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LATELIER DES GATEAUX
by Chef Fatima

INGREDIENTES

GATEAUX DE CHOCOLATE

* 100 g almendra
* 100 g anacardo
* 100 g avellana

* 100 g praliné

* 50 g avellana

* 300 g chocolate rico blanco

PARA DECORACION

* Nappage

+ 200 g chocolate blanco
* 100 g pistacho picado
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LATELIER DES GATEAUX
by Chef Fatima

INGREDIENTS

GATEAUX DU CHOCOLAT

* 100 g amande

* 100 g noisette
* 100 g praliné

* 50 g noisette

* 100 g cajou (anacardier)

* 300 g chocolat riche blanc

POUR DECORATION

* Nappage

* 200 g chocolat blanc

*+ 100 g pistache concassée
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/A% CHOCOLATE CAKES

LATELIER DES GATEAUX
by Chef Fatima

INGREDIENTS

* 100 g almonds

* 100 g cashews

* 100 g hazelnuts

* 100 g praline

* 300 g rich white chocolate
* 50 g hazelnuts

FOR DECORATION

+ 200 g white chocolate
* 100 g chopped pistachios
* Nappage
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