HUG CLASSIC COLLECTION
DESSERT TARTEKETTES FINESSE 5cm
Art.Nr. 7174135
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HUG CLASSIC COLLECTION
DESSERT TARTEKETTES FINESSE 5cm
Art.Nr. 7174135

MONT BLANC
COMPOSITION Mix all the ingredients together and fill into
a piping bag fitted with a Mont Blanc
Finesse tartlet round 5.0 cm Vermicelli nozzle.
Mont Blanc filling
Chestnut paste ASSEMBLING OF THE DESSERT
Decoration
Place the frozen Mont Blanc filling onto the
MONT BLANC FILLING tartlet shells.
Starting at the base of the dessert pipe the
Whipping cream 200 g chestnut cream around the Mont Blanc
Mascarpone cheese 200 g filling in circular motion, winding up and
Vanilla bean 3 around to gradually cover all the filling.
Sugar 150 g Garnish the Mont Blanc with a Marron
Gelatin leaf 2g Glace and a gold leaf.

Finally dust with non - melting icing sugar.
PREPARATION METHOD

Beat all the ingredients together until semi
whipped - using a whisk. Add in the soaked
and melted gelatin. Fill the cream into half
sphere silicon molds and freeze.

CHESTNUT PASTE
Chestnut cream sweet 200 g
Chestnut puree 200 g

PREAPARATION METHOD
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