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purposes. Statements contained in this application recipe should not be considered as a warranty of any kind, expressed or implied. No liability is accepted for infringement of any patents.
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Method
	 	 Spread VISCO 072 Sour Cream 18% 		
		  fat on the Flammkuchen dough

	 	 Add chopped fresh onions and  
		  bacon cubes as topping (or other 
		  ingredients)

	 	 Bake for 5-6 minutes (depends on 		
		  oven-type) and enjoy your  
		  Flammkuchen

VISCO 072 Sour Cream 18% fat
	 	 100% clean label: free from stabilizers or thickening agents

	 	 Mild sour and aromatic taste of VISCO 072 Sour Cream 18% fat is perfect base  
		  for Flammkuchen

	 	 Creamy fine viscosity, excellent for processing

	 	 No browning process

Ingredients
Flammkuchen
(Tarte Flambeé)
Flammkuchen dough, chilled 1 piece

VISCO 072 Sour Cream, 18% 50 g

Bacon 25 g

Fresh onions 25 g

FLAMMKUCHEN (TARTE FLAMBEÉ)
with VISCO 072 Sour Cream 18% fat

With our VISCO 072 Sour Cream 18% fat, the popular product Flammkuchen becomes a real pleasure. 
Enjoy the fat reduced variety of Flammkuchen: less fat, more taste!
 
 


