Chocolate mousse recipe:

Pear and chocolate
heart

INGREDIENTS PREPARATION
Mix all the ingredients in a planetary mixer with whisk until a soft structure is
LILLY CIOCCOLATO FONDENTE g 200 obtained.
LIQUID CREAM 35% FAT g 1.000
WATER g 300
Chocolate mousse recipe:
INGREDIENTS PREPARATION
Mix all the ingredients in a planetary mixer with whisk until a soft structure is
EGGS g 300 obtained.
SUGAR g 200
WATER g 120
FULL-FAT MILK (3,5% FAT) g 100
JOYPASTE PERA g 120-140
WATER g 90
LILLY NEUTRO g 100
FRUTTIDOR PERA g 300
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https://www.irca.eu/en/product/lilly-cioccolato-fondente-en~199523
https://www.irca.eu/en/product/joypaste-pera-en~199823
https://www.irca.eu/en/product/lilly-neutro-en~199541
https://www.irca.eu/en/product/fruttidor-pera-en~199220

Chocolate mousse recipe:

INGREDIENTS PREPARATION
Mix all the ingredients in a planetary mixer with whisk until a soft structure is

SFRULLA CHOC g 1.000 obtained.

EGGS g 1200

Step &4

INGREDIENTS

JOYTOPPING CIOCCOLATO g 1000

WATER g 500

Step 5

INGREDIENTS

PRALIN DELICRISP CARAMEL FLEUR DE SEL To Taste

Step 6

INGREDIENTS

BLITZ ICE To Taste
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https://www.irca.eu/en/product/sfrulla-choc-en~199499
https://www.irca.eu/en/product/joytopping-cioccolato-en~201425
https://www.irca.eu/en/product/pralin-delicrisp-caramel-fleur-de-sel-en~199127
https://www.irca.eu/en/product/blitz-ice-en~199334
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