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Mini gatecau with hazelnat praliné
n’lolten center
AN ORIGINAL RECIPE BY éﬁ&’/& éf&l/’.}]ﬂ\.&f %/’7%&’7\%/

Makes 10 pieces.

MINI GATEAU MINI GATEAU
In a food processor, mix together the sugar, honey, milk and eggs.
70g Caster sugar A he finel h | It sif f ki
559 Acacia honey dd the finely ground hazelnuts, salt, sifted flour and baking powder.
85g Whole milk Add the creamed butter and crushed hazelnuts.
ggg :E_QQT 4 hasel If the butter is difficult to mix in, do not hesitate to heat the bow! slightly
g Finely ground hazelnuts using a hairdryer. However, be careful not to melt the butter.

75g Strong flour
3g Baking powder

2g Fine salt Pipe 40g of mixture into silicone muffin moulds, then insert a PRALINE
70g Butter
25g Crushed hazelnuts MELTY (,:ENTRE,' . )
10 PRALINE MELTY Cover this over with some more mixture (approx. 20g) and bake in a fan-
CENTRES assisted oven at 180°C for approx. 18 minutes.

@ﬁ&é 5 Tipos
Once baked and cooled, these puddings freeze very well.

To defrost them, just put them in a fan-assisted oven for 8 to 10 minutes at 150°C.
They can also be enjoyed cold as a snack. They will have a creamy middle if served this way.

Come and relish a truly delicious experience at the Cité du Chocolat in Tain I'Hermitage and take part in our pastry-making workshops and courses.
For more information, go to the Valrhona Cité du Chocolat's website: www.citeduchocolat.com
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