
Valrhona - 26600 Tain-l'Hermitage - Tel 33 (0) 4 75 07 90 90 - Fax 33 (0) 4 75 08 05 17
Ecole du Grand Chocolat - Tel. 33 (0) 4 75 07 90 95 - Fax 33 (0) 4 75 07 88 20

Contact : ecole@valrhona.fr - www.valrhona.com

O r i g i n a l  R e c i p e s  f r o m  L ' E c o l e  V a l r h o n a  

P
ho

to
 :

G
IN

K
O

 -
 5

57
83

I N D I V I D UA L  C H O C O L AT E S

360 g granulated sugar
600 g single cream 35%
240 g glucose

1 vanilla pod
35 g Tanariva 33%

150 g butter

CARAMEL WITH SALTED BUTTER

Warm the cream and glucose slightly. Make a dry caramel with the sugar. Deglaze the caramel with the cream and
glucose and cook this mixture at 104°C.
Allow to cool to 80-85°C, then make an emulsion with 35 g of Tanariva 33%.
At 35°C, add the 150 g of butter and mix using an electric mixer.
Warning: the temperature of the ganache when garnishing the discs must be below 30°C.

500 g passion fruit pulp
500 g granulated sugar

50 g glucose
40 g Jivara 40%

150 g butter

JIVARA PASSION

Cook the passion fruit pulp, sugar and glucose together at 104°C. Remove from the heat to prevent further cooking
and allow to cool to 80-85°C.
Make an emulsion using the Jivara 40% couverture.
At 35°C, add the butter and mix using an electric mixer. Garnish discs from the Structura range.
Warning: the temperature of the ganache when garnishing the discs must be below 30°C.


