
Step 1Step 1

INGREDIENTSINGREDIENTS

MOGADOR PREMIUM g 120

CONFECTIONER'S SUGAR g 30

EGGS g 130

ALL-PURPOSE FLOUR g 30

VIGOR BAKING g 4

UNSALTED BUTTER 82% FAT g 40

PASTA CACAO g 30

Step 2Step 2

INGREDIENTSINGREDIENTS

GRANELLA DI BISCOTTO To Taste

Step 3Step 3

INGREDIENTSINGREDIENTS

FRUTTIDOR LAMPONE g 175

FRUIT PURÉE g 75

WATER g 38

LILLY NEUTRO g 38
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https://www.ircagroup.com/en/product/mogador-premium-en~201029
https://www.ircagroup.com/en/product/vigor-baking-en~200558
https://www.ircagroup.com/en/product/pasta-cacao-en~200201
https://www.ircagroup.com/en/product/granella-di-biscotto-en~198977
https://www.ircagroup.com/en/product/fruttidor-lampone-en~199199
https://www.ircagroup.com/en/product/lilly-neutro-en~199541


Step 4Step 4

INGREDIENTSINGREDIENTS

LIQUID CREAM 35% FAT g 150

EGG YOLKS g 150

CASTER SUGAR g 100

MINUETTO FONDENTE MADAGASCAR 72% g 300

LIQUID CREAM 35% FAT g 675

RECIPE CREATED FOR YOU BY MATTEO REGHENZANIMATTEO REGHENZANI

PASTRY CHEF
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https://www.ircagroup.com/en/product/minuetto-fondente-madagascar-72-en~198800
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