
Panna cotta all flavors +1

- Amaretti base:- Amaretti base:

INGREDIENTSINGREDIENTS

TOP FROLLA g 500

UNSALTED BUTTER 82% FAT g 180

EGG YOLK g 75

g 75

PREPARATIONPREPARATION

Mix all the ingredients in a planetary mixer equipped with paddle for 5 minutes at low speed.
Leave to rest for at least 2 hours in the refrigerator. Wait for and draw some discs with a
diameter of 12 mm, place them on the perforated silicone mats and cook at 180°C for a few
minutes.

- Amaretti base:- Amaretti base:

INGREDIENTSINGREDIENTS

PANNA COTTA MIX g 130

MILK g 500

LIQUID CREAM 35% FAT g 500

PREPARATIONPREPARATION

Mix all the ingredients in a planetary mixer equipped with paddle for 5 minutes at low speed.
Leave to rest for at least 2 hours in the refrigerator. Wait for and draw some discs with a
diameter of 12 mm, place them on the perforated silicone mats and cook at 180°C for a few
minutes.
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https://site-stage.ircagroup.com/en/product/top-frolla-en~199448
https://site-stage.ircagroup.com/en/product/panna-cotta-mix-en~200876
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