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Caramel Blondie
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*SHI MEH41X32cm) 1T B
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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Toffee
INGREDIENTS UNIT 1 2 3 5 10 %
Sugar GCr 500 1000 1500 2500 5000 90.9%
Butter GCr 50 100 150 250 500 9.1%
TOTAL GCr 550 1100 1650 2750 5500| 100.0%
Method:
s/ HH|IS JHE5Io] oflget F HEE E0] JI2t 2tolH St
/ HEESE S 2M=E & A2 F M2|Z Ho|H ¢/2 20 A3ICt
/ YTY| A2 ENE MHE Z0t ME HAM AHSSICt
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%
GClucose 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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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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Extra Brute

/100 % Cacao
/ Hight fat cacao powder
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DCP-22EXBRU-89B 6 x 1 kg
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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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/100% Cacao

/ High fat cacao powder

/ Alkalised
DCP-20DECOR-89B 6 x 1 kg
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/ Defatted cacao powder
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The cacao powders
collection
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