Nuttelex

The healthy alternative

Fruit Flan Recipe (Dairy Free)

Nuttelex Bakers Blend (80% fat) can be used to create delicious tender pastry. It's a
neutral flavour is so easy to add to baking. Pastry made with Bakers Blend is very
easy to roll and shape, compared to butter, and has minimal shrinkage when baking.
Yield - 13209 pastry - 2 x 23cm flans

Ingredients:

400g Nuttelex Bakers Blend 80% fat

200g caster sugar

1 teaspoon good quality vanilla paste

2 x 609 egg

7209 plain flour

The Topping- 2509 fresh berries, or glace fruits

Method:

1. Using an electric stand mixer cream Nuttelex, sugar and vanilla for 2 minutes.

2. Add eggs and mix until just combined.

3. Add flour and mix until just combined. Do not overmix. Portion and wrap in plastic
wrap. Rest for 30 minutes in fridge.

4. Roll pastry to 4mm thickness and line 2 x 23cm pastry flan pans. Freeze for 30
minutes.

5. Blind bake at 200° C (180 °C fan forced ) for 15 minutes. Remove loading and
bake for a further 15 minutes or until golden brown
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The healthy alternative

The creme patisserie

Ingredients:

1 litre plant based milk

80 g caster sugar

1 teaspoon vanilla bean paste
6 egg yolks

90g caster sugar (extra)

100g cornflour

Method:

1. Bring the milk , caster sugar and vanilla to the boil. Meanwhile, whisk eggs, extra
sugar and cornflour to form a paste.

2. Carefully pour small amount of boiled milk onto the egg yolk paste, whisking to
incorporate the hot milk. Continue to add the milk, whisking until combined.

3. Pour into heavy based saucepan. Whisk continually over a medium heat until
temperature reaches around 72° C or until it thickens.

4. Place over iced water to chill, cover with plastic wrap. Chill until required. When
ready to use, remove from fridge & beat until smooth.

The Assembly

Fill cooled flans with creme patisserie and decorate with seasonal fruit . Lightly brush
with fruit glaze.
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