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Mellenu torte

6 tortes & 18 cm

420 ¢ SmilSu miklas pamatnes, izceptas, 6 gb,
@16 cm

150 g Aprikozu marmelade, 35% aprikozes

300 g gaisa biskv;ita pamatnes, 6 gb, @16 cm,
1 cm biezas

500 g Pasticceria Quick Blueberry, karstum un
aukstumizturigs, lietosanai gatavs mellenu
pildijums, 60% mellenes

Mellenu putukréjums

300 g Alaska-express Neutral, aukstumizturigs,
neitrals putukréjuma stabilizators ar vieglu
vanilas garsu

325 g udens

120 g Pasta Mirtillo, mellenu deserta pasta

1500 Debic Cream Stand & Overrun 35% UHT,
g gaisigs dabigs 35% saldais kréjums
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deserta pastu un uzputoto saldo krejumu
Zeleja
150 g Cristaline Neutral, lietosanai gatava, kristaldzidra zeleja auglu, kiku un torsu
glazésanai
200 g Fruit Puree Myrtille, dabigs mellenu biezenis

> Sastavdalas samaisit kopa.

Dekorésanai

120 ¢ mellenes
30 g Bliiten Weiss, baltas Sokolades parslas

Pagatavosana

Uz smilsu miklas pamatnes uzklat aprikozu marmeladi, tad likt gaisa biskvita kartinu.
Uz katras biskvita pamatnites uzklat 2 mellenu marmelades rinkisus.

Putukréjumu iepildit attiecigaja silikona forma.

Tad iepriekssagatavoto pamatni likt uz putukréjuma formina, kartigi piespiest lai
kartas labi sagulas.

Uz stundu ievietot ledusskapi, tad saldétava lai kartigi sasalst.

Iznemt no formas.

Virspusi dekorét ar zeleju un melleném ka foto.
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