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Ingredients 8 Portions
 = Kot�nyi Produkte

275 g Pu� p�stry, fresh

1 Egg

1 tbsp Milk

100 ml Whipping cre�m

150 g M�sc�rpone cheese, room

temper�ture

1 pkg.  Bourbon V�nill� Sug�r

1 tbsp  Bourbon v�nill� p�ste

100 g Str�wberries

Powdered sug�r, for

serving

Pu� P�stry He�rts with V�nill�

Cre�m �nd Str�wberries

50—60 Min

Prep�r�tion

1 Prehe�t the oven to 200°C. Line � b�king sheet with p�rchment p�per.

Whisk the egg with 1 t�blespoon of milk.

2 Roll out the pu� p�stry �nd, using � 5 cm he�rt-sh�ped cutter, cut out

he�rts. For h�lf of the he�rts, use � sm�ller 3 cm he�rt-sh�ped cutter to cut

out the centre.

3 Brush the full he�rts with the egg w�sh �nd top with the he�rts with � hole

in the middle. Brush the tops with egg w�sh �nd tr�nsfer the he�rts to the

b�king sheet. B�ke in the oven for 8–10 minutes, or until golden brown �nd

pu�ed. Once b�ked, remove from the oven �nd cool on � wire r�ck.

4 For the cre�m, whisk the whipping cre�m until soft pe�ks �re forming. In

�nother bowl, whisk the m�sc�rpone with the v�nill� sug�r �nd Bourbon

v�nill� p�ste. Gently fold the whipped cre�m into the m�sc�rpone mixture,

then tr�nsfer the cre�m to � p�stry b�g with � st�r tip.

5 W�sh �nd slice the str�wberries. Fill the pu� p�stry he�rts with v�nill�

cre�m, top with str�wberries, �nd dust with powdered sug�r.


