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C H E S T N U T  G A N A C H E

C H E S T N U T - F L AV O R E D  I N S I D E

- 375 g 35% UHT cream

- 50 g trimoline

- 485 g 39% milk chocolate couverture

- 375 g chestnut paste

- 1 kg Pellorce & Jullien chestnut paste

- 30 g dark rum

- 50 g dairy butter

- 100 g melted cocoa butter

Heat the cream with the trimoline and ½ vanilla pod. Leave to infuse for 5 minutes. Add the 

chestnut paste, blend and reheat. Pour over melted milk couverture and cocoa butter in 

batches. Blend to perfect the emulsion. Add the chopped butter at 38°C and the alcohol and 

blend to perfect the emulsion. 

Frame the ganache at a temperature of between 30°c and 35°c. Leave to crystallize for 24 to 

48 hours, then decorate with couverture on both sides and cut out. Separate the chocolate 

candies to perfect crystallization and coat the next day. 

Coating room temperature between 23°c and 25°C. After coating, allow chocolate candies to 

crystallize at a temperature of 16°c, with a maximum humidity of 60%. Choice of decoration.

Mix the chestnut paste with the dark rum and butter, then add the melted cocoa butter (30°C), 

mix well and frame between two guitar sheets. Leave to crystallize for 24 hours, then decorate 

with couverture on both sides. 

Chill at 12-15°C, then separate the chocolate candies to complete crystallization and coat the 

next day. 

Coating room temperature between 23°c and 25°c. After coating, allow chocolate candies to 

crystallize at a temperature of 16°c, max. humidity 60%. Decor to be defined.

- 120 g cocoa butter

- 1/2 vanilla pod

- 45 g Armagnac or dark rum

CHESTNUT PASTE 4/4 = 1  KG

CARTON OF 12

REF :  1450


