Spread with Almonds

with Surfine-Couverture

RECIPE QUANTITY 355 g RECIPE NUMBER

CS30111

Spread Fina Valencia 60%, MCD 2000,
Croquantine
250 g Fina Noble Valencia 60%, 8.820z

Praline Paste Almond,
deleted

75 g MCD 2000 52%, Dark 2.650z
chocolate couverture,
Rondo

30 g Croquantine, Pastry 1.060z
product, Croquantine

30 g almond oil 1.060z

Add Valencia Fina Noble 60% to the
tempered couverture, fold in the
croquantine and almond oil and mix well.

Spread with Almonds
355 g Spread Fina Valencia 60%, 12.520z
MCD 2000, Croquantine
Finishing
Pour the mixture into jars.

FELCHLIN PRODUCTS

CS63 MCD 2000 52%, Dark chocolate
couverture, Rondo

DC78 Fina Noble Valencia 60%, Praline
Paste Almond, deleted

HA20  Croquantine, Pastry product,
Croquantine

[elchlin

SWITZERLAND



Spread with Almonds

with Surfine-Couverture

Recipe number : CS30111
Description : Spread with almonds palm-free
Sales data : Nutritional values per 100 g :
Kilocalorie (kcal) 600
Shelf life 180 days Kilojoule (kJ) 2509
i Lipids 43.16 g
Selling days 150 days saturated fatty acids 10.29¢g
selling price Carbohydrates 39.17 ¢
of which sugars 35.16 g
Selling unit 100 g Proteins 1042 ¢
Salt 0.03g
Declaration :

Almonds 39%, sugar, cacaobutter, almond oil, cacao kernel, wheat flour, coconut fat, rape seed oil, water,
skimmed milk powder, butter fat, emulsifier (soy lecithin), flavour, edible salt, barley malt extract dried,
colouring, emulsifier (sunflower lecithin), colour (paprika extract), vanilla

State 20.06.2022
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