
CHOCOLATE CARAMEL ORO CUSTARD CREAM

Chocolate custard ideal for filling various desserts.

DIFFICULTY LEVEL   
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INGREDIENTSINGREDIENTS

FULL-FAT MILK (3,5% FAT) g 1000

CASTER SUGAR g 100

EGG YOLK g 200

SOVRANA g 50-60

SINFONIA CIOCCOLATO CARAMEL ORO g 400

SALT g 4

FINAL COMPOSITIONFINAL COMPOSITION

Dry mix the sugar and SOVRANA, add the egg yolks and mix with a whisk.

Boil the milk and add to the mixture, mix well and bring to a low boil.

Stir the chocolate to the custard cream until fully combined.

Cover with film and refrigerate

RECIPE CREATED FOR YOU BY MARCO DE GRADAMARCO DE GRADA

PASTRY CHEF, CHOCOLATIER AND BAKER
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https://site-stage.ircagroup.com/en/product/sovrana-en~199418
https://site-stage.ircagroup.com/en/product/sinfonia-cioccolato-caramel-oro-en~540093
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