Crisp hazelnut roulade

Ingredients :

* Pastry 2 pcs

* Melt butter 50 g
*Sugar 10 g

¢ Chopped hazelnut 30 g
e |cing sugar 5 g

* Raspberry 4 pcs

* Mint leaves 4 pcs

Steps:

. Pre-heat the oven using hot air convection mode at 180°C.

. Cover with the second pastry and repeat the same step above.

. Roll the pastry by using noodle roller.

. Take out the noodle roller and place the pastry roll in baking tray.
Grease the remaining butter on the surface.

. Put the pastry roll in the pre-heated oven and roast under
B top / bottom heat mode for 14 mins. Take out and
scatter icing sugar on top, decorate with raspberry and mint leaves.
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Electric oven
18 mins (excluding preparation duration)

Appliance:
Cooking Duration:

Recipe provided by: Mr. Ricky Cheung

. Grease butter on pastry and scatter icing sugar and chopped hazelnut.
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