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Large showpiece: Elegance 
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Chocolate Hat: Abstract
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Praline











(40 Stk. Shape praline)


Rosemary- Praline with acid cherry











Ganache:				180g 	cream


				 	  ¼ 	vanilla bean


				  	  15g	butter


				          ca. 5g 	fresh rosemary


				          ca. 2g 	malt powder


				    





					300g 	milk Couverture Claire Intensee « Swiss Top »





					dry vaccum acid cherry flakes


	


 


Method:


cook cream, vanilla and buuter


fresh rosmary /malt powder to add an stand for 8 minutes


put over melted chocolate and mixed


first Vacuum dried cherry flac spread in the shape and than the ganache

















rosemary Ganache
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Orange ganache











Dry vaccum acid cherry flaces














_1312476332.doc
[image: image1.png]






