RECIPE QUANTITY 2110 kg
Caramel mit Gin 45%vol.
60 g Caramel brlé fleur de sel 2.120z
100 g butter 3.530z
50 g Gin 45%vol. 1.760z

Caramel Brilé mit Butter und Gin
schaumig schlagen.

Dark Maracaibo 65% ganache with 45%
vol. gin and lemon oil

450 g heavy cream 35% 15.870z
60 g butter 2.120z
180 g Gin 45%vol. 6.350z
60 ginvert sugar 2.120z
0.1 g Lemon oil , 16 drops 0oz

750 g Maracaibo Clasificado 65%, 26.460z
Dark chocolate couverture,
Rondo

Heat the cream, butter, gin, invert sugar
and lemon oil to 31°C / 87.8°F, add the
tempered couverture and mix. Pour the
ganache onto the tray and leave to set
slightly.

Structure

Decoration
Couverture
Ganache
Caramel
Couverture disc

Gin truffles dark

Maracaibo Clasificado 65% with lemon oil and caramel centre

Gin truffles dark
210 g Caramel mit Gin 45%vol. 7.410z
1500 g Dark Maracaibo 65% 52.910z
ganache with 45% vol. gin
and lemon oil
400 g Maracaibo Clasificado 14.110z
65%, Dark chocolate
couverture, Rondo
Finishing
Pipe the caramel onto the stencilled
couverture discs. Pipe the ganache onto
the moulded caramel centres. Leave to
set overnight. Cover with couverture.
Apply the Grand Cru seal.

FELCHLIN PRODUCTS

Ccuo08 Maracaibo Clasificado 65%, Dark
chocolate couverture, Rondo

OE02 Lemon oil
TMO1 Caramel brilé fleur de sel

Please note: Some products are not available
in all markets
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Gin truffles dark

Maracaibo Clasificado 65% with lemon oil and caramel centre

Recipe number : TR30088
Description : Truffles with a fine caramel centre and dark ganache, flavoured with gin and lemon oil
Sales data : Nutritional values per 100 g :
Kilocalorie (kcal) 495
Shelf life 21 days Kilojoule (kJ) 2073
i Lipids 375¢g
Selling days 14 days saturated fatty acids 22.67¢g
Selling price Carbohydrates 23.19¢
of which sugars 22.84¢g
Selling unit 100 g Proteins 3.75¢g
Salt 0.03g
Declaration :

Cacao kernel, cream, sugar, Gin 11%, butter, cacao butter, invert sugar, cream, wheat glucose syrup (wheat
glucose), water, vanilla, lemon oil, fleur de sel (sea salt)

State 03.06.2025
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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