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Dark Blondie
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Dark Blondie

Method: 

⁄ ,  40℃  

⁄ , ,      (45℃)

⁄              (  : 35~40℃)

⁄   L   

⁄  ,     

⁄  ,     

⁄  / 160℃ / 40분

⁄ 2 ,      

INGREDIENTS UNIT 1 2 3 5 10 %

Mi-Amere 58% Gr 200 400 600 1000 2000 14.7%
Fleur de Cao Gr 100 200 300 500 1000 7.3%
Butter Gr 340 680 1020 1700 3400 24.9%
Whole Egg Gr 300 600 900 1500 3000 22.0%
Sugar Gr 340 680 1020 1700 3400 24.9%
Invert Sugar Gr 50 100 150 250 500 3.7%
Cake Flour Gr 150 300 450 750 1500 11.0%
Almond Powder Gr 80 160 240 400 800 5.9%
Baking Powder Gr 3 6 9 15 30 0.2%
TOTAL Gr 1363 2726 4089 6815 13630 100.0%

Topping UNIT 1 2 3 5 10 %

Hazelnut Caramel Gr 160 320 480 800 1600 37.2%
Hazelnut Paste Gr 90 180 270 450 900 20.9%
Dark Chunk chocolate Gr 180 360 540 900 1800 41.9%
Chocolate crumble Gr 300 600 900 1500 3000 69.8%
TOTAL Gr 430 860 1290 2150 4300 100.0%
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Method: 

⁄

⁄

⁄

⁄

Chocolate Crumble

INGREDIENTS UNIT 1 2 3 5 10 %
Butter Gr 360 720 1080 1800 3600 23.3%
Coconut sugar (푸른빈) Gr 200 400 600 1000 2000 12.9%
Sugar Gr 100 200 300 500 1000 6.5%
Salt Gr 8 16 24 40 80 0.5%
Cake flour Gr 600 1200 1800 3000 6000 38.8%
Extra Brute Gr 120 240 360 600 1200 7.8%
Cornstarch Gr 60 120 180 300 600 3.9%
Water Gr 100 200 300 500 1000 6.5%
TOTAL Gr 1548 3096 4644 7740 15480 100.0%
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