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Crème Caramel Vanilla
4 servings
Intermediate
60 



Fan of our Crème Caramel? Try this delicious twist on a family favourite!
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Ingredients

How to Prepare




Ingredients
The Fundamentals
1 pouch
 Shirriff Vanilla Pudding & Pie Filling

about 1 - 2
 bananas









How to Prepare:


Prep:










60 min
1


Prepare Dr. Oetker's Crème Caramel according to package instructions. Preparation of the Crème Caramel will take about 10 minutes, and then it must be chilled for 30 minutes. During the time in which the Crème Caramel is being chilled, feel free to move onto step 2





2


Prepare the Shirriff Vanilla Cooked Pudding and Pie Filling according to pack instructions. This process will take about 20 minutes.





3


By this time you should now be able to remove the Crème Caramel from the fridge. Slice the bananas and cover the Crème Caramel each with a layer of bananas.





4


Cover each layer of the bananas with the Shirriff Vanilla Cooked Pudding and Pie Filling and your creation is finished. Feel free to top with berries, nuts, or chocolate bits for added visual appeal.
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How did this recipe go?
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RELATED RECIPES

More delicious ideas for you


Black Forest Woodland Cake[image: Logo Image]
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180 MinIntermediate
Black Forest Woodland Cake
See Recipe Details






180 MinIntermediate
Black Forest Woodland Cake









Lemon Flower Cookies[image: Logo Image]
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50 MinIntermediate
Lemon Flower Cookies
See Recipe Details






50 MinIntermediate
Lemon Flower Cookies









Coconut Rice Pudding[image: Logo Image]
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20 MinIntermediate
Coconut Rice Pudding
See Recipe Details






20 MinIntermediate
Coconut Rice Pudding









Frozen Chocolate S’mores[image: Logo Image]
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10 MinIntermediate
Frozen Chocolate S’mores
See Recipe Details






10 MinIntermediate
Frozen Chocolate S’mores









Classic Yule Log[image: Logo Image]
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60 MinIntermediate
Classic Yule Log
See Recipe Details






60 MinIntermediate
Classic Yule Log









Gluten-Free Baklava Cups[image: Logo Image]
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40 MinIntermediate
Gluten-Free Baklava Cups
See Recipe Details






40 MinIntermediate
Gluten-Free Baklava Cups
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Ingredients
The Fundamentals
1 pouchShirriff Vanilla Pudding & Pie Filling
about 1 - 2bananas


Buy the Products


1


Prepare Dr. Oetker's Crème Caramel according to package instructions. Preparation of the Crème Caramel will take about 10 minutes, and then it must be chilled for 30 minutes. During the time in which the Crème Caramel is being chilled, feel free to move onto step 2





2


Prepare the Shirriff Vanilla Cooked Pudding and Pie Filling according to pack instructions. This process will take about 20 minutes.





3


By this time you should now be able to remove the Crème Caramel from the fridge. Slice the bananas and cover the Crème Caramel each with a layer of bananas.





4


Cover each layer of the bananas with the Shirriff Vanilla Cooked Pudding and Pie Filling and your creation is finished. Feel free to top with berries, nuts, or chocolate bits for added visual appeal.







Sign up for Dr. Oetker Newsletter!
Dr. Oetker Canada newsletter offers you the opportunity to know more about our new products, contests, promotions, and recipes.
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