Name: Gingerbread
Ganache
T Cream 25C
E Butter 1Thbsp
ylSugar Syrup S tsp
W|Molasses .3Tbsp
Grated Ginger Root .5 tsp
Cinnamon dash
4&; Chocolate (Dark
l|Powdered Ginger 25 tsp
s

Date:

Steep Strain
S ]
_— X1
— ]

)4 0z/113 g/17 sq

Whip: 15 minutes L1 [J [L1 5 minutes [0 [0 [

Shell

Chocolate ( Dark

Coating

Cocoa Powder
Powdered Sugar
Cinnamon

Decoration

-Notes

Rating:




