M BAKELS

BAKERY INGREDIENTS SINCE 1904

FILIGRANO COLLECTION DESSERT
Art.Nr. 7313135 Mini Dessert - Tartelettes Filigrano Butter Round 3.8 cm
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M BAKELS

BAKERY INGREDIENTS SINCE 1904

FILIGRANO COLLECTION DESSERT
Art.Nr. 7313135 Mini Dessert - Tartelettes Filigrano Butter Round 3.8 cm

Dubai Chocolate Tartelettes

20 Tartelettes

Ingredients

pistachio cream 400g sunflower oil 20g
roasted kadayif 100g tahini paste 60g
chocolate couverture 400g

Preparations

1. Mix the kadayif and oil.

2. Add the pistachio cream and tahini, and mix well.

3. Melt the couverture for processing.

4. Brush the inside of the tarts with chocolate and fill the tarts % full with the cream.
5. Seal with the couverture.

6. Decorate immediately while the couverture is still soft, it holds better.

* If using Bakels Chocolate Glaze as chocolate couverture:

5. Cool the tart in the freezer (0°C to -5°C).

6. Warm the Bakels Chocolate Glaze to approximately 36°C.

7. Invert the frozen tart and dip it upside down into the chocolate glaze to coat it.

8. Decorate with pistachios, kadayif, gold dust, etc.

*You can create the perfect shine with Bakels Chocolate Glaze!!

The glazing recipe is made with a real chocolate couverture and is based on
a traditional home-made recipe. Due to the high viscosity of the product,

you are now able to create easily a fine layer, with the perfect shiny result.
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