Chocolate Bar Pistachio

with Edelweiss 36% couverture

RECIPE QUANTITY 20 pieces RECIPE NUMBER CS15345

Salted Pistachio Nuts
FELCHLIN PRODUCTS

6 gfleur de sel 0.210z
15 g water 0.530z |CS84 Edelweiss 36%, White chocolate
180 g pistachios 6.350z couverture, Rondo

Heat water and salt, dissolve, microwave DF18 Pistacia Vera, Pistachio paste

the pistachios for 1 min, mix well with the VO65  Mould bars 50g, for 3 bars 275 x
salt solution and roast in the oven for 6-8 135x24mm /3 x120x 75 x5 mm
min until light, tip out onto a cold marble WMO03 Packaging Bubbles Lila 50g bar
table and leave to cool. Chop and halve
the pistachios. Best to use directly when
cold.

Chocolate Bar Pistachio

200 g Salted Pistachio Nuts 7.050z
800 g Edelweiss 36%, White 28.220z
chocolate couverture,
Rondo
60 g Pistacia Vera, Pistachio 2.120z
paste

Felchlin Promotionsmaterial

Mould bars 50g, for 3 bars
275x135x24mm / 3 x
120x 75 x5 mm

Packaging Bubbles Lila 50g
bar

Finishing

Mix the tempered couverture with the
Pistacia Vera and 140 g / 4.94 oz of the
chopped pistachios, fill 50 g / 1.76 oz into
bar moulds, place the rest of halved
pistachios, 7 per mould, allow to
crystallise, then place in the fridge for at
least 20 minutes, unmould.

[elchlin

SWITZERLAND



Chocolate Bar Pistachio

with Edelweiss 36% couverture

Felchlin Marketing Material

V065 Mould chocolate bar 50g

\ 3 bars
. 275x 135 x24mm /3 x120x 75 x5 mm

WMO03 Packaging Bubbles Lila

3 / for chocolate bar 50g
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Chocolate Bar Pistachio

with Edelweiss 36% couverture

Recipe number : CS15345
Description : Chocolate bar with pistachios and fleur de sel
Sales data : Nutritional values per 100 g :
Kilocalorie (kcal) 580
Shelf life 42 days Kilojoule (kJ) 2429
ling d Lipids 4132¢g
Selling days 28 days saturated fatty acids 1991¢g
Selling price Carbohydrates 41.22¢g
of which sugars 39.3g
Selling unit 1 piece Proteins 9.81¢g
Salt 0.78¢g
Declaration :

Sugar, cacaobutter, pistachios 22%, whole milk powder, skimmed milk powder, water, fleur de sel (sea salt),
flavour, emulsifier (soy lecithin), vanilla extract

State 01.07.2022
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