
V
an

il
la

 &
 c
h

o
co

la
te

  

•
 2

4
0

 g
 e

g
g

 y
o

lk
s

•
 6

4
0

 g
 w

h
o

le
 e

g
g

s

•
 5

0
0

 g
 c

a
s
te

r 
s
u

g
a

r

•
 4

0
0

 g
 e

g
g

 w
h

it
e

s

•
 1

6
0

 g
 c

a
s
te

r 
s
u

g
a

r

•
 3

2
0

 g
 fl

o
u

r

3
 s

h
e

e
ts

 o
f 

7
2

5
 g

W
h
ip

 t
h
e
 e

g
g

 y
o

lk
s
 w

it
h
 t

h
e
 e

g
g

s
 a

n
d

 c
a
s
te

r 
s
u
g

a
r 

 

in
 a

 k
it
c
h
e
n
 m

ix
e
r.
 W

h
ip

 t
h
e
 e

g
g

 w
h
it
e
s
 w

it
h
 t

h
e
 1

6
0

 g
  

o
f 
c
a
s
te

r 
s
u
g

a
r 

to
 a

 m
e
ri
n
g

u
e
. 

C
o

m
b

in
e
 t

h
e
 t

w
o

 m
ix

tu
re

s
 t

o
g

e
th

e
r 

a
n
d

 f
o

ld
 i
n
 t

h
e
 s

ie
v
e
d

 fl
o

u
r.
 

S
p

re
a
d

 o
n
 t

w
o

 4
0

 x
 6

0
 c

m
 t

ra
y
s
 a

t 
7

2
5

 g
 e

a
c
h
.

B
a
k
e
 a

t 
2

4
0

°C
 f
o

r 
a
b

o
u
t 

6
 t

o
 7

 m
in

u
te

s
 i
n
 a

 c
o

n
v
e
c
ti
o

n
 o

v
e
n
.

• 
V

ie
n

n
es

e 
sp

o
n

g
e 

•
 5

0
0

 g
 w

h
o

le
 p

e
e

le
d

 h
a

z
e

ln
u

ts
 

•
 1

5
0

 g
 c

a
s
te

r 
s
u

g
a

r

•
 5

0
 g

 w
a

te
r

9
0

 g
 w

h
o

le
 h

a
z
e

ln
u

ts
 /

 Y
u

le
 l
o

g

C
o

o
k
 t

h
e
 s

u
g

a
r 

a
n
d

 w
a
te

r 
to

 1
1

7
°C

 i
n
 a

 s
a
u
c
e
p

a
n
. 

 

T
h
ro

w
 i
n
 t

h
e
 w

h
o

le
 p

e
e
le

d
 h

a
z
e
ln

u
ts

 r
o

a
s
te

d
 a

t 
1

6
0

°C
 i
n
 o

v
e
n
 

b
e
fo

re
h
a
n
d

.

S
ti
r 

th
e
 h

a
z
e
ln

u
ts

 u
n
ti
l 
w

e
ll 

c
a
ra

m
e
lis

e
d

 a
n
d

 c
o

lo
u
re

d
 t

o
 t

h
e
 c

o
re

.

S
p

re
a
d

 o
n
 a

 s
ili
c
o

n
 m

a
t 

to
 c

o
o

l 
d

o
w

n
.

• 
C

ar
am

el
is

ed
 h

az
el

n
u

ts
 

•
 8

0
0

 g
 w

a
te

r

•
 4

0
0

 g
 c

a
s
te

r 
s
u

g
a

r

•
 2

 v
a

n
il
la

 p
o

d
s

4
0

0
 g

 /
s
h

e
e

t

B
ri
n
g

 t
h
e
 w

a
te

r 
a
n
d

 s
u
g

a
r 

to
 t

h
e
 b

o
il 

w
it
h
 t

h
e
 v

a
n
ill
a
 p

o
d

 s
p

lit
  

a
n
d

 s
c
ra

p
e
d

 b
e
fo

re
h
a
n
d

. 
S

e
t 

a
s
id

e
 i
n
 t

h
e
 r

e
fr

ig
e
ra

to
r.

