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CREME BRULEE
CREME BRULEE

Ingredients

500m| heavy cream

1 vanilla pod, split lengthwise
100g granulated sugar

6 large egg yolks

2 tbsp granulated sugar, for topping

1. Preheat your oven to 150°C. Heat the cream
with the vanilla pod until it just comes to a
boil, then remove from heat and let infuse for
15 minutes.

2. In a bowl, beat the sugar with the egg yolks
until pale, then slowly whisk in the cream.
Strain the mixture into the ramekins.

3. Place the ramekins in a roasting pan, add
boiling water until it comes halfway up the
sides of the ramekins, then bake for 40 to 45
minutes, until set.

4. Chill for at least 2 hours, then sprinkle on the
extra sugar and caramelize with a blowtorch.
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500 ml hustej smotany X

1 vanilkovy struk, pozdizne rozdeleny
100g  krystalového cukru

6 velké vajecné Zltky

2 lyzieky krystalového cukru, na posypanie

1. Predhrejte ruru na 150 °C. Smotanu s
vanilkovym luskom zohrievajte, kym sa neza¢ne
varit, potom ju stiahnite z ohia a nechajte 15
minut vyluhovat. i

2.V miske vyslahajte cukor so Zltkami na bledu
hmotu a potom pomaly zaslahajte smotanu.
Zmes precedte do misiek.

3. Umiestnite ich do zapekacej misy, prilejte
vriacu vodu do polovice steny misiek a pecte
40 az 45 minut, kym nie su hotové.

4. Chladte aspon 2 hodiny, potom posypte
dalsim cukrom a skaramelizujte pomocou
horaka.
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TIPS: TIPY:

You can garnish with fres Mézete ozdobif Eerstvym ovocim
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MINI EGGPLANT PARMESAN
MINI BAKLAZAN S PARMEZANOM

45 min

180°C

160
Kcal
100 g

Ingredients

1 medium eggplant, sliced
2ths olive oil

Salt and pepper to taste

200g tomato sauce

100g grated mozzarella

50g grated Parmesan cheese
Fresh basil, for garnish

1. Preheat your oven to 200°C. Toss the egg-
plant in olive oil, salt, and pepper, then roast
for 20 minutes.

2. Lower the oven temperature to 180°C. Layer
some tomato sauce in each ramekin, then add
eggplant slices, mozzarella, and Parmesan.
Repeat until all ingredients are used up, ending
with a layer of cheese.

3. Bake for 20 to 25 minutes, until golden and
bubbly. Garnish with fresh basil before serving.

TIPS:

Use fresh mozzarella for the best

results
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1 stredne velky baklazan, nakrajany
na platky

2 lyzice olivového oleja

Sol a korenie podla chuti

200 g paradajkovej omacky

100 g struhanej mozzarelly

509 strihaného parmezanu

Cerstva bazalka na ozdobu

1. Predhrejte rdru na 200 °C. Baklazén pokvap-
kajte olivovym olejom, solou a korenim a pecte
20 minat.

2. Znizte teplotu rury na 180 °C. Do kazdého
plechu navrstvite trochu paradajkovej omacky,
potom pridajte platky baklazanu, mozzarellu a
parmezan. Opakuijte, kym nespotrebujete vset-
ky ingrediencie, a na zaver poloZzte vrstvu syra.
3. PeCte 20 az 25 minut, kym nie su zlatisté a
bublinkovité. Pred poddvanim ozdobte Cer-
stvou bazalkou.

TIPY:
Na dosiahnutie najlepsich vysled-
kov pouzite Eerstvi mozzarellu
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