Phyllo Dessert Cups (Per pair)
4 

 Sheets phyllo pastry

30mL

 Margarine, melted

1. Stack 2 sheets of phyllo. Brush the top with a little melted margarine.

2. Using a sharp knife, cut in half length-wise, and then in 3 cross-wise to make six pieces.

3. Coat 6 muffin cups with shortening. Place one square in each cup (the ends of the pastry should extend over the top edge of the cup).

4. Repeat with 2 more stacked sheets of phyllo, making 6 more squares; place them crosswise over the first squares in the muffin cups.

5. Preheat oven to 400F. Bake for 6 minutes or until golden brown. Let cool completely and then remove from muffin tin.

Classic Crème Anglaise

2 

Egg yolks

25mL 

Sugar

125mL

Cream

2mL 

Vanilla

1. In a small heavy saucepan, whisk together 2 egg yolks and 25mL sugar.

2. Whisk in 125mL cream and blend until smooth.

3. Cook, stirring gently over low heat for 5-7 minutes or until thickened to the consistency of heavy cream

4. DO NOT ALLOW TO BOIL.
5. Once thickened, remove from heat and stir in 2mL vanilla.

6. Pour through a sieve into a liquid measure.

7. Place in the fridge to cool. Pour into baked phyllo cups.

Berry Topping (per unit)
250 mL
Berries


8 mL

Cornstarch

30 mL

Sugar



15 mL

Water

40 mL

Water

1 mL

Vanilla

1) Place berries, water and sugar in a small saucepan. Bring to a boil.

2) Mix together cornstarch and water in a custard cup. Add to boiling mixture.

3) Cook until thickened. Add vanilla. Remove from heat. 

