Xocostretto

with dark Maracaibo or Grenada Grand Cru Couverture

RECIPE QUANTITY 12 glasses RECIPE NUMBER DR10024

Xocostretto Maracaibo 65% foam
280 gristretto 9.880z FELCHLIN PRODUCTS
445 g Xocolatl Foam 1570z |CS29  Maracaibo Clasificado 65%, Dark
chocolate couverture, Grated

Fill Xocostretto / Xocogusto glasses with a
WR35 Glass plate for Xocolatl, black

portion of freshly brewed Ristretto, top

with warm Xocolatl foam using the ISI
Thermo Whip. Please note: Some products are not available

in all markets

Xocolatl Foam
110 g heavy cream 35% 3.880z
225 g milk 3.5% 7.940z
110 g Maracaibo Clasificado 65%,  3.880z
Dark chocolate couverture,
Grated

Bring the milk and heavy cream to a boil.
Add the couvertue grated and stir until
dissolved. Sieve and pour the mixture still
hot into the iSi Thermo Whip. Screw two
cartridges one after the other and shake
vigorously.

The mixture can be kept warm for 4 -5
hours. Shake well before use.

Xocostretto

725 g Xocostretto Maracaibo 25.570z
65% foam

Felchlin Promotionsmaterial

12 piece Glass plate for Xocolatl,
black

Finishing
Serve together with a cantuccini on the
black Xocolatl glass tray.
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Xocostretto

with dark Maracaibo or Grenada Grand Cru Couverture

Felchlin Marketing Material

WR35 Glass plate for Xocolatl, black
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Xocostretto

with dark Maracaibo or Grenada Grand Cru Couverture

Recipe number : DR10024
Description : Warm chocolate with ristretto
Sales data : Nutritional values per 100 g :
Kilocalorie (kcal) 159
Shelf life 1 day Kilojoule (kJ) 667
i Lipids 128¢g
Selling days 1 day saturated fatty acids 7.74¢
Selling price Carbohydrates 7.96¢g
of which sugars 7.15¢g
Selling unit 1 glass Proteins 231g
Salt 0.04g
Declaration :

Coffee 39%, whole milk, cream, cacao kernel, sugar, cacaobutter, vanilla

State 21.10.2024
Information relating to shelf life and sales days are for reference value only

Allergen information is compliant with current Swiss legislation
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