Dipped Pralinè
Passion gel:
296 gr. Passions puree

5,1 gr. Pectin

22,5 gr. Sugar

1 Vanilla pod

225 gr. Sugar

43 gr. Glucose

22,5 gr.  Invert sugar

3 gr. Citric acid

Mix passions puree, pectin, sugar and the vanilla. Warm to 40 C.  Add sugar, glucose and invert sugar and boil to 107 C. Mix in the citric acid and put in a frame.
Alto El Sol Ganache:

30 gr. Glucose

127 gr. Cream 38 %
55 gr. Butter

41 gr. Invert sugar

220 gr. Alto El Sol 65%
15 gr. Rum

Boil cream, glucose and invert sugar. Pour over the chocolate in three steps. Add 40 C. mix in the butter and the rum. Put the ganache on top of the passion gel.
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