
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Strawberry cream puff pastries
30 min · 4 pastries

INGREDIENTS LET’S GET COOKING

1 sheet puff pastry

1 egg yolk

1 splash milk

1 sachet vanilla sugar

250 g mascarpone

100 g full-fat whipping cream

50 g icing sugar

1 tbsp vanilla extract

10 strawberries

Chocolate spread (optional)

1. Cut the puff pastry into 8 triangles.

2. Brush half the triangles with the egg yolk mixed with milk.

3. Top with the remaining triangles, brush again and sprinkle with vanilla sugar.

4. Bake for 15-20 minutes at 180°C.

5. Whip the mascarpone, cream, icing sugar and vanilla together.

6. Spoon the cream into a piping bag.

7. Slice the strawberries.

8. Let the baked pastries cool for a few minutes.

9. Slice them open horizontally.

10. Pipe mascarpone cream onto each base.

11. Arrange the strawberries on top.

12. Add a line of cream or chocolate spread to help hold the tops in place.

13. Close the pastries.

14. Finish with a little piped cream, a strawberry slice and a dusting of icing
sugar.

Quantities adjusted. Method quantities refer to the base recipe.
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