Knappen
Ganache raspberry

150g glucose
150g dextrose
180g raspberry purée
  
240g cacao butter callet
180g Raspberry purée
100g raspberry purée

Candied lime zest
50g lime zest

150g sugar
150g water

Pistachio crisp

75g white chocolate
50g cacao butter

140g pistachio paste

100g pailleté feuilletine

































































Pistachio crisp





Milk chocolate





Candied lime fds





Boil the 3 first ingredients to a 106˚C. Pour over the cacao butter callet. Add the rest of the purée and emulsify. Let it cool down to around 40˚C add the butter and pipe into the chocolate form previously molded in milk chocolate. 





Raspberry ganache
































Blanche the zest three times, then cook it slowly with water and sugar.





Melt the white chocolate and cacao butter then add the pistachio paste and feuilletine. Temper the mixture to 24˚C and leave to crystallize.























