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Anchor Butter Croissant

udoTe5 470.0 g.
uoT45 4700 g.
QED) 18.0 g.
dema 82.0 g.
uuan(1iu) 3750 g.
dr(iu) 160.0 g.
gariio 18.5 g.
lgan 600 g
WEFAIURIINUNSIODINDS 500.0 g.
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- Almond croissant

- Cream cheese filling

Almond filling (Frangipane)

Pastry cream 200 g.
Almond filling 200 g.
Apple caramel

Dice Apple 350 g.
Sugar 100 g.
Cinnamon Powder % BU.
Raisin 50g.
Corn starch 20 g.
Water 100 g.
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Pastry Cream

Milk 500 g.
Sugar 80 g.
Egg 100 g.
Corn Starch 40 g.
Vanilla Flavour 5 g
Butter 15 g.
Gelatin 8g.

- Bring to boil the milk

« Whip the egg and sugar. Add corn starch
and vanilla

- Bring everything boil together until cooked.

+ Add the butter.

Almond Cream

Butter 200 g.
Sugar 200 g.
Almond powder 150 g.
Cake flour 25 g.
Egg 200 g.
Vanilla flavor

Rum

- Cream the butter, sugar, almond powder
and cake flour together

+ Slowly add the egg and splash of vanilla oil
and rum.



