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CHESTNUTS CREAM

4/4 = 1  KG

CARTON OF 12

REF :  1392

BROKEN CANDIED

CHESTNUTS

4/4 = 1  KG

CARTON OF 12

REF :  63

SMALL CANDIED

CHESTNUTS

4/4 = 650 G

CARTON OF 12

REF :  110

“this recipe is preferable for portable ice creams (or coupes glacés) as well as frozen 

entremets and vacherins, the candied chestnut flavor is much more developed, without being 

too sweet.” 

C H E S T N U T  I C E  C R E A M

M A C E R AT E  T O G E T H E R  :

- 500 g milk

- 150 g egg yolks

- 170 g sugar

- 25 g 0% milk powder

- 100 g candied chestnut pieces

- 30 g cognac, rum or whisky

- 4 to 5 chestnut «decor»

Allow the chestnut anglaise to mature for 24 hours.

Turbinate. While turbinating, add the candied chestnut pieces and cognac (or rum or whisky).

Serve in a bowl garnished with “décor” chestnuts.

- 40 g honey

- 300 g chestnut cream

- 1/2 vanilla pod

- 180 g UHT cream


