HUG FILIFRANO BUTTER
Dessert Tartelettes Filigrano Bakery Butter Round 8.3cm
Art.Nr. 7358135
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HUG FILIFRANO BUTTER

Dessert Tartelettes Filigrano Bakery Butter Round 8.3cm

Art.Nr. 7358135

Tarts with Chocolate and Raspberries

10 Tartelettes / ca.60min

A [Chocolate Mousse]

whole egg 715g
egg yolk 50g
suger 40g
dark chocolate 190g
full cream 280g

1. Beat the whole egg, egg yolk and sugar
together until fluffy.

2. Melt the chocolate over a water bath.

3. Stirin 1/3 of the egg mixture, followed by
the remaining egg mixture.

4. Whip the full cream until stiff and fold in.

5. Spread the cooled mousse into the bottom
of the tartelettes.

C [Raspberry Marshmallow]

egg white 10g
water 16g
glucose 71.5g
suger 76¢g
gelatin, soaked and drained 3.5g
raspberry puree 8g

1. Beat the egg whites until fluffy. Heat the
water, glucose and sugar to 121 ° C. Stir in
the gelatin.

2. Add the sugar mixture in threads to the egg
mixture.

3. Add the raspberry puree and, if necessary,
raspberry flavoring and food coloring.

4. Beat until the mixture has cooled down to

approx. 38° C. Spread onto a greased sheet
of foil and cover with a second greased sheet

of foil.
5. Break or cut into pieces and use as garnish.

[Serving suggestions]
*Raspberries

*Mint

*Chocolate beads

B [Croquantine]

dark chocolate 20g
praline mass 45g
waffle crumbs 260g

1. Melt the chocolate and praline mass.

2. Fold in the waffle crumbs. Spread the
mixture into a thin layer and put in a cool
place.

3. Cut out circles for the garnish.

D [Raspberry Gel)

raspberry puree 125¢g
water 35¢g
suger 23g
agar—agar 2g

1. Bring all ingredients to the boil. Allow to
simmer for 10 minutes.

2. Pour onto a baking tray covered with baking
paper and leave to harden.

3. Cut into small pieces. Set some pieces aside
for the garnish.

4. Mix the rest of the mixture in the mixer until
a jelly—like mass forms.

5. Put the gel in a piping bag and garnish the
tartelettes with it.
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