(Sonions )

ROYAL DANISH PASTRY

ROYAL CROWN

Ingredients: Procedure:
Vanilla Créme Crown* Bake the Vanilla Créme Crown for 18 minutes at 190 °C
Flakes of hazelnuts Convection oven/220 °C Deck oven.
Seasonal fruit
Vanilla Ice Cream Let the crown cool for about 15 minutes. After cool-

ing - serve the Royal Crown on a plait with a scoop of ice
* comes in the carton. cream in the middle, decorated with flakes of hazelnuts and

seasonal fruits.
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