\Vivafil

Mini Tartelette

Ingredients

— Mixing spirdl: 3 min. slow and 4 min. fast

without fat, then 3 min. slow and 4 min.

ot 10009 fgst, meanwhile adding the fats.
Water 350 ¢ Dough temperature: 26°C
Viesic 60g  Rollout:atTmm and cover round molds
of 6.cm.
st 1o Make up: press the dough in the molds,
Ul 120 p.ut 30 ar Vivdafil Blueberry. Glaze the
sides with Sunset Glaze and close with
Soft'r Alpaga 15g the remaining dough.
. o , 0
Milkpowder 304 21831 f:Fr{mentann. 60 min. at 28°C
0 .
Aristo Pan 809 Decoration before baking: brush with
Sunset Glaze.
Butter 80g
QOven temperature: 220°C top 220°C
Egg 1004 down.
Vivafil Blueberry 600g  Baking time: 8 min. of which the findl

3 min. with open damper.

Filling
For this application we used Vivafil
Blueberry.
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