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VERRINE ORANGE SANGUINE
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Recette pour 40 Verrines J11J—X 40 %
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200 9 Farine 155 2yaly)
70 g Beurre INGT—
5 g Levure séche O ®IRSAA/—RIT—IVE D)
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250 g Eufs (A température ambiante) 258 (£38)

Crémeux Orange Sanguine ZLA— #5221 HUF—X
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200 9 Purée Orange Sanguine
30 g Purée Orange Amer

160 g Eufs 25
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