Chocolate pastry
Pecan dacquoise
94 g. Egg Whites

35 gr. Sugar

25 gr. Almond powder

88 gr. Pecan powder

35 gr. Icing sugar

Make a merenqs with eggwhites and the sugar. Mix in almond powder, pecan powder and icing sugar. Bake at 180 C. 8-10 min. 
Caramelised pecan
100 gr. Sugar

30 gr. Water

200 gr. Pecan

½ gr. Fleur de sel

20 gr. Cacao butter

Boil water and sugar to 117 C. Add pecan and caramelized. Add cacao butter and salt

Caramel
88 gr. Sugar

38 gr. Butter

168 gr. Cream 38 %

136 gr. Clarie 31 %
Caramelised sugar. Add warm cream and butter, pour over chocolate and mix.
Caramel creme
90 gr. Sugar

25 gr. Water

360 gr. Cream 38 %

1 Vanilla pod
120 gr. Egg yolk

3 gr. Gelatine
Caramelised sugar and water and add warm cream and vanilla. Pour over the yolks and make it 82 C. Put the gelatine in. Freeze in the mould.
Milk chocolate Mousse
100 gr. Milk

100 gr. Cream

20 gr. Sugar

40 gr. Egg yolks

440 gr. Clarie milk chocolate
360 gr. Whipped cream

Make an crème anglaise with milk, cream, sugar and yolks. Pour over chocolate. At 40 C.  mix the whipped cream in.

Coffee chocolate mousse
133 gr. Crème anglaise

126 gr. Favorites café 53 %

158 gr. Whipped cream

Pour crème anglaise on the chocolate. Mix the whipped crème in. Freeze in the mould.
Chocolate glazing
290 gr. Milk

300 gr Sugar

100 gr. Cacao powder

100 gr. Hazelnut praline 100 %

125 gr. Favorites café 53 %

10 gr. Gelatine 

200 gr. Miroir neutral

Boil milk and sugar add cacao powder. Boil again and add praline and chocolate. Add gelatine and miroir. Mix with a hand blender an strain.






