Oscar Ortega: Mexico WCM 2009
Affiner (molded Praline)

Saffron Vanilla & Cognac
Saffron and Vanilla ganache
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400 ml 

Heavy cream 
227 ml

Milk

1 e

Mexican vanilla bean

20 gr

Vanilla paste
¼ tsp

Saffron crushed
55 0g

805 NV 50.7%
150g

Ecuador 70.01 % origine
80g 

butter
· In a sauce pan combine heavy cream, milk, and vanilla, brings to simmer. 

· Add crushed saffron and let mixture infuse for about 8-10 minutes over low heat

· Combine chocolates and butter in a bowl

· Pour cream mixture over chocolate and let stand for few minutes, whisk to emulsify 
· Pour the ganage in a rectangular mold 
Cognac ganache
300g

Heavy cream 

35g

Cognac 

10g 

butter
250 g 

Arriba 39% origine
· In a sauce pan bring heavy cream to boil
· In a bowl combine chocolate and butter 

· Put cognac In a metal measuring cup and heat just before star simmering

· Pour heavy cream over chocolate and emulsify, just before mixture is completely 

Homogenized pour warm cognac and finish to emulsify whipping slightly to give it body



Saffron Vanilla ganache





Cognac ganache





Callebaut 53.8 8-11 coverture
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