
Valentine's day drops with ganache filling

INGREDIENTS

HAZELNUT COOKIE DOUGH

160g flour type 00
100g butter
90g sugar
50g egg yolks
40g grated gianduja chocolate
40g hazelnut flour
30g minced hazelnuts
2g salt
1 pinch of baking powder per cake

CHOCOLATE FILLING

12 half-spheres 3.5cm in diameter
120g dark chocolate
80g fresh cream

RASPBERRY FILLING

12 half-spheres 3.5cm in diameter
125g raspberries
30g sugar

GIANDUJA ICING

125g gianduja chocolate
110g fresh cream
20g acacia honey
10g sunflower oil

WHITE ICING

100g white chocolate
75g cream
70g sugar
8g gelatin sheets

BAVARIAN CREAM WITH 
HAZELNUT

240g milk
130g whipped cream
55g egg yolks
40g sugar
24g cornstarch
20g butter
8g gelatin sheets
100g hazelnut brittle
finely crushed or a hazelnut praline
fleur de sel
Please note: the chocolate and raspberry 
fillings can be conserved in the freezer 
and are perfect for serving as small 
pastries with coffee.

INSTRUCTIONS

CHOCOLATE FILLING

Break up the chocolate into a bowl. Heat the cream until just before boiling point, pour it over the chocolate and stir until 
it has melted and the mixture is thoroughly combined and glossy.
Divide it into 12 half-spheres of silicone mold, 3.5cm in diameter, and put in the freezer.
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