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Fruits au gratin

Accessories

’ Granite enamelled
baking tray
Iltem no.:3004033

Ingredients

* Fresh fruits

cherries,
strawberries,
blackberries

* Wine

* Egg yolk

» Sugar

* Vanilla sugar

~ CONVOTHERM

Dessert

Preparation / Cooking procedure

* Wash the fruits and marinate them with
vanilla sugar.

* Whisk the egg yolk with sugar and wine in a
double-boiler until frothy.
Spoon over the fruits, fill into soufflé dishes
and gratinate them in the preheated
CONVOTHERM.

Dy §185°c (9 sMin. 9B






