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All stated prices are indicative.

PERU CHOCOLATE  TART

PERU 70% GANACHE

Ingredients Quantity Cost (SGD) % of Total

Pâtissier

Chocolate 

Artisan Single 

Origin Peru Dark 

70% Couverture

150g $2.25 55.4%

Trimoline 12g $0.06 1.6%

Cream 140g $0.7 17.2%

Butter 60g $1.05 25.8

Total 

Cost

Single Portion

$0.41

Whole Recipe

$4.06

1. Boil the cream and tri moline, pour over to Pâtissier Chocolate 

Artisan Single Origin Peru Dark 70% Couverture.

2. Cool down to 40c add in butter (room temperature).

3. Mix with hand blender until smooth texture.

Pâtissier Chocolate 

Dark Rocky Log

Peru 70% Ganache

Pâtissier Chocolate Artisan 

Single Origin Peru Dark 70% Couverture


