ITA TTANTA

XPHIH

EnukaAUPEIC OE QPTOCKEUACMATA, KEIK, YAUKICHATO
KAl TOVPTES, AA\A KOl NAPACKEUT YeEUloEwY, ganache
KAl mousse.
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ITA TIANTA
BAXIKEXZ OAHTIIEX
FA ENEZEEPTAIIA
ENIKAAYWHI KAKAO KAIAEYKH

XPHEIH T'lA ENIKAAYWEIX

ZEOTALVETE TNV KPEMA KAKAO OTOUC 35-40°C, (OOTE VA AMOKTNOEL TNV KATAANAN pELOTOTNTA YIA
ENLKAALLT). ZTN CUVEXELQ, EMIKAAUNTETE TO NPEOLOV Kal To adnvete oe Bepuokpaocia neptBailovrog
HEXPL va "oteyvwoel”. ‘Otayv n KpEUa anoktnoel otabBepdtnta, To NPOoioV £lval ETOLWO.

XPHIH llA FEMIZEIX

OEPUALVETE TNV KPEMA OTOUC 35-40°C, WOTE VA ANOKTINCEL TNV KATAANAN pELOTOTNTA NOU Analteltal
yla TNV EMIKAAULT). ZTN CUVEXELQ, MMOPELTE VA TNV XPTNOLUOMOINCETE AUTOUOLA WE YEULOT I VA KAVETE
avAapelEn pe To KatdAnAo cuotatiko (KpEua YAAaktog, Yala, Boltupo, olpdnt) yia TV NOpAcKEUN
aMwyv yeploswy, ganache kal mousse.



