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Mandlovy chléb krupavy

Cuisine: English
Food category: Pastry
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Program steps

Author: Ondrej Vlicek
Company: Retigo
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Ingredients - number of portions - 20

powdered sugar 180
egg whites 180
whole blanched almonds 180
all purpose flour 180

Nutrition and allergens

Allergens: Gluten, Nuts
Minerals: Calcium, Iron, Magnesium, Phosphorus,
Potassium

g
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g
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Vitamins: B vitamins, Folate, Niacin (B3), Riboflavin (B2),

Thiamin (B1), Vitamin E

Nutritional value of one portion
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Directions

Z bilku s cukrem vySlehame do husté peny. Postupné
pridavame mouku a mandle.

Vytvarujeme bochnik a pfendame na tukem vymazany
plech. Pe¢eme asi 25 minut. Pro kontrolu pouzijeme
kovovou Spejli k propichnuti a pokud vyjde Cista, je hotovo.
Nechame uplné vychladnout.

Pomoci krajece na maso nakrajime bochnik na velmi tenké
platky a rozprostfeme je do mélké GN vylozené pecicim
papirem. Muzete je tvarovat do krouzku nebo nakrajet na
kolecka ¢i trojuhelniky.

SuSime pres noc, abychom dosahli pékné kfupavée dekorace
pro nase dezerty. Skvélé s Cokoladovou peénou.

Perforated aluminium
sheet, teflon coated



