STEP1

INGREDIENTS PREPARATION
Combine all the ingredients in a mixer equipped with paddle attachment until they are well

IRCA GENOISE g 1.000 amalgamated. Place in refrigerator for at least an hour then use as required.
EGGS g 1.200
AVOLETTA g 1.000
STEP 2
INGREDIENTS
PRALIN DELICRISP CLASSIC g 1.000
FINE SOLUBLE COFFEE g 10-15

g10
STEP 3
INGREDIENTS
WATER g 200
LILLY NEUTRO g 60
FINE SOLUBLE COFFEE g10
CONFECTIONER'S SUGAR g10
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https://site-stage.ircagroup.com/en/product/irca-genoise-en~199490
https://site-stage.ircagroup.com/en/product/avoletta-en~201041
https://site-stage.ircagroup.com/en/product/pralin-delicrisp-classic-en~199133
https://site-stage.ircagroup.com/en/product/lilly-neutro-en~199541

STEP4

INGREDIENTS

LILLY CIOCCOLATO FONDENTE g 200
MILK OR WATER g 300
LIQUID CREAM 35% FAT g 1.000
STEPS

INGREDIENTS

RENO CONCERTO CIOCCOLATO BIANCO 25,5% g 600
LIQUID CREAM 35% FAT g 300
LIQUID CREAM 35% FAT g 700
WATER g 100
LILLY NEUTRO g 100
STEP 6

INGREDIENTS

RENO CONCERTO CIOCCOLATO EXTRA FONDENTE 58% g 100
BURRO DI CACAO g 100
STEP7

INGREDIENTS

PASTA MANDORLA PREMIUM To Taste
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https://site-stage.ircagroup.com/en/product/lilly-cioccolato-fondente-en~199523
https://site-stage.ircagroup.com/en/product/reno-concerto-cioccolato-bianco-25-5-en~198854
https://site-stage.ircagroup.com/en/product/lilly-neutro-en~199541
https://site-stage.ircagroup.com/en/product/reno-concerto-cioccolato-extra-fondente-58-en~198836
https://site-stage.ircagroup.com/en/product/burro-di-cacao-en~200192
https://site-stage.ircagroup.com/en/product/pasta-mandorla-premium-en~200996
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