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Ingredients 4 Portions
 = Kot�nyi Produkte

60 g Whe�t semolin�

375 ml Milk

375 ml He�vy cre�m

60 g Sug�r, gr�nul�ted

3 sheet Gel�tin

1 pc. Org�nic or�nge, peel

15 g  Bourbon V�nill� Sug�r

1 pinch  Se� S�lt, Co�rse

For the "Te� from the Oven" Fruit

S�uce

300 g Org�nic or�nges with

peel, sliced

150 g Org�nic lemons with peel,

sliced

1 pc. Apple, cored �nd cut into

wedges

250 g Sug�r, gr�nul�ted

4 cl Rum

2 pcs.  Cloves, Whole

1 pc.  St�r Anise, Whole

1 pc.  Cinn�mon, Whole

Semolin� Fl�mbé with winter

fruit s�uce from the oven

70—90 Min

Prep�r�tion

1 Boil the milk with gr�nul�ted sug�r, Kot�nyi bourbon v�nill� sug�r, s�lt �nd

or�nge zest.

2 So�k the gel�tin in cold w�ter.

3 Pour the semolin� into the boiling milk while stirring const�ntly. Reduce

he�t �nd cook for � few minutes, still stirring const�ntly.

4 Pour the mixture into � bowl. Melt the squeezed out gel�tin in � sm�ll

s�ucep�n �nd stir into the semolin� mixture. After the mix h�s cooled down

� bit, fold in the whipped he�vy cre�m.

5 Pour the mixture into sm�ll c�sserole dishes �nd le�ve to cool for � few

hours.

6 For the fruit s�uce, mix �ll the ingredients �p�rt from the rum �nd b�ke in �

l�rge b�king tr�y �t 160 °C for �bout 40 minutes. Mix 2-3 times in between.

7 After the b�king time, remove the spices �nd c�refully mix in the rum in �

bowl.

HINT:  Allow the fruit s�uce to cool slightly before serving.


