printen,be Printe delights from Aachen

Mousse a la printe

Ingredients:

250 ml whole wilk
1 pinch of salt
5 g printe spice
s egq okes, depending on size
80 g sugar
7 g gelatin, ground ov 4 sheets gelatin
50 g nmts, chopped
250 mil cream
60 g printen, crumbled
Nut splitters as décor

Preparation procedure:

stir wilk in saucepan together with printe spice and salt and bring to the boil
while stirving, pour into metal dish and leave standing on switched-off hob.
Dissolve gelatin, beat egq yoke and sugar, vemove metal dish from hob,
place in cold-water bath, whisk in egg yoke-and-sugar wiiscture and stir
m ge{atin. Beat well-cooled cream and fo{b into wionsse with nuts.
Crumble printen and fold carefully into prepared mousse, transfer to a
decorative Dish, sprinkle with nut splitters and leave in a cool place for
at least 4 hours.

Enjoy!
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