10.18 X JEFH - Fruit Tart

1 1/4 cups 300 mlmilk (whole or 2%) 1 1/4 #F 300 Z 44y
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2 tablespoons (20 grams) cornstarch(corn flour) 2 Z$REE 20 ve T AN/ E A

3 large eggyolks 3 FEAZE &
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* Pastry Cream Flavour : Makes about 1 cup (240 ml)

For lighter pastry cream - fold in1/2 cup softly whippedcream to cooled pastry cream.

For Chocolate pastry cream - add 2 ounces (60 grams) of finely grated bittersweet or semi-sweet
chocolate to the hot pastry cream. Stir until melted.

For Coffee pastry cream - add 1/2 - 1 tablespoon instant espresso or coffee powder to the hot milk.
For Raspberry pastry cream - add 1/4 cup (60 ml) raspberry sauce to pastry cream.
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* Topping ZE4ffi

All kinds of fruits &K R



