
	 Lemon Creme bruléeRECIPES

Creme brulée
INGREDIENTS:
Cream 				         250 g
Milk 				           30 g
Lemon puree 			         25 g
Sugar 				    100 g
Pasteurized egg yolk 		  200 g
Vanilla pod (marrow) 			   1

METHOD: 

- Mix all ingredients together and heat 
  to 85°C (thermoblender).
- Pour immediately into glasses or 
  plates.
- Burn with sugar and finish with crispy 
  crumbles and red fruit
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