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Ingredients Preparation

Sweet syrup 

•	 100 g water
•	 100 g sugar

Boil the water and sugar together, and set aside.

Finishing touch 

Take the almond cream ring out of the freezer, place it on the thin puff pastry (1.5 mm) and cut out.  
Shape the pastry around the almond cream and place in the tin with a diameter of approx. 22 cm.

Cut the rest of the pastry into 1 cm thick strips, cut these into various lengths (4 to 7 cm) and place them in an irregular 
pattern on the wrapped almond cream ring to cover it completely.

Prove the dough at 25 °C for approx. 90 minutes and then bake at 150 °C for approx. 45 minutes.  
Remove from the oven, brush sweet syrup on top and bake again in the oven for 3 minutes.

Decorate with candied orange peel according to your preferences.
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Senior Chef  
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For 50 brioches of 30 g each 

Ingredients Preparation

Brioche dough 

•	 1,000 g flour type 550
•	 20 g salt
•	 120 g sugar
•	 40 g fresh yeast
•	 500 g whole eggs
•	 50 g milk
•	 400 g butter, in cubes

Knead all the ingredients, except the butter, for 5 minutes 
in a mixer at the lowest speed setting. When the dough 
is well kneaded, gradually add the butter and knead the 
dough further until it comes off from the sides.

Prove the dough for 30 minutes. Fold once and keep  
in the fridge until the following day.

The next day, divide into 30 g portions and shape them 
into balls.

Prove the portions at 27 °C for approx. 90 minutes.  
Place a crispy layer on each brioche before baking.

Crunchy layer 

•	 200 g butter
•	 200 g cane sugar
•	 200 g flour
•	 200 g ground almonds

Mix all the ingredients together in a mixer until a dough 
forms. Roll out to a 2 mm thickness and cut out slices with  
a diameter of 5 cm.

Before baking, cover the brioche with a slice of crispy 
topping and bake at 145 °C for approx. 15 minutes.

Let the preparation cool down.

CARMA® Dark Larim 51% Crémeux

•	 150 g milk
•	 10 g glucose syrup
•	 4 g gelatine 220 Bloom
•	 420 g CARMA® Dark Larim 51%
•	 300 g cream 35%

Soak the gelatine in cold water and squeeze excess water 
out. Heat up the milk with the glucose, and pour over the 
couverture and gelatine. Mix thoroughly and add the cold 
cream.

Mix again and pour into a piping bag the next day.  
Set aside for filling the brioche.

Chocolate-caramel filling 

•	 500 g CARMA® Caramel Selection 
•	 CARMA® Cocoa Powder 22 – 24%,  

according to your preferences

Keep the CARMA® Caramel Selection  
in a piping bag for filling.

Finishing touch 

Let the brioche cool down. Fill with a little CARMA® Caramel Selection. 
Then fill with the CARMA® Dark Larim 51% Crémeux. 
Place a stencil on top and dust with CARMA® Cocoa Powder.

Snowflake brioches  
with caramel and  
dark chocolate



Justus Terno 
Chef at Chocolate  
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For 36 pieces of approx. 50 g each 

Ingredients Preparation

Stollen dough 

•	 200 g butter
•	 100 g icing sugar
•	 500 g flour type 550
•	 14 g dried yeast
•	 2 g stollen spice
•	 5 g salt
•	 130 g milk

To fold in 

•	 100 g sultanas
•	 100 g candied lemons
•	 100 g chopped almonds
•	 60 g rum or apple juice

To roll up 

•	 70 g CARMA® Almond Paste 1:1
•	 70 g Callebaut® Dark Chococubes

To spread 

•	 Butter, according to your preferences
•	 Icing sugar, according to your preferences

Mix the sultanas and candied lemons with the rum  
(or apple juice), and steep for at least one night.

Beat the butter with the icing sugar until soft.

Add all the remaining ingredients and knead into  
a dough for a few minutes.

Add the soaked sultanas as well as lemons and  
chopped almonds.

Prove the dough for 2 hours.

Then shape it into several rolls.

Roll these out to a width of 8 cm. Knead the almond 
mixture into a small roll and place it on the rolled-out 
dough. Add a few Callebaut® Dark Chococubes and  
fold over the dough once.

Cut into pieces approx. 3.5 cm wide  
(or according to your preferences).

Let the pieces rest for 10 minutes and then bake  
at 170 °C for approx. 15 minutes.

Straight out of the oven, soak the pieces on both sides in 
melted butter and sprinkle with icing sugar.

Chocolate  
stollen
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CARMA®
Carmaduja Almond. light   

7 kg • GID-110HAZ-Z90

CARMA®
Hazelnut Paste,  

for flavouring 
2.1 kg • FRN-065NOSOR-Z60

CARMA®
Cocoa Butter. drops

3 kg • NCB-HD703-CA-654

CARMA®
Almond Paste 1:1 

2.5 kg • PWN-AL570MAS11-Z54

CARMA®
Cocoa Powder 22-24% 

1 kg • DCP-22H05-CAE6-89B

CARMA®
Caramel Citron 

2.5 kg • FWF-519CACIT-Z54

CARMA®
Caramel Selection 

13 kg • FWF-518CARASEC-Z51

CARMA®
White Nuit Blanche 37 %

1.5 kg • CHW-N153NUBLE6-Z71

CARMA®
Dark Larim 51%

1.5 kg • CHD-Q040LARIE6-Z71

CARMA®
Gold Quintin 31 %

1.5 kg • CHW-R118GOLDE6-Z71

CARMA®
Dark Madagascar 64%

1.5 kg • CHD-N089MAD-E6-Z71

CARMA®
Milk Livina 48%

1.5 kg • CHM-K020LIVIE6-Z71

CARMA®
Dark Edelbitter 70%

1.5 kg • CHD-Q028EDBIE6-Z71

CARMA®
Milk Diama 39% 

1.5 kg • CHM-N015DAMAE6-Z71

CARMA®
Dark Venezuela 70%

1.5 kg • CHD-P103VEN-E6-Z71



Mona Lisa®  
Power Flowers Classic Red

50 g • F012316B

Mona Lisa®  
Cocoa Butter white

245 g • F031397

Mona Lisa®  
Cocoa Butter gold

245 g • F030651

Mona Lisa® 
Cocoa Butter flame red

245 g • F006680

Mona Lisa® 
Cocoa Butter pink

245 g • F027550

Mona Lisa® 
Cocoa Butter black

245 g • F029188

Callebaut®  
Cocoa Nibs 

0.8 kg • NIBS-S502-X47

Callebaut®  
Dark Chococubes, bake stable

2.5 kg • CHD-CU-7Y1-E5-U70

Callebaut®  
Pailleté Feuilletine™

2.5 kg • M-7PAIL-E0-401

Mona Lisa®  
Cocoa Butter green 

245 g • F029186



For more recipes and inspiration, visit:
www.carma.ch


