


Tartelletta pera e caramello
Pear and caramel tartlets
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Ingredienti cremoso - Caramel cream ingredients 
caster sugar 

fresh whole milk
egg yolk

fresh whole milk 
fresh butter

cocoa butter
gelatine mass

totale - total 1.034 g 100%

Combine with the boiling milk and glucose.

blender.

Pour a part of the mixture into hemisphere moulds, place another part in a tray and set aside.

Blast chill the silicone moulds. Keep the part on the tray in the refrigerator. 
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 Diced gelled pear ingredients
diced pears

caster sugar
caster sugar

NH Pectin
gelatin mass

totale - total 435 g 100%

Composizione - How to compose

Put a base of previously fridged caramel cream inside one of the pre-cooked cocoa tartlettes. Put a base of 

some of 

their water.

the pears are slightly soft.

Pour into silicone hemisphere moulds, levelling well with a spatula.


