Moulded Praliné

Almond/Peanut praline:

120gr. Almond praliné
60 gr. Peanutpaste

45 gr.  Arriba 39 %
15 gr. Cacao butter

30 gr. Paillete Feuilletine

1 gr.  Fleur de sel
Temper chocolate and the cacao  butter. Mix gently the other  ingredients in, and fill in the mould.
Lemon/ginger ganache:

485 gr. Arriba 39 %
25 gr. Invert sugar
75 gr. Cream 38 %
150 gr. Lemon puree
15 gr. Dextrose 

40 gr. Butter

30 gr. Ginger liqueur
10 gr. Ginger juice 

Boil lemon puree, cream and invert sugar. Slowly pour over chocolate. When it is 40 C. add butter and liqueur.
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