
White Chocolate Nambuco

INGREDIENTS:

450 ml cream(1)

100 g glucose

1225 g white chocolate

1250 ml cream(2)

Boil cream(1) and glucose.

Pour over the chocolate, whisk once chocolate is melted.

Temper above mixture into cream(2).

Emulsify with a hand blender and chill overnight before use.

Marit Larsen’s recipe


