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Caramel Blondie
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Caramel Blondie

Method: 

⁄       

⁄ ,  40℃  

⁄ , ,      (45℃)

⁄              (  : 35~40℃)
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⁄  ,     

⁄   ,  ,     

⁄  / 160℃ / 40분

⁄ 2 ,      

INGREDIENTS UNIT 1 2 3 5 10 %

Zephyr Caramel 35% Gr 290 580 870 1450 2900 19.3%
Butter Gr 330 660 990 1650 3300 22.0%
Whole Egg Gr 290 580 870 1450 2900 19.3%
Sugar Gr 320 640 960 1600 3200 21.3%
Invert Sugar Gr 50 100 150 250 500 3.3%
Cake Flour Gr 150 300 450 750 1500 10.0%
Almond Powder Gr 70 140 210 350 700 4.7%
Baking Powder Gr 2 4 6 10 20 0.1%
TOTAL Gr 1502 3004 4506 7510 15020 100.0%

Topping UNIT 1 2 3 5 10 %

Hazelnut Caramel Gr 160 320 480 800 1600 25.9%
Pecan Paste Gr 70 140 210 350 700 11.3%
Caramelized Pecan Gr 265 530 795 1325 2650 42.9%
Toffee Chop Gr 120 300 450 750 1500 19.4%
Fleur De Sel (Salt) Gr 2.5 5 7.5 12.5 25 0.4%
TOTAL Gr 617.5 1295 1942.5 3237.5 21505 100.0%
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Method: 

⁄

⁄

⁄

Toffee

INGREDIENTS UNIT 1 2 3 5 10 %
Sugar Gr 500 1000 1500 2500 5000 90.9%
Butter Gr 50 100 150 250 500 9.1%
TOTAL Gr 550 1100 1650 2750 5500 100.0%

Hazelnut Caramel

INGREDIENTS UNIT 1 2 3 5 10 %
Heavy cream Gr 415 830 1245 2075 4150 46.8%
Sugar Gr 160 320 480 800 1600 18.0%
Glucose Gr 260 520 780 1300 2600 29.3%
Hazelnut paste Gr 48 96 144 240 480 5.4%
Salt Gr 4 8 12 20 40 0.5%
TOTAL Gr 887 1774 2661 4435 8870 100.0%

Method: 

⁄

⁄

⁄

⁄
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