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Ingredients

40 g honey
200 g sugar
1036 g whole milk
100 g milk powder
330 g liquid cream
8 g Fab Stabiliser + (BFT502589)
40 g - 50 g cascara extract La Fabrique
100 g dehydrated glucose La Fabrique (ITA011787)

Ingredients

175 g sugar 
50 g coffee beans
300 g raw almonds

Heat the milk, cream and honey together
to 40 °C.

Mix all the dry ingredients together.

Pour them into the milk/cream mixture.

Cook to 85 °C.

Remove from the heat and blend with a hand
blender, incorporating the cascara extract.

Chill at positive refrigeration temperature 
for at least 12 hours, then allow to mature
(ideally 24 hours) before churning.
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Prepare a syrup with the water and sugar.

Cook to 117 °C.

Mix all the dry ingredients together.

Add the oat flakes, then rub together until
sandy. 
(You can add a little cocoa butter to give extra
protection against moisture).

Spread out on a tray and allow to cool.

CHOCOLATE/COFFEE COATING 

Melt the white chocolate, cocoa butter, 
and grape seed oil to 40 °C. 

Add the natural coffee powder flavouring.

Keep at temperature before use (40–45 °C).
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Ingredients

50 g cocoa butter
100 g grape seed oil
750 g white chocolate
2 g natural coffee powder flavouring La Fabrique

COFFEE PRALINE
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CASCARA ICE CREAM

ASSEMBLY
Place 20 g of coffee praline into the finger
moulds.

Freeze at deep negative temperature.

Pour the cascara ice cream on top.

Level to the top, then generously cover with 
the sandy oat flakes.

Freeze again at deep negative temperature.

Unmould, and if needed, chill again at negative
temperature before fully coating with the coffee
chocolate.

Pastry chef’s tips:

The amount of cascara extract should be adjusted
according to your coffee praline.

The coffee praline adds indulgence, so be careful
that it doesn’t become too overpowering, in order
to stay balanced with the cascara.
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Discover new recipes : www.nactis.fr
Phone : +33 (0) 1 60 86 85 32  Email : info@nactarome.com

LA FABRIQUE : 845 av. Marguerite Perey - F-77127 Lieusaint


