Profiterole cream

Step 1
INGREDIENTS PREPARATION
Melt the COVERCREAM at about 35°C and add it to the cream which has been lightly
COVERCREAM CIOCCOLATO g 1.000 whipped. Use this mixture to cover eclairs which have already been filled.
LIQUID CREAM g 2.000
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https://www.irca.eu/en/product/covercream-cioccolato-en~199058
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