Doostel de Nteas

| ngredi ents:

- 1Lt M1k

- 2 Lenon peels

- 2 G nnanon sticks

- 500g Wiite sugar

- 100g Fl our

- 12 Eggs (2 whol e eggs + 10 yol ks)
1 Puff Pastry

| nstructi ons:

Cream

1. Preheat the oven to 240 °C.

In a saucepan, place the mlk, |enmon peels and ci nnanon sti cks.
Bring to the boil and turn off the heat.

In a bowl, mx the sugar with the flour

. Add the m xture to the mlk, while it is still very hot, stirring
wel | with whisks.

6. Renove the | enon peels and cinnanon sticks and | et cool for 10

m nut es.

7. Add the whole eggs and the yolks. Stir with the whisk until a
snooth cream forns. Bringto the boil again, stirring constantly until
it thickens.

8. Roll the puff pastry into a cylinder and cut into 3 cmslices.

GoR W

9. Using noistened thunbs, line small netal nolds, spreading the dough
evenly to theedges.

10. Pour the filling into the nolds and bake for 15 mnutes, or until
gol den brown. Servewhile still hot. Suggestion: sprinkle with

ci nnanon.
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