Chocolate fondant

Peuent Biag V-ZUG AT

roTyBaHHA 20 xB

Yac 13x830c

roTyBaHHs

Mopuiii 4

Mpwnaga Combair SE 3 2012 poky

Preparation

100 g chocolate, crémant

50 g butter
3 eggs
80 g sugar
50 g white flour
Break the chocolate into pieces, place in a bowl, add the butter and melt over a bain-marie.
Whisk the eggs and sugar until the sugar is fully dissolved. Add the melted chocolate and
butter mixture. Fold in the flour.
Spoon the mixture into a piping bag and leave in the refrigerator overnight.
Posirpith po6ouy kamepy Ao 180 °C Fapaue nosiTpA Bonore
Pipe the mixture into 4 ovenproof porcelain ramekin dishes. Put the ramekin dishes on a
baking tray. Bake.
3acyHyTH cTpaBy ANnA BUMiKaHHA
Fapa4e nosiTpa Bonore 180 °C npotarom 13 x8 30 ¢
Serve immediately.
Akcecyapwu

4 porcelain ramekin dishes, a7 cm

Baking tray

AoaaTtkoBa iHbopmauisa

CknageHo 11.12.2019

V-ZUG - wseiiuapcbka fOCKOHANICTb N8 AOMY |



