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PASSION FRUIT CREAM

PIEDMONT HAZELNUT SHEETS

Tasty tidbits
Recipes calculated for 90 portions.

Fruity passion

GUANAJA WHIPPED GANACHE

NOUGATINE WITH VENEZUELAN COCOA GRUÉ

Naranja

Combine the sugar and the pectin X58.
Warm the milk and incorporate the sugar/pectin mixture using a whisk.
Boil, stirring. Progressively pour part of the hot milk over the chopped Gianduja and combine using a rub-
ber spatula in order to make an elastic core, the sign of the beginning of an emulsion. Continue to add the
milk, being careful to maintain this emulsion until the mixture is completed.

Cool to a maximum of 28/30°C and pour into MINI-OVALIS shells.
Add a quarter of an amarena (sour cherry) and a pinch of gold leaf.

For later use, it is absolutely necessary to rewarm the jelly to 55/60°C, an then to cool it to 28/30°C.
If this is not done, the correct texture will not be obtained.
CAUTION: This jelly cannot be frozen.

GIANDUJA NOIR JELLY

Gold leaf Gianduja

600 g whole milk
20 g sugar

6 g pectin X58
240 g dark hazelnut Gianduja 

140 g hazelnut powder, roasted
100 g syrup (30° Baumé)

Mix ingredients together. Spread out as thinly as possible between two baking sheets. Deep freeze. Peel off
the frozen sheet and bake at 150°C. Store in a dry place.

Soften the gelatine and squeeze out excess water. Add all the ingredients except the butter.
Bring to a slight boil, stirring constantly, to obtain a "jellied" texture.
When the mixture has cooled to about 35/40°C, incorporate the butter and emulsify with an immersion 
blender.
Store in the refrigerator. Garnish MINI-PYRIS shells. Add a piece of Piedmont hazelnut sheet.

150 g sugar
2.5 g apple pectin NH

125 g butter
50 g glucose

175 g cocoa grué
10 g water

Combine the sugar and the pectin, then incorporate the butter, the glucose and the water.
Cook over low heat without mixing too much until thickened. Add warm grué and spread out on a Silpat
sheet. Bake in a 190/200°C oven. Cool.

Important: This nougatine resists humidity and does not run. It can therefore be used inside an assembly to
add a crisp note or on the outside as a decoration.
This mixture can also be stored raw in the freezer and cooked each day for garnishes.

225 g cream 35%
25 g glucose
25 g invert sugar

180 g Guanaja chocolate70%
Mixture for whipping

450 g cream 35%

Boil the cream, the glucose and the invert sugar. Pour a bit at a time over the chopped chocolate.To perfect
the emulsion, whip with an immersion blender.
Add 450 g of cream. Set aside in the refrigerator for 2 to 3 hours.

When ready to serve, whip the ganache and pipe into a MINI-SPHERIS shell.
Add a piece of nougatine with grué and a piece of orange confit.

4 g gelatine
250 g passion fruit pulp (Ravifruit)
140 g egg yolks
160 g whole eggs
150 g sugar
150 g butter




