
Strawberry Bavarian

Y = 120 glasses

INGREDIENTS:

4000 ml cream

1600 ml strawberry puree

1600 ml simple syrup

67 g gelatin

Soak gelatin.

Whip cream to soft peak.

Warm simple syrup. Add drained gelatin.

Stir in puree. Mixture should be lukewarm.

Fold into whipped cream and pipe 60g in each glass ASAP!

Let set in fridge before garnishing.

Marit Larsen’s recipe


