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

Tarts with chocolate and cherries
10 Tartelettes

Almond paste

[Ingredients)

almond paste 150 g
egg white 20¢g
dark couverture chocolate, chopped 50 g
black cherries, frozen 200 g
[Preparation]

¢ Mix the almond paste with the egg white until smooth, then place in the base of the tartelettes.
*  Sprinkle the coarsely chopped couverture chocolate over the almond paste mixture and arrange the
cherries on top.

Crumble

[Ingredients)

butter 80 g
sugar 50 g
flour 80 ¢g
cocoa powder 20¢g
[Preparation]

e Knead all the ingredients together to make a crumble mixture and spread it over the cherries.
e Bake in a fan oven at 160° C for about 10 minutes.

[Serving suggestions)

e  Cherries

e Cocoa powder

*  Round couverture decor

Recipe by Fabian Sanger, 30.09.2020
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