Classic method
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Use a non-stick pan, Let cook at Lleast two Stuff it, fold it in
medium heat, minutes on each side half or cut it into
without adding oil. and turnitoccasionally. slices, and enjoy

When it turns golden it hot.
brown, it is ready.

Alternative method
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Heat the oven Put the Crescia Fold it in half or
to a temperature Sfogliata directly on cut it into slices
of 180°. the ovenrackand place  and enjoy enjoy
your ingredientsontop. it hot.
After few minutes.

When it turns golden
brown, it is ready.
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How to store
Crescia Sfogliata

Store in the refrigerator or

in a cool, dry place. Once the
package has been opened,

it must be kept tightly
closed in the refrigerator.

When you've finished it?
We'll send it to you!

Call your local agent,
we deliver all over Italy.

Or contact us HANDMADE
+39 340 2731864 PUFF PASTRY

or send an e-mail to QL
ordini@ilpanaro.it \@ z
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