Sylvain Marron
Sweden


Praline N° 5
Praliné pain brulé
300g praline amande maison 60%

120g roasted bread
2g fleur de sel
120g papouasie 37%
Lemon gelée
100g sugar
100g water
100g lemon purée
100g lemon semi candied purée
6g gelatine
Brown butter
cream

Brown butter ganache

400g cream
100g brown butter
80g trimoline

500g tanzanie 70%
250g papouazie 37%
100g butter
























































































Mix the praliné in a mixer with the roasted bread, add the melted chocolate and the maldon salt. Temper to 24˚C and pour in a 36X36 frame. Leave to crystallize over night.





Boil cream, brown butter and trimoline. Leave to maturate over night. Reboil then pour over the chocolate and emulsify, mix in the butter at 40˚C. Pour a layer of ganache over the gelée, leave to crystallize then cut with a guitar and dip in Alto del sol. 





 











Boil the sugar and water, add the gelatin the lemon purée and the semi candied purée. Pour the gel over the praline mixture and leave it to dry over night. 














Boil the cream slowly until the fat separates from the dry extract. Keep stirring until the desired coloured is reached then sieve. 
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Brown butter ganache











