


MAKES ONE 34 x 20CM FRAME

SALTED BUTTER CARAMEL (244°F/118°C)

Heavy cream 36%0 . ..cooouieieeiiieieeeee e 650g
NOROHY organic vanilla bean paste .........ccccooeeeinnnnn 79
Glucose DE 35/40 .....oooooeeeeeeeeeeeeeeeeeeeeeeeeeeeee 709
ST T PSPPSR 6509
Salted butter. ..., 170g

Heat the cream with the vanilla bean paste.

Add the glucose.

Use the sugar to make a dry caramel. Deglaze with
the butter. Add the hot cream and cook the mixture at
244°F (118°C]).

Gelatin powder 220 Bloom......ooooiiiiiiiiiieeiiieeeen 20g
Water e 80g
STl 0 Aot 1 3o el P e el ST e 2409
MIREFEIL WEUBIF sossscosumsesssssonssstamsmsmonnsmmoseaonssonsamnomms 80g
INVErT SUGAT .ot 759
INVErt SUGAT .oiieiiiiiiee et 1109
NOROHY organic vanilla bean paste .........ccccccoeeinennnn 29

Rehydrate the gelatin.

Cook the sugar, the smaller portion of invert sugar and
water at 230°F (110°C).

In the bowl of a stand mixer, pour the cooked syrup into
the remaining invert sugar and the rehydrated gelatin.
Beat until a ribbon forms. Add the vanilla bean paste.
Use the mixture immediately at 95-105°F (35-40°C).

50/oicRUNEHYADFAllR & F s R T e 230g
Eletddeiselfime it st hrpe ontaly) e s s mle ety 39
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ASSEMBLY AND FINISHING

Simultaneously prepare the marshmallow and
caramel.

Cook at 244°F (118°C), then leave to cool.

Once the marshmallow and caramel are at approx.
105°F (40°C), gently mix them with the praliné and fleur
de sel.

Immediately pour this mixture into a 34x34cm frame
(depth: 20mm) placed on top of a guitar sheet (use two
10mm frames, ref.: 3457).

Allow to cool and set completely before cutting.
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