Traly (Tralige)

ingilizce

5 eggs

1 finger less sugar from

1 cup

1.5 cups flour

1 packet of baking powder
1 packet of vanilla

For the milk sauce;

3.5 glasses of milk

3 tablespoons of granulated sugar 200 g
of liquid cream

For the caramel sauce;

1 tea glass of sugar

1 tablespoon of butter

200 g of liquid cream For the above;

1 pack of whipped cream Preparation of

« Trilege Recipe (Full Consistency) To make whipped cream trile, first put the egg and
powdered sugar in our mixing bowl and whisk it until it reaches a boza consistency. Let's
add flour, baking powder and vanilla, mix from bottom to top with a spatula and pour it into
a baking dish lined with oily paper. Let's bake in 170 ° oven for 10 minutes, then lower the
temperature to 150 ° and cook for about 30 minutes. Let's whisk the milk, granulated sugar
and liquid cream in a suitable bowl for the Trilege's milk sauce and keep it in the refrigerator.
For the caramel sauce, let it melt by adding the sugar to our pan and stirring it constantly over
medium heat. When it gets a light color, add 1 tablespoon of butter and let the oil melt. Finally,
let's add the liquid cream and cook it by stirring for a short time on low heat until our sauce
becomes thick. Let's turn our warm cake over, take out the greaseproof paper and make
holes with a fork. Let's pour our cold sherbet on the cake. Spread the remainder on the cake
to decorate 1 pack of whipped cream. Let's pour our warmed caramel sauce over whipped
cream. Let's decorate it with the whipped cream we have separated and shape it with a
toothpick. Let it rest for 5-6 hours and serve it by slicing.

Bon appetit to those who will try our magnificent caramel trillage.

Tilrkce

5 adet yumurta

1 su bardagindan 1 parmak eksik seker
1,5 su bardagi un

1 paket kabartma tozu

1 paket vanilya

Sitld sosu igin;

3,5 su bardagi st



3 yemek kasigi toz seker
200 g sivikrema
Karamel sosu igin;

1 ¢ay bardagi seker

1 yemek kasigi tereyagi
200 g sivikrema

Uzeri icin;

« 1 paket krem santi

Trilece Tarifi (Tam Kivaminda)'in Yapihisi

Kremsantili trilece yapmak i¢in dncelikle karistirma kabimiza yumurta ve toz sekeri alip boza
kivamina gelene kadar ¢irpalim.

Un, kabartma tozu ve vanilyayi ekleyip spatulayla alttan tiste dogru karistirip yagh kagit serili firin
kabina dokelim.

170°lik finnda 10 dk, sonra i1siy1 150° disdrlp yaklasik 30 dk pigirelim.

Trilegenin sitld sosu igin uygun bir kapta sut, toz seker ve sivi kremayi ¢irpip buzdolabinda
bekletelim.

Karamelli sosu i¢in, tavamiza sekeri alip orta ateste sirekli karistirarak erimesini saglayalim.
Acik bir renk alinca 1 yemek kasigi tereyagini ekleyelim ve yagin erimesini saglayalim.

Son olarak sivi kremayi da ekleyip sosumuz kivam alana kadar kisik ateste kisa sture karigtirarak
pisirelim.

Ihmis olan kekimizi ters gevirip yagli kagidi ¢cikarip ¢atalla delikler agahm.

Soguk serbetimizi kekin tizerine dokelim.

1 paket kopurtilmis krem santiden siislemek igin biraz ayirip kalanini kekin Gizerine yayalim.
Ihmis olan karamel sosumuzu krem santinin tGzerine dokelim.

Ayirmis oldugumuz krem santi ile susleyip kiirdan ile sekil verelim.

5-6 saat dinlendirdikten sonra dilimleyerek servis edelim.

Muhtesem karamelli trilegemizi deneyeceklere simdiden afiyet olsun.
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~Bon appetit~

~And~
~See you~



