
BANOFFEE SPECIAL

Step 1Step 1

INGREDIENTIINGREDIENTI

MISCELA BASE - (CREME) g 4.000

JOYPASTE BANOFFEE g 240

TOTALE g 4.240

JOYCREAM CARAMEL FLEUR DE SEL Q.B.

JOYCOUVERTURE EXTRA CHOC MILK Q.B.

GRANELLA DI CROCCANTE Q.B.

PREPARAZIONEPREPARAZIONE

Aggiungere JOYPASTE BANOFFEE alla miscela base, mixare con mixer ad immersione e

mantecare.

Variegare con JOYCREAM CARAMEL FLEUR DE SEL e JOYCOUVERTURE EXTRA CHOC

MILK.

Decorare con GRANELLA DI CROCCANTE.
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https://site-stage.ircagroup.com/it/product/joypaste-banoffee-it~199685
https://site-stage.ircagroup.com/it/product/joycream-caramel-fleur-de-sel-it~199928
https://site-stage.ircagroup.com/it/product/joycouverture-extra-choc-milk-it~201392
https://site-stage.ircagroup.com/it/product/granella-di-croccante-it~199616
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