Grand Cru Blanc Ice Cream

RECIPE QUANTITY 2209 g RECIPE NUMBER GP10054

Ice Cream Dominicana Blanc 36%

1360 g milk 3.5% 47.970z

175 g heavy cream 35% 6.170z | FELCHLIN PRODUCTS
155 g glucose powder 38 DE 5.470z |C092  Dominicana Blanc 36% Organic,

25 g skimmed milk powder 0.880z White chocolate couverture,

40 ginvert sugar 1.410z Rondo
145 g granulated sugar 5.110z

9 gice cream stabilizer 0.320z Please note: Some products are not available

300 g Dominicana Blanc 36% 10.580z in all markets

Organic, White chocolate
couverture, Rondo

Methods of preparation

Pasteurise by heating

Mix the glucose powder together with the
skimmed milk powder, invert sugar and
sugar and add to the milk and cream.
Bring all to the boil and add the ice cream
stabiliser and couverture. Homogenise
using a hand blender and freeze.

Pasteurise using a pastomat

Mix the dry ingredients together and add
to the milk and cream together with the
invert sugar. Pasteurise in the pastomat at
84°C / 183.2°F and add the couverture.
Cool to 4°C / 39.2°F and freeze.

Tip
The Grand Cru Dominicana 36% can be
replaced by the Edelweiss 36%.

Grand Cru Blanc Ice Cream

2205 g Ice Cream Dominicana 77.780z
Blanc 36%
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Grand Cru Blanc Ice Cream

Recipe number : GP10054
Description : Creamy ice cream with white chocolate
Sales data : Nutritional values per 100 g :
Kilocalorie (kcal) 215
Shelf life 21 days Kilojoule (kJ) 900
i Lipids 10.95¢g
Selling days 14 days saturated fatty acids 6.51¢g
Selling price Carbohydrates 23.99¢g
of which sugars 25.43¢g
Selling unit 100 g Proteins 331g
Salt 0.1g
Declaration :

Whole milk, sugar, cream, glucose powder, cacaobutter, whole milk powder, invert sugar, skimmed milk
powder, emulsifier (mono- and diglycerides of fatty acids) gelling and thickening agents (guar gum, cellulose,
carrageenan), emulsifier (sunflower lecithin), vanilla extract

State 11.11.2024
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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