Step 1

INGREDIENTS PREPARATION
SHORT PASTRY

TOP FROLLA g 1.000

UNSALTED BUTTER 82% FAT g 350

SUGAR g 120

EGGS g 150

Vanillina

INGREDIENTS PREPARATION
SHORT PASTRY

UNSALTED BUTTER 82% FAT g 125

MOGADOR PREMIUM g 1.000

HONEY g 50

EGGS g 400

EGG YOLKS g 100
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https://www.irca.eu/en/product/top-frolla-en~199448
https://www.irca.eu/en/product/mogador-premium-en~201029

Step 3

INGREDIENTS

UNSALTED BUTTER 82% FAT g 125
AVOLETTA g 1000
HONEY g 50
EGGS g 400
EGG YOLKS g 100
Step &4

INGREDIENTS

UNSALTED BUTTER 82% FAT g 125
MANDEL ROYAL g 1000
HONEY g 50
EGGS g 400
EGG YOLKS g 100
Step 5

INGREDIENTS

MIRAGEL SPRAY NEUTRO To Taste
Step 6

INGREDIENTS

BIANCANEVE PLUS To Taste
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https://www.irca.eu/en/product/avoletta-en~201041
https://www.irca.eu/en/product/mandel-royal-en~201023
https://www.irca.eu/en/product/miragel-spray-neutro-en~199322
https://www.irca.eu/en/product/biancaneve-plus-en~198986

	Amandine cake with pears
	Step 1
	INGREDIENTS
	PREPARATION

	Vanillina
	INGREDIENTS
	PREPARATION

	Step 3
	INGREDIENTS

	Step 4
	INGREDIENTS

	Step 5
	INGREDIENTS

	Step 6
	INGREDIENTS



