
Reno supreme cake

COCOA and HAZELNUTS SHORT PASTRY RECIPE: 

INGREDIENTS

TOP FROLLA g 1.000
UNSALTED BUTTER 82% FAT g 500
SUGAR g 100
EGG YOLKS g 150-200
CACAO IN POLVERE g 70-80
FARINA DI NOCCIOLE g 80

PREPARATION
HAZELNUT FLOUR

COCOA and HAZELNUTS SHORT PASTRY RECIPE: 

INGREDIENTS

FRUTTIDOR PERA To Taste

PREPARATION
HAZELNUT FLOUR

Step 3

INGREDIENTS

RENO CONCERTO FONDENTE 58% g 600-650
LIQUID CREAM 35% FAT g 300
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https://www.irca.eu/en/product/top-frolla-en~199448
https://www.irca.eu/en/product/cacao-in-polvere-en~200195
https://www.irca.eu/en/product/farina-di-nocciole-en~200981
https://www.irca.eu/en/product/fruttidor-pera-en~199220
https://www.irca.eu/en/product/reno-concerto-fondente-58-en~198836


Step 4

INGREDIENTS

MIRAGEL To Taste

Step 5

INGREDIENTS

HAPPYKAO To Taste
CINNAMON POWDER To Taste
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https://www.irca.eu/en/product/miragel-en~199310
https://www.irca.eu/en/product/happykao-en~198989
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