COCOA AND HAZELNUTS SHORT PASTRY RECIPE:

TOP FROLLA 1.000g
unsalted butter 82% fat 5009
sugar 1009
egg yolks 150-200g
CACAO IN POLVERE 70-80g
FARINA DI NOCCIOLE 80g

COCOA AND HAZELNUTS SHORT PASTRY RECIPE:
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https://www.ircagroup.com/en/products/top-frolla
https://www.ircagroup.com/en/products/cacao-polvere
https://www.ircagroup.com/en/products/farina-di-nocciole
https://www.ircagroup.com/en/products/fruttidor-pera

