Strawberry Flan

Ingredients

300 ml milk

50 ml double cream

150 gr strawberries

3 gelatine leaves

3 tablespoon vanilla sugar

some strawberries for decoration

Wash and cut strawberries,
and mix them with double cream (not too much).
Put into a bowl.

Soak the gelatine leaves in cold water until soft.

Place the milk and sugar into a pan and bring to a simmer.

Squeeze the water out of the gelatine leaves,

take off the pan from the heat, and add the gelatine leaves.
Stir until gelatine has dissolved.

Add and mix to the double cream and strawberries.

Divide the mixture among 4 or 5 ramequins and leave to cool.
Place in the fridge for at least 4 hours, until set.

When serving decorate with strawberries.

Source : Macaronette et cie (http://totchie.canalblog.com)

