
Preheat oven to 400º F.
Prepare pudding according to the directions on the package, but use only 2 ¼ cups of milk
and add 3-4 tablespoons of sugar. Allow to cool.
Prepare puff pastry sheets according to the directions on the package. Before baking, cut
each sheet into 12 (or less) equal rectangular pieces.
Bake at 400º F for 15 minutes or until golden in color. Allow to cool.
Divide each shell into two halves – top and bottom pieces.
Beat heavy whipping cream with vanilla sugar until stiff, and at the end of beating add 3
tablespoons of powdered sugar and beat some more.
Add butter to the pudding and mix it until nicely combined and smooth.
Add heavy whipping cream mixture to the pudding and mix it together.
Place filling in a pastry bag (or place in a zip top bag and cut off one corner to make your own
pastry bag) and fill bottom part of pastry shells with cream mixture.
Cover the cream-filled bottom pastry with the top portion of the shell and sprinkle heavily
with powder sugar using a mesh strainer to distribute it evenly.
Place kremówki on a platter, and place them in the refrigerator.
Remove kremówki from the refrigerator about 20 minutes before serving.

Ingredients:

1 pack of puff pastry sheets (2 sheets)
2 cream-flavored pudding packets (budyṅ śmietankowy)
0.5 liter (2 ¼ cups) milk
3-4 tablespoons sugar
250 grams (2 sticks + 2 tablespoons) softened unsalted butter
250 grams (1 ¼ cups) heavy whipping cream
1 packet vanilla sugar (0.18 ounces)
3 tablespoons powdered sugar
Additional powdered sugar to dust the pastry after baking
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