KIMCHEE CRUMBLE

INGREDIENTS

80 g flour

50 g almond flour

30 g sugar

50 g butter

40 g walnuts

2 tbsp of espelette pepper
4 tbsp of kimchee base

PROCEDURE

Mix the ingredients together, break in pcs in 0,5 cm parts. Spread on a Silicopat
silicone mat and bake at 160°C (320 °F) for 12-15 minutes. Break in smaller pcs and

let it cool down.
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