
Tartelletta pralinata
Praline tartlet
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Ingredienti crema inglese pralinata (base) - Praline crème anglaise ingredients (base) 
pasteurised whole milk

caster suga
egg yolk

gelatine mass
totale - total 1.800 g 100%

Ingredienti cremoso nocciola latte - Hazelnut milk cream ingredients
crème anglaise base

 cocoa butte
totale - total 1250 g 100%

When the milk begins to boil, pour part of it over the egg yolk mixture, put back on heat and cook until 

Emulsify with a blade mixer.
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Ingredienti bavarese bianca alla nocciola - Hazelnut bavarian cream ingredients
crème anglaise base

cocoa butter
gelatin mass

totale - total 1.930 g 100%

Pour the still-warm crème anglaise over a mix of the gelatin, white chocolate and cocoa butter drops.

Emulsify with a blade mixer.

Colare negli stampi a semisfera ed abbattere in negativo per sformare.

Pour into the hemisphere moulds; blast chill to remove from the mould.

Composizione - How to compose

is 

and place on the tartlette.




