RECIPE QUANTITY 252 pieces

Ganache & Baileys

80 g water 2.820z
8 ginstant coffee 0.280z
960 g Baileys 17%vol. 33.860z
1000 g Maracaibo Créole 49%, 35.270z
Milk chocolate couverture,
Rondo

Boil water and mix with instant coffee
powder. Warm the Baileys to 35°C / 95°F
and add the coffee. Melt couverture (45°C
/ 113°F) and fold in, homogenise.

Structure

Milk Couverture
Milk chocolate truffle
Baileys ganache

Truffes Baileys

680.4 g truffle shells Criolait 38% 240z
(252 pc)
2045 g Ganache & Baileys 72.140z

900 g Maracaibo Criolait 38%, 31.750z
Milk chocolate couverture,
Rondo
20 g Cacao powder 20-22% 0.710z
Finishing
Pipe the Ganache after reaching 32°C/
89.6°F into the truffle shells. Let set at
room temperature overnight. Enrobe the
truffles with couverture and dust with
Cacao powder.

Truffes Baileys
Grand Cru

FELCHLIN PRODUCTS
CS36 Maracaibo Criolait 38%, Milk
chocolate couverture, Rondo

CS58 Maracaibo Créole 49%, Milk
chocolate couverture, Rondo

HAO1  Cacao powder 20-22%

Please note: Some products are not available
in all markets
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Truffes Baileys

Grand Cru

Recipe number : TR30058
Description : Truffles with fine Baileys ganache
Sales data : Nutritional values per 100 g :
Kilocalorie (kcal) 497
Shelf life 42 days Kilojoule (kJ) 2079
i Lipids 32.37¢g
Selling days 28 days saturated fatty acids 17.54 g
Selling price Carbohydrates 38.38¢g
of which sugars 31.28¢g
Selling unit 100 g Proteins 595¢g
Salt 0.16 g
Declaration :

Coffee cream liqueur 26% (cream, sugar, alcohol, maltodextrin, milk protein, cacao flavouring, Irisher Whiskey,
colourings (E150b: caramel), emulsifiers (E471: mono- and diglycerides), acid correction (E331: sodium citrate)),
sugar, cacaobutter, cacao kernel, skimmed milk powder, whole milk powder, cream powder, water, cacao
powder, coffee, emulsifier (soy lecithin), vanilla, acidity regulator (potassium carbonate)

State 17.02.2025
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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