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Praline 











(40 Stk. Dive praline)


Black tee Praline with orange and crunchy sesame 











Crunchy sesame:	               	  15g 	milk


			   	 	  35g 	butter


			  	  	  15g 	glukose


			  	  	  45g 	sugar





			    	    	    7g 	pektin


			  	  	  45g 	sesame dark/with








Canache:				150g 	cream


			 		A little orange peelings


			  	  	  70g 	butter





			  	  	  11g 	black tee


				  	  20g 	glukose


				  	  10g 	sorbitol








					320g 	milk Couverture Claire Intensee « Swiss Top »


				  	 9 	trop orang oil





	





dekoration: 	crunchy sesame


		Crispearls


	











	


Method:


Crunchy sesame: 


Boil milk, butter, glukose and Sugar to 106°C


Mix pektin and sesame


Spread on silikon map


Bake 160°C/14 minutes


cut 2cm*2cm





Ganache: 


boil cream, butter orange peelings


black tee 5 minutes to steep


melt the milk coverture Claire Intesee „Swiss Top“ and mixed all 


spead in a form


 























Crispearls








Crunchy sesame











Orange ganache








Gold foil




















