RECIPE QUANTITY 130 pralines

Butter ganache milk Criolait 38% and
Créole 49% with cherry 40% vol.

150 g butter 5.290z
150 g white fondant 5.290z
200 g Maracaibo Criolait 38%, 7.050z
Milk chocolate couverture,
Rondo
200 g Maracaibo Créole 49%, 7.050z
Milk chocolate couverture,
Rondo
150 g kirsch 40%vol. 5.290z

Mix the butter and white fondant until
smooth, add tempered couvertures and
slowly fold in Kirsch 40%.

Structure
Couverture
Ganache
Couverture Disc
Kirsch Peak
850 g Butter ganache milk 29.980z

Criolait 38% and Créole
49% with cherry 40% vol.
500 g Maracaibo Clasificado 17.640z
65%, Dark chocolate
couverture, Rondo

Felchlin Promotionsmaterial

3 piece Rubber stencil for 63
truffles bases, @ 28 mm /
1.1 inches

Kirsch Peak

Pralines & Chocolates

Couverture disc
Prepare couverture bases using a ballini
stencil and leave to crystallise.

Finishing

Pipe the ganache on a small couverture
disc and let set. Enrobe the pralines with
couverture.

RECIPE NUMBER

FELCHLIN PRODUCTS

CS36 Maracaibo Criolait 38%, Milk
chocolate couverture, Rondo
CS58 Maracaibo Créole 49%, Milk
chocolate couverture, Rondo
cuos Maracaibo Clasificado 65%, Dark
chocolate couverture, Rondo
VM12 Rubber stencil for 63 truffles
bases, @ 28 mm / 1.1 inches

Please note: Some products are not available
in all markets
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Kirsch Peak

Pralines & Chocolates

Felchlin Marketing Material

VM12 Rubber stencil for 63 truffles bases, @ 28 mm / 1.1 inches
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Kirsch Peak

Pralines & Chocolates

Recipe number : PR60471
Description : Praline with Kirsch butter ganache
Sales data : Nutritional values per 100 g :
Kilocalorie (kcal) 537
Shelf life 42 days Kilojoule (kJ) 2247
i Lipids 37.07¢g
Selling days 28 days saturated fatty acids 22.52¢
Selling price Carbohydrates 36.45¢g
of which sugars 2534¢g
Selling unit 100 g Proteins 425¢g
Salt 0.07g
Declaration :

Cacao kernel, sugar, cacaobutter, butter, white fondant (sugar, glucose syrup, water), kirsch (cherry brandy) 11%,
skimmed milk powder, cream powder, whole milk powder, emulsifier (soy lecithin), vanilla

State 26.11.2024
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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