


FESTIVE DARK CHOCOLATE
BROWNIES WITH A HAZELNUT CRUMB

Chef Gary Parsons

Ingredients SERVES 10
CH939 Valrhona Chocolate Guanaja 70% 140g
CH195 Valrhona Cocoa Powder 110g
BS428 Callebaut Hazelnut Bresillenne 350g
CH897 Callebaut Dark Chocolate Shavings 10 shavings
DB083 Croxton Manor Unsalted Butter 225¢g
IN967 Liquid Free Range Whole Egg 220ml
Plain flour 140g
Double cream 150ml
Caster sugar 585¢g
Gelatine leaves 3 each

Ediable gold fragments

DARK CHOCOLATE BROWNIES
with a Valrhona Chocolate mirror glaze & Callebaut Hazelnut Crumb






