(Scnions )

ROYAL DANISH PASTRY

PECAN STAR

Ingredients: Procedure:
Maple Pecan Plait* Bake the Maple Pecan Plait for 18 minutes at 190 °C Con-
Maple Flavoured Syrup* vection oven/220 °C Deck oven.

Raspberry Creme

Let the plait cool for about |5 minutes.After cooling - cut
the plait diagonally across into two triangles and arrange
them as a star on a plait. Apply Maple Flavoured Topping and
serve with Raspberry Créme.

* comes in the carton.
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