
SABLEE BRETON 42GR PER ITEM (4CM
ROUND CUTTER)

Cake Flour r 225g

Sugar r 160g

Unsalted Butter r 160g

Egg Yolk r 80g

Baking Powder r 15g

Salt r 3g

Total r 643g

Totaal

SABLEE BRETON 42GR PER ITEM (4CM
ROUND CUTTER)

PASSION FRUIT GELEE 27GR PER ITEM
(3CM DIAMETER DOME)

Puree Passion Fruit r (Infuse) 250g

Osmanthus Tea Leaf r (Infuse) 25g

Sugar r 85g

Gelatin 200 bloom r 10g

Cold Water r 40g

Total r 410g

Totaal

PASSION FRUIT GELEE 27GR PER ITEM
(3CM DIAMETER DOME)

Pandan
Floral Beauty Recipe: In this recipe we introduce the Pandan flavor which is

very popular in southern Asia and is reminiscent of childhood memories.

Pandan has a combination of exotic flavors, described as strong, grassy with

hints of rose, almond and vanilla, verging on coconut.

Recipe



MILK CHOCOLATE GANACHE 22GR PER
ITEM (3CM DIAMETER DOME)

Milk r 105g

Whipping Cream r 22g

Sinfonia Cioccolato 38% r 200g

Sea Salt Flake r 3g

Total r 330g

Totaal

MILK CHOCOLATE GANACHE 22GR PER
ITEM (3CM DIAMETER DOME)

CHOCOLATE DAQUOISE 1 TRAY
60X40CM

Ground Almonds r(Prebake) 400g

Icing Sugar r 100g

Irca Cocoa Powder r 50g

Egg White r 400g

Sugar r 300g

Total r 1250g

Totaal

CHOCOLATE DAQUOISE 1 TRAY
60X40CM

YOGURT MOUSSE 63GR PER ITEM
(Ø58mm)

Greek Yogurt r 290g

Pandan Oil Extract r 6g

Gelatin 200 bloom r 13g

Whipping Cream r 290g

Italian Meringue r 290g

Cold Water r 65g

Total r 954g

Totaal

YOGURT MOUSSE 63GR PER ITEM
(Ø58mm)

ITALIAN MERINGUE

Sugar r 234g

Water r 70g

Egg White r 130g

Total r 434g

Totaal

ITALIAN MERINGUE



NEUTRAL GLAZE 33.5GR PER ITEM

IRCA Blitz Ice r 500g

Pandan Oil Extract r 3g

Total r 503g

Totaal

NEUTRAL GLAZE 33.5GR PER ITEM

Assembly, layout and finishing
Enjoy this exciting recipe.

Curvy leaf
green

Blitz Ice New
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