HUG FILIGRANO BUTTER

MINI CHOCO — TARTELETTES FILIGRANO
BUTTER ROUND 3.8cm

Art.Nr. 7314135
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HUG FILIGRANO BUTTER

MINI CHOCO — TARTELETTES FILIGRANO
BUTTER ROUND 3.8cm

Art.Nr. 7314135

CHOCOLATE TART

COMPOSITION

Filgrano butter tartlet chocolate round
3.8cm

Raspberry Fruit Ganache

Cacao nougatine

RASPBERRY GANACHE

Invert sugar 20g
Cream 34% 140 g
Raspberry Puree 120 g
Couverture 65% 300g
Butter 70g

Boil the cream with the invert - sugar.
Separately boil the Raspberry Puree.

Pour half of the boiling cream over the
finely chopped couverture; mix with a
spatula starting from the center.

When smooth add the remaining cream and
the Raspberry Puree.

When mixed add butter and mix delicately.
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COCOA NOUGATINE

Milk full fat 100 g
Butter 250g
Glycose 100 g
Sugar 300g
Pektine NH 5g
Grue de cacao 300g

In a cooking pot heat the milk, glucose and

butter to 40 - 502C. add in the pectin mixed
with sugar. Cook at 1062C. Add the Grue de
cacao.

Spread on Silicon paper or Silpat sheet.

PRODUCTION METHOD

Pour ganache into the tartlet shell.
Keep in the fridge for 30 minutes.
Decorate with fresh raspberries and
chocolate garnishes and thin sheets of
nougatine.
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