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CHOCOLATE CARAMEL MINI TARTS FINISHED PRODUCT

Dessert, Sweet Good

Group 1
Instant Cream Chocolate 0.200
Chilled water 0.250
Total Weight: 0.450
1. Take a 1.5" pastry tartlet and fill with a small amount of Bakels RTU Caramel Sauce.
2. Whisk the water and Bakels Instant Cream Chocolate for 3-4 minutes.
3. Pipe into a round on top of the caramel filled pastry tartlet.
4. Spin melted chocolate on top, finish with a white chocolate curl and dust with cocoa powder.


https://www.britishbakels.co.uk/recipes/?display-condition[]=1801
https://www.britishbakels.co.uk/recipe-category/patisserie/
https://www.britishbakels.co.uk/recipes/?occasion[]=2855
https://www.britishbakels.co.uk/recipes/?finished-product[]=1830
https://www.britishbakels.co.uk/recipes/?finished-product[]=1827
https://www.britishbakels.co.uk/products/instant-cream-chocolate/
https://www.britishbakels.co.uk/products/instant-cream-chocolate/

