HUG Choco-Tartelettes Filigrano Bakery Butter Round 7cm
Art.Nr. 7385135
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HUG Choco-Tartelettes Filigrano Bakery Butter Round 7cm
Art.Nr. 7385135

Black Forest Tartelettes

10 Tartelettes

Kirsch ganache
[Ingredients])

whole milk 60 g
glucose syrup 3g
gelatin 2¢g
white chocolate 100 g
cream, liquid 75 ¢
kirsch 10g

[Preparation]
e Boil the whole milk with the glucose syrup, dissolve the soaked gelatin into the mixture
and emulsify with the white chocolate.
e Mix in the liquid cream and the kirsch.
e Fill the tartelettes, cover and refrigerate for 24 hours.

Chocolate cake
[Ingredients]

dark chocolate (70%) 0g
butter 50 g
whole egg 100 g
sugar 60 g
flour 25 ¢

Melt the dark chocolate and the butter

e Beat the whole egg with the sugar until fluffy.

e Stir everything together and mix in the sifted flour.

Bake at 200 degrees (top and bottom heat) for about 15 to 20 minutes.

[Serving suggestions)
e Pickled cherries
e (Chocolate decor
e Fresh regional cherries
e (Gold leaf
e Pipettes filled with kirsch

Recipe by Eric Lehr, July 2021
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