• 
V

an
il

la
 s

o
ak

in
g
 s

yr
u

p

•
 2

8
0

 g
 O

P
A

LY
S

 3
3

%
 C

H
O

C
O

L
A

T
E

 

•
 1

2
0

 g
 C

O
C

O
A

 B
U

T
T

E
R

M
e
lt
 b

o
th

 i
n
g

re
d

ie
n
ts

 a
n
d

 s
p

ra
y
 a

t 
a
 t

e
m

p
e
ra

tu
re

  

b
e
tw

e
e
n
 4

0
 a

n
d

 4
5

°C
.

• 
E

xt
ra

 fl
u

id
 c

o
u

ve
rt

u
re

•
 1

0
0

0
 g

 w
h

ip
p

in
g

 c
re

a
m

 3
5

%

•
 1

0
0

 g
 i
n

v
e

rt
e

d
 s

u
g

a
r

•
 1

0
0

 g
 g

lu
c

o
s
e

•
 6

8
0

 g
 O

P
A

LY
S

 3
3

%
 C

H
O

C
O

L
A

T
E

 

•
 1

5
0

0
 g

 w
h

ip
p

in
g

 c
re

a
m

 3
5

%
 (

c
o

ld
)

•
 1

0
 g

 v
a

n
il
la

 p
o

d
s

6
5

0
 g

 /
 Y

u
le

 l
o

g

B
ri
n
g

 t
h
e
 c

re
a
m

 t
o

 t
h
e
 b

o
il 

w
it
h
 t

h
e
 i
n
v
e
rt

e
d

 s
u
g

a
r 

a
n
d

 g
lu

c
o

s
e
. 

G
ra

d
u
a
lly

 p
o

u
r 

o
n
 t

h
e
 m

e
lt
e
d

 c
h
o

c
o

la
te

 s
ti
rr

in
g

 i
n
 t

h
e
 c

e
n
tr

e
 

to
 c

re
a
te

 a
 s

h
in

y
 a

n
d

 e
la

s
ti
c
 c

o
re

 o
f 
e
m

u
ls

io
n
. 

M
ix

 w
it
h
 a

 h
a
n
d

 

b
le

n
d

e
r 

to
 s

m
o

o
th

 t
h
e
 t

e
x
tu

re
. 

P
o

u
r 

in
 t

h
e
 l
iq

u
id

 a
n
d

 c
o

ld
 c

re
a
m

 

a
n
d

 m
ix

 a
g

a
in

. 
A

llo
w

 t
o

 c
ry

s
ta

lli
s
e
 o

v
e
rn

ig
h
t 

in
 t

h
e
 r

e
fr

ig
e
ra

to
r.
 

W
h
ip

.

• 
O

p
al

ys
 3

3
%

 v
an

il
la

 w
h

ip
p

ed
 g

an
ac

h
e 

•
 3

0
0

 g
 w

h
ip

p
in

g
 c

re
a

m
 3

5
%

•
 4

2
0

 g
 G

U
A

N
A

J
A

 7
0

%
 C

O
U

V
E

R
T

U
R

E

•
 1

5
0

 g
 g

lu
c

o
s
e

•
 1

0
0

 g
 g

ra
p

e
s
e

e
d

s
 o

il
 

3
0

0
 g

 /
 Y

u
le

 l
o

g

B
ri
n
g

 t
h
e
 c

re
a
m

 t
o

 t
h
e
 b

o
il 

w
it
h
 t

h
e
 g

lu
c
o

s
e
 a

n
d

 g
ra

d
u
a
lly

  

p
o

u
r 

o
n
 t

h
e
 m

e
lt
e
d

 c
h
o

c
o

la
te

 m
ix

e
d

 w
it
h
 t

h
e
 o

il 
b

e
fo

re
h
a
n
d

.

E
m

u
ls

ify
 w

it
h
 a

 r
u
b

b
e
r 

s
p

a
tu

la
 l
ik

e
 a

 r
e
g

u
la

r 
g

a
n
a
c
h
e
  

in
 o

rd
e
r 

to
 g

e
t 

a
 s

m
o

o
th

, 
s
h
in

h
y
 a

n
d

 e
la

s
ti
c
 c

o
re

 o
f 
e
m

u
ls

io
n
. 

 

M
ix

 w
it
h
 a

 h
a
n
d

 b
le

n
d

e
r 

m
a
k
in

g
 s

u
re

 n
o

t 
to

 i
n
c
o

rp
o

ra
te

 a
n
y
 a

ir
 

b
u
b

b
le

s
. 

