HUG Mini Coffee-Tartelettes Filigrano Butter Round 3.8 cm
Art.Nr. 7393135
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HUG Mini Coffee-Tartelettes Filigrano Butter Round 3.8 cm
Art.Nr. 7393135

Coffee-Tartelettes with chocolate
Recipe by Fabian Sanger

10 Tartelettes

A [Cream) B [Egg whites]
glucose syrup 15g egg white  15g
butter 10g sugar 30g
full cream 15g water 8g
dark chocolate couverture 25g
milk chocolate couverture 20g
1. Bring the glucose syrup to the boil with 1. Beat the egg white.
the butter and full cream. 2. Boil the sugar with the water at
2. Pour the mixture over the couverture 120° G and add to the egg white.
chocolate. 3. Whip agglh
3. Allow to melt and then homogenize. 4. Use a PIPINg nozzle to apply the
. egg white mixture to the cream.
4. Allow the mixture to cool down and
pour into the tartelettes.
[Serving suggestions]
Coffee beans
Cocoa powder
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