
macphie crème brûlée
key facts:

here’s how easy it is to use:

Easy to prepare - simply heat the liquid, pour into ramekins and leave to set. Finish
with demerara sugar and caramelise before serving 
A convenient alternative to scratch recipes, this liquid won’t curdle, lump or split when
heated 
Produces consistent results every time
Accurate portion control - one litre makes eight servings 
High profit margins - low portion cost 60p, charge £2.99-£4.00 on the menu
A versatile base - add chocolate, fruit, alcohol, herbs & spices to create your own 
signature flavours
Once the desserts are made up they can be kept refrigerated for two days

No added MSG, artificial colours or hydrogenated fats
Meets FSA 2010 Salt Reduction targets
Long ambient shelf-life of 12 months unopened, once opened keep refrigerated and use within 7 days
Suitable for vegetarians
Available in 12 x 1 litre packs
Not suitable for freezing
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macphie crème brûlée
recipe ideas
Rhubarb, S trawberry & Ginger Crème Brûlée 
Ingredient s: Method:
1 litre Macphie Crème Brûlée Put caster sugar, zest and juice from oranges, 
75g caster sugar chopped rhubarb and ginger into a pan and 
2 oranges gently simmer for 5 minutes (if using tinned
100g chopped rhubarb rhubarb, reduce cooking time to 3 minutes).
2 tbsp squeezed grated ginger Stir in strawberries and cook for a further
50g chopped strawberries minute. Divide between 4 large ramekins and allow
Demerara sugar to cool slightly.

Pour Macphie Crème Brûlée into a saucepan
and heat gently to 85-90ºC, stirring continuously.
Pour into ramekins, cool slightly and refrigerate
for 1-2 hours until set.
Sprinkle with demerara sugar and brown with
a blowtorch before serving.

Tarte Au Citron
Ingredient s: Method:
1kg Macphie Shortbread Mix To make pastry base: place Macphie Shortbread Mix
360g softened butter and softened butter into a mixer.  Mix on slow speed
1 litre Macphie Crème Brûlée until a stiff dough is formed.  Pin out on a well-
Juice and zest of 1 lemon floured surface until approximately 0.5-0.75mm thick.
Sweet Snow Lightly grease individual flan cases and line with
Mango ku-li pastry. Blind bake at 190ºC (360ºF) for 15-20

minutes until firm and golden.  Leave to cool.
To make filling: pour Macphie Crème Brûlée into a
saucepan and gently heat to 85-90ºC, stirring
continuously.  Add lemon juice and zest.
Pour liquid into pastry case, cool slightly and
refrigerate for 1-2 hours until set.
Dust with sweet snow.  Decorate plate with Mango
ku-li and finish with a sprig of mint.

Blueberry T art
Ingredient s: Method:
1 litre Macphie Crème Brûlée Pour Macphie Crème Brûlée into a saucepan and 
Individual sweet pastry cases gently heat to 85-90ºC, stirring continuously.
30g blueberries Sprinkle blueberries into the base of a pastry case.
1 tbsp demerara sugar Pour over the heated Macphie Crème Brûlée, cool 

slightly and refrigerate for 1-2 hours until set.
Sprinkle with demerara sugar and brown with a blow
torch before serving .

Cheese-cake
Ingredient s: Method:
1 litre Macphie Crème Brûlée Mix digestive biscuits and melted butter together and
400g crushed digestive biscuits line a suitable flan dish.
250g melted butter Heat Macphie Crème Brûlée to 85-90ºC, stirring
200g cream cheese continuously and add softened gelatine leaves.
2 gelatine leaves Place cream cheese in a bowl and add heated
1 tbsp demerara sugar Macphie Crème Brûlée and mix well.

Pour mixture into a flan dish and chill for 1-2 hours.
Recipe can also be used for 4 individual
cheesecakes.
Sprinkle with demerara sugar and brown with a blow
torch before serving.

Macphie offers an extensive range of Savoury Sauces, Sweet Sauces, Desserts, Fruit Coulis & Toppings to
suit your every need. Our passion for food comes through in every product.

Log on www.macphie.com for more details and a wealth of inspirational recipe ideas. 


