
KISAG AG
Switzerland  •  Bahnhofstrasse 3  •  4512 Bellach  •  T +41 32 617 32 60 

kisag@kisag.ch  •  www.kisag.ch

INGREDIENTS
 100 g chestnut puree
 200 ml cream
 100 ml milk
 50 g curd 
 50 g icing sugar

PREPARATION
Mix all ingredients well. Add a little Kirsch if desired. 
Pour into the Kisag whipper. Insert one charger and 
shake vigorously 8-10 times.
q  TIP: Garnish with tangerine slices.

VERMICELLES ESPUMA
for 6 people
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