
MOUTH MELTING GRAFFIONE

TRUFFLE ENRICHED WITH A DELICIOUS CREAMY FILLING

DIFFICULTY LEVEL   

MOUTH MELTING GANACHEMOUTH MELTING GANACHE

INGREDIENTSINGREDIENTS

PASTA BITTER g 200

RENO CONCERTO CIOCCOLATO EXTRA FONDENTE 64% - TEMPERED g 40

PREPARATIONPREPARATION

Combine the two ingredients to create a ganache.

Use the ganache at 28°C.

COATING AND DECORATIONCOATING AND DECORATION

INGREDIENTSINGREDIENTS

RENO CONCERTO CIOCCOLATO EXTRA FONDENTE 64% - TEMPERED To Taste

CODETTE CIOCCOLATO PURO FONDENTE To Taste

FINAL COMPOSITIONFINAL COMPOSITION

Fill some DOBLA TRUFFLE SHELL with the ganache.

Let crystallize in the fridge.

Dip the Graffioni in the tempered chocolate and roll them into the dark chocolate sprinkles.
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https://site-stage.ircagroup.com/en/product/pasta-bitter-en~199115
https://site-stage.ircagroup.com/en/product/reno-concerto-cioccolato-extra-fondente-64-en~198839
https://site-stage.ircagroup.com/en/product/reno-concerto-cioccolato-extra-fondente-64-en~198839
https://site-stage.ircagroup.com/en/product/codette-cioccolato-puro-fondente-en~200156
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