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Port Wine Ganache with Callebaut
Origine Sao Thomeé Dark Couverture

Porto Profitability
Yield (pieces) 130 |-

Suggested Price (per piece) $1.25
Estimated Food Cost (per piece) $0.13
Gross Profit (per piece) $1.12 [
b\ Food Cost Percent 1000 [FEA
- Gross Sales (per batch) $162.50
CHOCOLATE Total Food Cost (per batch) $16.90 |
ACADEMY Gross Profit Per Batch $145.60
_—— ,\m. o
Ingredients Metric Measure | US Measure | Preparation
35% Cream 180 ¢ 6 a0z | Bring to a boil the 35% cream, butter, and sorbitol.
Butter 654 2 Y0z
Sorbitol 65 g 2 a0z
Origine Sao Thomé Dark 630 g 22 oz Cool down to 70°C/158°F and pour over the dark
Couverture 70% Cacao chocolate. Mix well to do a good emulsion.
Port wine 360 g 12 %2 0z | Add the Port wine and mix.

Pipe this ganache into cocoa pod moulds that have
been previously decorated and coated with milk

Let the ganache sit in the moulds for 12 hours before
closing the moulds with milk chocolate.

For the same shape seen in the picture, use the Cacao Barry Cocoa Pod Mould; Product Code: MLD-090161-M00.

Decorate with dark chocolate lines.

Spray moulds with red cocoa butter.
Tip: Make sure the cocoa butter color has been pre-crystallized before use.

Fill with milk couverture.

Let the moulds sit for at least 2 hours before piping in the ganache.
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For questions, please call: 800.225.1418 | For recipes and information visit: www.callebaut.com




