RecipesCheéasse

Custard Filling

Yield: 4 min
Total Time: 105 min

Recipe from: https.//www.reci peschoose.com/reci pes/reci pe-for-italian-napol eon-with-custard-filling

| ngredients:

¢ 1 cup unsalted butter softened

1 3/4 cups granul ated sugar

3 large eggs 150 grams, divided

3 large egg yolks 56 grams

3 3/4 cups al-purpose flour

1 tablespoon baking powder

1 1/2 teaspoons kosher salt

cherries Drunken, recipe follows
custard Filling, recipe follows

1 tablespoon water

confectioners’ sugar Garnish:, optional
2/3 cup granulated sugar

2/3 cup cherry liqueur

2 tablespoons orange zest

3 cups cherries fresh or frozen sweet dark, pitted
5 cups whole milk divided

1/2 cup custard powder

1 cup granulated sugar

1 teaspoon kosher salt

1 teaspoon vanilla bean paste

Nutrition:
1. Calories: 1830 calories
2. Carbohydrate: 285 grams
3. Cholesterol: 460 milligrams
4. Fat: 59 grams
5. Fiber: 6 grams
6. Protein: 29 grams
7. SaturatedFat: 34 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/recipe-for-italian-napoleon-with-custard-filling

8. Sodium: 1900 milligrams
9. Sugar: 201 grams

Thank you for visiting our website. Hope you enjoy Custard Filling above. Y ou can see more 20 recipe
for italian napoleon with custard filling Y ou won't believe the taste! to get more great cooking ideas.



