and al-
Milk 0375 low to cool to 40° C then mix in the butter. Chill the cream
Cream 0.125kg  3nd mix before use.
DREIDOPPEL VANILLA BEAN
FLAVOUR 48190 0.008 kg
Butter 0.040 kg
Total weight 0.823 kg
Balsamic
Spicy Custard
Sweet Fruity
Beany Woody
Creamy Caramel »
Phenolic g
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