Flour halva

Whole recipe

Ingredients Method
423 g Wheat flour 1 Put half of the sugar with the milk on low heat and let it
4 glass come to a simmer.
2509 I?utter 2 Melt the butterin a pot.
Vi glass 3 Addthe flour and roast over low heat, stirring with a
9079 ?ugar wooden spoon, until pink, then take it off the heat.
?Iass 4  Pourthe boiling sweet milk over the flour and stir
6199 g“llk quickly so no lumps form.
7o 5 Returnthe pot to the heat and cook with the lid on until
Allergens the liquid is absorbed.
Allergen information is not complete yet. 6 Take it off the heat and wait 5 minutes.
Worked out from the ingredients. It does not 5 min

cover contact in your kitchen. . ..
7 Openthelid, pour the remaining sugar on top and turn

the halva over now and then.

8 Coveragainand rest for 10 minutes.
10 min

9 Stironce more and shape it with a spoon onto a
serving plate.
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