Oscar Ortega: Mexico 
KYOKO (Hand dipped praline)
Souchon tea and Pink peppercorn

Passion fruit pate du fruit 
Passion Fruit Pate
400 ml 

Passion fruit pure
82g

Sugar 
23 gr

Pectin
400gr

Sugar
100 gr

glucose
15g

Tartaric acid
Combine pectin and sugar in a bowl. Bring to pure to simmer, add pectin and sugar, stir to dissolve, add second amount of sugar, bring to boil, add glucose and continue to boil until reach 105c, remove from heat and add tartaric acid. Pour on a try and let set. 
Souchong tea ganage
450ml

Heavy cream 

200ml

Reduce fat Milk 

15g

Souchon tea

100g 

butter

25g

Inverted sugar

150 g 

Arriba 39%  origine

680g

Mexique origine



· In a sauce pan combine heavy cream and mill, bring to simmer
· Add souchon tea and reduce liquid to 490ml

· In a bowl combine chocolates, butter and inverted sugar 

· Strain  liquid and pour over chocolate mixturte and emulsify.
Pink peppercorn ganage
450g 

Heavy cream
20g   

Glucose
1

Vanilla bean
15g

Pink peppercorn  (crushed)
500g

Callebaut Fortina 60%  CHD-Q6539FORNV 
· In a sauce pan combine Heavy crème, glucose and peppercorn, bring to boil
· Combine chocolate and vanilla bean 

· Add crème mixture to chocolate and emulsify. Let cool down and pipe in desire shape.
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