
Crème Brûlée

French for “burnt cream” this rich, vanilla custard

adds an air of sophistication to any dessert menu,

without the time and inconsistency of making a

scratch recipe. Use a chef’s blow torch to

caramelise a thin, crispy layer of Demerara sugar

on top before serving. 

Crème Caramel

Another French classic, this is the ultimate treat

for caramel lovers. It produces a rich, smooth,

melt-in-the-mouth custard dessert. It has a real

homemade look and taste. Decanted from a mould

it is ideally served glistening with caramel syrup.

Panna Cotta

A smooth, white, creamy dessert with a real dairy

flavour. This Italian “cooked cream” dessert is the

perfect ending to a meal. Simply heat the liquid, pour

into moulds, chill, turn out of mould and serve.

Macphie ku-li™ provides the perfect accompaniment.

Features and Benefits

Available in 12x1L packs

Convenient and easy to use - It takes less than

5 minutes to prepare them (excluding chilling time)

Opened pack keeps for 7 days (chilled) and the

finished dessert will keep for 2 days chilled in

application - No need to use a pack all at once,

and the flexibility to prepare ahead and store your

desserts until required

Consistent quality, taste and texture - Out-performs

scratch recipes, guarantees quality results every time

Low portion cost - Average of 60p per portion lets

you maximise dessert profits

Extremely versatile and tolerant to alcohol - Add

fruit, herbs, spices and alcohol to customise flavours

Unopened, store at room temperature (<20°C)

for up to 12 months - Doesn’t take up valuable

fridge space

STEP 2
Decant the hot liquid into ramekins.

STEP 3
Leave to cool and refrigerate for 1-2 hours.

STEP 4
Lightly sprinkle with Demerara sugar, caramelise with
a blow torch and serve.

desserts made easy -
a step by step guide
Each 1 litre pack makes approximately eight

portions. Unlike equivalent scratch recipes,

the trio of Macphie desserts are extremely

tolerant to an array of additional ingredients,

including alcohol, fruit coulis, melted chocolate,

coffee, fruit, nuts, herbs and spices.

No matter what ingredients the chef adds

they provide consistent results every time.

Here’s how easy it is:

serving suggestions

STEP 1
Pour Macphie Crème Brûlée into a pan and gently heat
to 85-90oC, stirring continuously. Stir in your choice of
fruit, herbs, spices, chocolate or alcohol to flavour.
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