A
llo

w
 t

o
 c

ry
s
ta

lli
s
e
 i
n
 t

h
e
 r

e
fr

ig
e
ra

to
r 

o
v
e
rn

ig
h
t.

• 
G

u
an

aj
a 

7
0
%

 c
h

o
co

la
te

 g
an

ac
h

e
S

o
ak

 e
ac

h 
sp

o
ng

e 
sh

ee
t 

w
ith

 4
00

 g
 o

f 
va

ni
lla

 s
o

ak
in

g
 s

yr
up

. 
S

p
re

ad
 6

50
 g

 o
f 

va
ni

lla
 O

p
al

ys
 w

hi
p

p
ed

 g
an

ac
he

.  
U

si
ng

 a
 p

as
tr

y 
b

ag
 fi

tt
ed

 w
ith

 a
 s

m
al

l p
la

in
 n

o
zz

le
, p

ip
e 

tu
b

es
 

o
f 

ch
o

co
la

te
 g

an
ac

he
 (a

b
o

ut
 3

00
 g

) a
nd

 r
o

ll 
it 

lik
e 

a 
S

w
is

s 
ro

ll.
 

T
ig

ht
en

 t
he

 r
o

ll 
an

d
 p

ut
 in

 t
he

 b
ig

 U
 m

o
ul

d
. B

la
st

 f
re

ze
.

A
S

S
E

M
B

LY

M
as

k 
th

e 
Y

ul
e 

lo
g

s 
w

ith
 t

he
 r

em
ai

ni
ng

 v
an

ill
a 

O
p

al
ys

 w
hi

p
p

ed
 

g
a
n

a
c
h

e
. 

C
ru

s
h

 s
o

m
e
 O

p
a
ly

s
 3

3
%

 c
h

o
c
o

la
te

 b
e
a
n

s
 i
n

to
 n

ib
s
 

in
 a

 f
o

o
d

 p
ro

ce
ss

o
r. 

B
e 

ca
re

fu
l n

o
t 

to
 p

ro
ce

ss
 t

he
 c

ho
co

la
te

 
b

e
a
n

s
 t

o
o

 m
u

c
h

 a
s
 i
t 

w
ill

 m
e
lt
. 

S
p

ri
n

k
le

 t
h

e
 w

h
it
e
 c

h
o

c
o

la
te

 

ni
b

s 
o

n 
th

e 
Y

ul
e 

lo
g

s 
an

d
 d

ec
o

ra
te

 w
ith

 t
he

 c
ar

am
el

is
ed

 
h

a
z
e
ln

u
ts

. 

S
p

ra
y 

th
e 

Y
ul

e 
lo

g
s 

w
ith

 t
he

 e
xt

ra
 fl

ui
d

 O
p

al
ys

 c
ho

co
la

te
.  

F
in

is
h 

th
e 

d
ec

o
ra

tio
n 

o
f 

th
e 

Y
ul

e 
lo

g
 b

y 
sl

ig
ht

ly
 s

p
rin

kl
in

g
  

th
e 

ca
ke

s 
w

ith
 ic

in
g

 s
ug

ar
 a

nd
 a

 li
tt

le
 b

it 
o

f 
va

ni
lla

 p
o

w
d

er
 

us
in

g
 a

 fi
ne

 s
ie

ve
. D

ec
o

ra
te

 w
ith

 a
 c

ho
co

la
te

 lo
g

o
.

F
IN

IS
H

IN
G

• 
O

rig
in

al
 r

ec
ip

e 
b

y 
Jé

ré
m

ie
 R

U
N

E
L 

an
d

 C
hr

is
to

p
he

 R
E

N
O

U
 M

as
te

r 
P

as
tr

y 
C

he
fs

  
 

at
 l’

É
co

le
 d

u 
G

ra
nd

 C
ho

co
la

t.

• 
R

ec
ip

e 
m

ad
e 

fo
r 

3 
la

rg
e 

Y
ul

e 
lo

g
 in

 b
ig

 U
 m

o
ul

d
s 

(r
ef

.2
17

1)
.

C
h
ris

tm
a
s
 y

u
le

 lo
g

 PASTRY APPLICATIONS

6
7


