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Alunga Earl grey Blondie
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Alunga Earl grey Blondie
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*SHI MEH41X32cm) 1T B
INGREDIENTS UNIT 1 2 3 5 10 %
Alunga 41% Gr 290 580 870 1450 2900 17.5%
Butter GCr 330 660 990 1650 3300 20.0%
Whole Egg GCr 290 580 870 1450 2900 17.5%
Sugar Gr 320 640 960 1600 3200 19.3%
Invert Sugar Gr 50 100 150 250 500 3.0%
Earlgrey powder (Lipton) Gr 27 54 81 135 270 1.6%
Cake Flour GCr 150 300 450 750 1500 9.1%
Almond Powder GCr 70 140 210 350 700 4.2%
Baking Powder Gr 2 4 6 10 20 0.1%
Aroma Piu Orange(O}0|ZEH) (Gr 5 10 15 25 50 0.3%
Dried Orange Slice (SOM) Gr 120 750 1125 1875 3750 19.6%
TOTAL Gr 1654 3818 5727 9545 19090| 100.0%
INGREDIENTS UNIT 1 2 3 5 10 %
Almond cream GCr 220 360 540 900 1800 48.9%
Earl grey crumble Gr 230 360 540 900 1800 51.1%
TOTAL GCr 450 720 1080 1800 3600( 100.0%
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Créme D Amande

INGREDIENTS UNIT 1 2 3 5 10 %
Butter(Bridel) Gr 125 250 375 625 1250 21.3%
Sugar Gr 125 250 375 625 1250 21.3%
Salt Gr 1.5 3 4.5 7.5 15 0.3%
Whole egg Gr 125 250 375 625 1250 21.3%
Almond Powder Gr 62 124 186 310 620 10.6%
Whole Almond Powder GCr 62 124 186 310 620 10.6%
Cake Flour Gr 12 24 36 60 120 2.0%
Rum Gr 12 24 36 60 120 2.0%
Almond Chop GCr 62 124 186 310 620 10.6%
TOTAL Gr 586.5 1173 1759.5 2932.5 5865| 100.0%
/  HIXpol Hetn 2 Moot HEE Ea

/ EIHBE0°C)g @2 = Zot =H|ot

Earl grey Crumble

INGREDIENTS UNIT 1 2 3 5 10 %
Butter Gr 360 720 1080 1800 3600 25.4%
Coconut sugar (££14!) Gr 200 400 600 1000 2000 14.1%
Sugar Gr 100 200 300 500 1000 7.0%
Salt Gr 8 16 24 40 80 0.6%
Cake flour Gr 600 1200 1800 3000 6000 42.3%
Earlgrey (Lipton) Gr 12 24 36 60 120 0.8%
Cornstarch Gr 60 120 180 300 600 4.2%
Water Gr 80 160 240 400 800 5.6%
TOTAL Gr 1420 2840 4260 7100 14200 100.0%
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INTRODUCING

THE CACAO POWDERS

COLLECTION
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Learn more on www.cacao-barry.com/recyclable-resealable-packaging
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/100 % Cacao PAREYE R
/ Hight fat cacao powder
/ Alkalised

DCP-22PLARO-89B 6 x 1 ka
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SPONGE GLAZING ICE
CAKE CREAMS & DRINKS
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100% cacao | 20/22%fat | 88 24 mois
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DOUGHS
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Extra Brute

/100 % Cacao
/ Hight fat cacao powder
/ Alkalised

DCP-22EXBRU-89B 6 x 1 kg
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100% cacao | 22/24%fat | 8B 24 mois
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Be part of a more sustainable world
thanks to our recyclable and
resealable packaging, designed
consciously to be more practical
while reducing waste.

R

NEW!! The new zip
seal makes it very easy
to open and close the
bag repeatedly and
allows for precise

Keep your pure cacao re-sealing.
powder fresh! &

The bag protects the A Easy-to-
pure cacao powder from recyc|e
degradation by keeping U

air and moisture out while & mono:
limiting undesirable powder LDPE4HDPE material.

lumps.

This planet friendly
recyclable packaging
is made of a mono-
material, (the bag and
the label): polyethylene
(PE). It allows this
packaging to be
collected, sorted and
then successfully
recycled.

Yes! The whole collection

is made from sustainably
sourced cacao beans. /o
Learn more on

the Cocoa Horizons
Foundation
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Décor Cacao / @O ®

/100% Cacao

/ High fat cacao powder

/ Alkalised
DCP-20DECOR-89B 6 x 1 kg
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PAREVE GLUTEN
FREE

/100% Cacao

/ Defatted cacao powder

/ Alkalised
DCP-O1LEGER-93B 6 x 750 g

- Ofit I W @ fof oY BCH Bt
- Bt a2al Za|olHe} HOIEH ke

- RIOMHH, X|Y g2to| stot 0i7ts, 22014,

Mol g8ot7| 23

- LEh 2 #0[A2], HIO[AER]  cac
ol A ML2] XS0l g83e
HREUNE

TR} BIESHA|
A== M

L Nt @

MACARONS MERINGUES CREAMS
& MOUSSES
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100% cacao | Max 1% fat | BB 24 mois
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The cacao powders
collection
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