G r e a t l i t t l e r e c i p e s w i t h An i s d e F l a v i g n y ®

-

-

250g of fresh mango purée
100g of butter
4 eggs
40 g flour
150g of Petits Anis
250g of couverture chocolate
chocolate you
can find !
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Make the filling
-

-

-

-

Heat the mango purée and the Petits
Anis® very gently, until all the sweets
have dissolved.
Using a stand mixer, beat the eggs
and incorporate the flour. Add the
mango purée.
Cook the mixture over a high heat for
ten or so minutes, whisking vigorously.
Remove from the heat and incorporate the butter, cut into cubes.
Keep chilled.

- For dark couverture chocolate: Melt
the chocolate over hot water, making
sure it gets no hotter than 50°C. We
highly recommend using a probe thermometer.
- Pour 2/3 of the melted chocolate into
a stainless steel bowl set over iced water, stirring constantly until the temperature drops to 27°C.
- Remove the bowl from the hot water
bath and gradually add the 1/3 to
reach a working temperature of 32°C.
- Line the moulds with chocolate.
- Keep the remaining chocolate at the
working temperature, on a warm water
bath away from the heat.

The couverture chocolate
This is the most delicate part of the recipe. Check the right tempering temperature of your chocolate - it will depend
on the variety you use (dark or milk).
Dominique describes the method on her
b l o g:
dominiquefieuxcuisi
- nier.overblog.com.

Assembly
- Once the chocolate in the moulds has
set, fill them with the purée mix.
- Cap with chocolate to finish.
- Once set, they should come out of the
moulds with a simple tap.
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