
G U I T T A R D . C O M

T H E 
F U N DA M E N TA L S
W H I P P E D  G A N AC H E

M E T H O D
H e a t  c r e a m ,  i n v e r t  s u g a r  a n d  g l u c o s e  t o  8 5  ° C / 1 8 5 ° F .
P o u r  h o t  l i q u i d  o v e r  c h o c o l a t e .  L e t  s t a n d  f o r  3  m i n .
C r e a t e  a n  e m u l s i o n  w i t h  a n  i m m e r s i o n  b l e n d e r .
A d d  c o l d  c r e a m  w i t h  i m m e r s i o n  b l e n d e r  r u n n i n g .
C h i l l  o v e r n i g h t .
W h i s k  t o  a  p i p e a b l e  c o n s i s t e n c y .
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72 % COUCHER DU SOLEIL
FLUIDITY

64% L’ETOILE DU NORD
FLUIDITY

61% LEVER DU SOLEIL
FLUIDITY

55% LA NUIT NOIRE
FLUIDITY

41% ÉCLIPSE DU SOLEIL
FLUIDITY

38% SOLEIL D’OR
FLUIDITY

35% SOIE BLANCHE
FLUIDITY

31% CRÈME FRANÇAISE
FLUIDITY

PRODUCT NAME

118 g

115 g

125 g

145 g

155 g

175 g

175 g

175 g

GLUCOSE

12.5 g

12.5 g

12.5 g

12.5 g

12.5 g

12.5 g

12.5 g

12.5 g

INVERT
SUGAR

12.5 g

12.5 g

12.5 g

12.5 g

12.5 g

12.5 g

12.5 g

12.5 g

CREAM

120 g

115 g

110 g

110 g

110 g

110 g

110 g

110 g

TOTAL

513 g

505 g

505 g

525 g

535 g

555 g

555 g

560 g

250 g

250 g

245 g

245 g

245 g

245 g

245 g

250 g

CHOCOLATE COLD
CREAM


