23 AnptAiov 2020

Za¢ ntepiooewe Toovpékl; MaveOKoOAOo ApooepPO
Nukakl (BuCavtivo)

Emotpec, Téyvec & MoAttiopdc / Taotpovouia

KaveAn

Av ca¢ neplooeye TOOLPEKL, GTIAETE auth Tn cuvtayr ME To Mo dpooePd YALKO
poyelov pe amibavn KpEpa. Zog neplooewe TOOLPEKL;
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Kaveda

-3 e 4 @ETEC TOOLPEKL (3-4 brioche slices)

Ma to alpém (For the syrup):

-150 yp. Caxapn (150 g sugar) -150 yp. vepd (150 g water)

Ma tnv Kkpéua (For the cream):

-1 BaviAivn (1 vanillin)

-2 kpokol (2 egg yolks)

-100 yp. Caxapn (100 g sugar)

-65 yp. Kopv eAdop (65 g cornstarch)
-500 yp. y&Aa (500 g milk)

-100 yp. puTik cavtyL (100 g vegetable fat whipped cream)



MNa to yapviplopa (For the garnish):

-150 yp. puTikA cavtyd (150 g vegetable fat whipped cream) -kavéAa (cinnamon)



