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I.EMllN / ORANGE MARSHMALI.I]WS

64 g gelatine 260 g egg white
- 700 g caster sugar - 5049 sugar
- 150 g glucose - 100 g lemon paste / candied orange
- 300 g water paste

Melt the gelatine beforehand, make the syrup (sugar, glucose, water) and bake at 132°C, then
pour over the stiffly beaten egg whites, pour over the melted gelatine, leave to rise with the
mixer, then fold in the candied lemon paste or candied orange paste, mix well and pour into a
frame. Coat in milk or black.

LEMON / CANDIED ORANGE ALMOND PASTE

- 15 kg almond paste 70%
- 500 g almond paste 50%
- 400 g lemon paste / candied orange paste

Put lemon paste or candied orange paste in a mixer, add the two almond pastes (at room
temperature) as you go along. When the mixture is homogenous, roll out into a frame, leave to
dry and detail. Coat in milk or black.

lEMl]N / CANDIED ORANGE PRALINE

200 g cream butter
- 1kg hazelnut praliné
- 200 g lemon paste / candied orange paste
- 45_9 g 33% milk couverture

Incorporate the butter into the praline, add the lemon paste / candied orange paste, pour in the
tempered milk couverture, mix well and pour quickly. Cut and coat in milk or black.

LEMON / CANDIED ORANGE GANACHE

- 1lliquid cream
- 200 g lemon paste / candied orange paste
- 600 g 66% milk couverture or 64% black couverture

Boil the cream, add the lemon paste / candied orange paste and strain over the chocolate.
Whip up the ganache, pour over the chocolate, then coat in dark or milk chocolate.

LEMON PASTE 4/4 = 1 KG ORANGE PASTE 4/4 = 1KG
CARTON OF 12 CARTON OF 12
REF: 1436 REF: 1435



