Chocolate & rose delight
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Serves: 4 px
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Preparation time: 40 minutes
#(REFR: 409 (SALBORA)

INGREDIENTS | 1%}

Cooking time: 50 minutes 4
SREERFR: 5093 (TALoRA) -

200 gr/200g Dark chocolate with raspberry FANY=ADA—=oF3IL—hk Organic Austria/F—ZNU7 -
100 gr/100g Chocolate FaaL—k Belgium/~Lx— I
1jar/ 1 Cocoa butter JdOATNE— Belgium/~)L¥— Kl
ljar/1#R Rose jam O—XJv L Organic Bulgaria/ ZILAVT
1 bottle/ 1% Rose extract O—XIFX+ZTH Cyprus/*¥7OX | ¥
200 gr/200g Brillat-Savarin F—Z(TUTHI75) PGI France/75>2 1l
To taste/ BIFAHT Aceto Balsamico di Modena TFTYR NIV EDTETS PGI italy/1zu7 WK1
PREPARATION /| 2<b%
Mousse L=

01 Reduce fresh cream and pour it over a mixture of chocolate, cocoa,

and rose jam. Finish by folding in whipped cream to achieve a smooth,

airy texture.
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Finishing Touch

01 Make an espuma with Brillat-Savarin cheese and finish with reduced
Aceto Balsamico di Modena and a touch of sugar. Add a few drops of
Cypriot rose extract for a fragrant finish.
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EU QUALITY SCHEMES | EUS B s25EHIE

The PDO (Protected Designation of Origin) and PGl (Protected
Geographical Indication) logos on food and beverages from the regions
that follow particular traditional production processes. They are a
guarantee of authenticity and quality.
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EUROPEAN UNION

o This label ensures that products certified as organic have fulfilled strict conditions
%‘.‘ on how they must be produced, processed, transported and stored, with a limited
environmental impact. It encourages responsible use of energy and natural

resources; maintenance of biodiversity and a high standard of animal welfare.
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