CARAMEL ORO CHOCOLATE
GANACHE FOR CUTTING
PRALINES

2 Intermediate level

Chocolate ganache to make cutting pralines.

RECIPE CREATED BY:
Marco De Grada
Pastry chef
CARAMEL ORO CHOCOLATE GANACHE FOR CUTTING PRALINES
SINFONIA CARAMEL ORO 3009 Balanced formulation with dark caramel oro
liquid cream 35% fat 1009 chocolate
honey 259 See the preparation process below.

Alternatively

ZUCCHERO INVERTITO
unsalted butter 82% fat 60g

salt 8g

Tge- ) Extraordinary
YTl madesimple.



https://www.ircagroup.com/en/products/zucchero-invertito

