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CHOCOLATE

The Caramel Desiree
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Ingredients Quantity
Unsalted Butter 80g
Sugar — Lemon Zest (5g) 80g
Eggs 20g
Salt lg
Milk 102
Almond Powder 40g
Cake Flour 180g
Baking Powder Ig
Hanay 10~

| .Paddle Unsalted Butter, Sugar-Lemon Zest, Salt, Eggs and Honey
in mixer bowl at first gear.
2.Add sieved Flour, Baking Powder and Almond Powder.

3.Continue mixing until smooth then store in chiller for 6 hours
until iease and rall ar O § mm far hace

HA7Z7FI NLIT DACOLIOISF

Ingredients Quantity

Egg Whites 150g
Sugar 160g
Icing Sugar 150g
Ground Hazelnut 175g
Cake Flour 30s
Corn Flour 8g

I lcnalond Diissnen b1

| .Whisk Egg Whites and Sugar in large bowl until firm peaks of the
meringue is formed.

2.Pour all sieved Flours and Powders into it.

3.Lastly, fold the melted Butter.

4.Pipe using round nozzle on baking tray with parchment paper of
rectangular shape of the dacquoise.

5.Bake at 170°C for 20 to 25 minutes until golden colour. Rest
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Ingredients Quantity
Pacissier Artisan Milk 40%  400g
Couverture 4000
Patissier Artisan Cocoa

D.veemnn

| Firstly, melt Patissier Artisan Milk 40% Couverture at 35°C
before adding the melted Patissier Artisan Cocoa Butter. Mix
properly then sieve through

7 Snrav an frazan cirfara ta rreate the affart An rale

Pk Composne m
Very Dark Compound Slab L

Coconut Praline Paste Mousse

Hazelnut Dacquoise
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Ingredients Quantity

Pear Puree 600g
Lemon Juice 20g
Sugar 90g
Agar Agar Powder 15g
Patissier Neutral Glaze 90g
Minmmnl \Almemie 1700

|.Defrost Pear Puree with Sugar, Agar Agar Powder and Lemon Juice
in sauces pot and boil.

2 Pour into container and set in chiller.

3. Using hand blender with Patissier Neutral Glaze and Mineral

Water until smooth texture is formed. Set in piping bag for piping at
tha huildoin ~f tha cala
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Ingredients Quantity

Fresh Milk 150g
Pitissier Artisan Millk 40% 160g
Couverture

Patissier Coconut Praline 150¢g
Paecra

Pate a Bombe 175¢
Cream 20—
Gelatin Masse 8g
Pate a Bombe

Mineral Water 75g
Sugar 270g

1.Cook Water and Sugar in a pot until 121°C before pouring over
Egg Yolk.

2.0btain a Pate A Bombe using mixer bowl and add Warm Milk and
Gelatin Masse into it.

3.Pour the liquid over melted Pitissier Artisan Milk 40% Couverture

and Patissier Coconut Praline Paste to obtain a chocolate paste.
AN ncrhs #ald in whinnad Ceanm

Yellow Dots

Milk Spray
Pear Gel

Dentelle Sable
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