GOLDEN CRISPY
CHESTNUT PASTRY

—

METHOD

INGREDIENTS

Steam the chestnuts in the Miele Steam Oven at 100°C for 1 hour until

fully cooked and softened. Then take out and mash until smooth. Add PUff PaStry oo 1 pc
whipping cream and condensed milk to mix well. E99 YOK oo 1pc
) ) Black Sesame ... 59
Melt the butter in a pot with low heat. Then add the chestnut paste and
mix until dry. Set aside.
Filling
Cut the puff pastry into 8cm round shaped pastries. Set aside. Pegleo! O e 2lg
Whipping Cream ... 409
Divide the chestnut filling into 15g portions. Then roll each into a round CONABNSOA MIK oo 40g
ball and chill in the fridge for 30 minutes. BULET 10g

Put chestnut filling on the puff pastry, slowly seal the edge and roll into a
smooth ball shape. Put them on a baking tray and chill in the fridge for
another 30 minutes.
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Preheat the Miele Oven with “Intensive Bake” function to 220°C.

Take out the tray and brush the pastries with egg yolk. Then sprinkle with
black sesame. Bake in the Miele Oven for 12 minutes. Ready to serve.
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- Keep stirring when cooking the

Ti chestnut to prevent sticking on the
oS pan or being burnt.

- The “Intensive Bake” function allows
Online Cooking heat to be released with fan
Demonstration Videos circulation. The heat would surround
the oven cavity, resulting in the food
to be cooked more evenly with a
crispy bottom.
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