
Jelly ingredients
75 gr sugar
50 gr water
2 gr pectine x58
2 gr pectine nh nappage
1 gr powder of citric
75 gr purée of strawberry
2 pepper

Construction manner
Cook the sugarwater with the pectine. Add
the purree of strawberry with the pepper
later.

Ganache ingredients
10 gr trimoline
150 gr cream
120 gr dark chocolate Alto 

del sol Perou 65%
20 gr butter
15 gr strawberryliquer

Construction manner
Cook the cream and trimoline and mould
them on the callets. Curl this smooth with
the mixer. Add the butter (in little bit pie-
ces) and make them smooth with the mixer.
Add the liqueur of strawberry. Add strawber-
ryliquer.

Vanity

Vanity (moulded praline)

The moulded bonbon is moulded in a "vain" bullit-head

shaped mould, named "bullet". The praline will be

moulded with Callebaut dark chocolate and airbrushed

with several colours. The filling consists of a ganache of

Cacao Barry Madirofolo madagascar 62% with a cylinder

of wild strawberry + lampung pepper jelly.



Vanity
Jelly ingredients
75 gr sugar
50 gr water
2 gr pectine x58
2 gr pectine nh nappage
1 gr powder of citric
75 gr puree of strawberry
2 pepper

CONSTRUCTION MANNER
Cook the sugarwater with the pectine. Add the
purree of strawberry with the pepper later.

Ganache ingredients
10 gr trimoline
150 gr cream
120 gr dark chocolate Alto 

del sol Perou 65%
20 gr butter
15 gr strawberryliquer

CONSTRUCTION MANNER
Cook the cream and trimoline and mould them on
the callets. Curl this smooth with the mixer. Add
the butter (in little bit pieces) and make them
smooth with the mixer. Add the liqueur of straw-
berry. Add strawberryliquer.


