~Vanillaice cream
with red fruit coulis and
textures of meringue

INGREDIENTS:

Raspberry puree 800 ¢
Strawberry puree 200 ¢
Lemon puree og
Vanilla syrup 25¢!
Toufood - Xanthan Instant 10¢g
METHOD:

- Let the puree thaw, mix all the
ingredients and blend with a
hand blender until smooth mass.

INGREDIENTS:

Milk 500 ¢
Pasteurized eggs 120 ¢
Salt 25¢g
Sugar 125¢
Invert sugar 25¢
Vanilla sticks 3
Cream 250 ¢
METHOD:

- Mix all ingredients and heat to 85°C,
let cool and strain.
- Spin off in ice cream turbine



~Vanillaice cream
with red fruit coulis and
RECIPES textures of meringue

3. Meringue

INGREDIENTS:

Water 200 ¢
Sugar 800 g
Pasteurized egg whites H60¢g
Sugar 320 ¢
METHOD:

- Heat 200 g water with 800 g sugar

to 118°C.

- Meanwhile, beat egg whites with sugar.

- Mix hot sugar with beaten egg white
and let it mix cold.

- Drying at 120°C for 2h

Used Fruitlayer products in this recipe

- RASPBERRY PUREE
STRAWBERRY PUREE
LEMON PUREE
VANILLA SYRUP
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