Dessert
Chocolate biscuit
60 gr. Butter

60 gr.  Madirofolo 65 %

80 gr. Egg whites

80 gr. Sugar

30 gr. Almond powder

12 gr. Corn starch

20 gr. Flour

Melt the butter and chocolate. Whisk egg whites and suger to an meringue. Mix the almond powder, corn starch and flour in the mixture. Bake it 8-10 Min. 180 C.

Feuilletine
100 gr. Favorites almond/hazelnut praline

100 gr. Madirofolo 65 %

100 gr. Feuilletine 

Melt the chocolate. Add praline and feuilletine. Put it on the bisquit.
Nougatine
35 gr. Milk

80 gr. Butter

65 gr. Glucose

100 gr. Sugar

1 gr. Pectin

50 gr. Cacao nibs

50 gr. Almond powder

Boil milk, butter and glucose. Add sugar and pectin and boil 2 min. Add cacao nibs and almond powder. Bake it on a silpat 8-10 min 180 C. 
Chocolate mousse
58 gr. Milk

58 gr. Cream

15 gr. Sugar

30 gr. Egg yolks

85 gr. Madirofolo 65 %

85 gr. Clarie milk chocolate

250 gr. Whipped cream

Make an crème anglaise  with milk, cream, sugar and yolks. Pour over both chocolate. Mix with whipped cream. Put in a mould and freeze.
Glace
115 gr. Sugar

90 gr. Water

75 gr. Cream 

38 gr. Cacao powder

2,5 gr. Red color
5 gr. Gelatin

Boil sugar, water and cream. Add cacao powder and red color. Add gelatin and mix.

Sorbet
500 gr. Raspberry puree

60 gr. Invert sugar

45 gr. Glucose

125 gr. Sugar

250 gr. Water

2 Lime

Boil water, sugar and invert sugar. Mix with raspberry puree and lime. Turn in the ice machine.

 Chocolate hazelnut cream
65 gr. Egg yolks

50 gr. Confectionary sugar
90 gr. Cream 38 %

150 gr. Madirofolo 65%

50 gr. Hazelnut paste 100 %

58 gr. Butter
63 gr. Water

10 gr. Hazelnut liqueur

Whip up the yolks and confectionary sugar. Boil the cream and pour over the chocolate and hazelnut paste. Add the ganache to the yolks/sugar. Slowly add the soft butter and then the water and liqueur. Fill in tubes and freeze.
Raspberry caviar
100 gr. Raspberry puree

15 gr. Limejuice

25 gr. Sugar

8 gr. Gelatine

He at raspberry puree, lime juice and sugar. Add gelatin. Drop in frozen oil.
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