
Preparing Glass Agrimontana 
 
Rolled chocolate 
Ingredients and Quantity: 
150 g. pasteurized egg yolks 
70 g. granulated sugar 
30 g. invert sugar 
180 g. fresh egg whites 
60 g. granulated sugar 
1 g. dried egg white 
35 g. weak flour 
25 g. rice starch 
20 g. Cocoa powder 
90 g. 62% dark chocolate 
80 g. 82% fresh butter m.g. 
 
Procedure: 
In planetary mount the egg yolks, sugar and the reverse. 
Fit in another bowl the egg whites with sugar and dried egg white. 
Stir in egg yolks mounted melted chocolate and butter, alternating with mid-mounted albumen and 
stir in gently sifted dust. 
Complete the roll incorporating the other half was mounted albumen. 
Formed on two baking sheets rolled with two 375g mass, spreading it evenly with the raplette. 
Cooking 250 ° C convection oven for three minutes. 
 
Creamy hazelnut and scrap Agrimontana  
Ingredients and Quantity:  
225 g milk chocolate 36%  
33 g hazelnut paste  
225 g creme anglaise  
4 g gelatin sheets 150b gold  
 
Procedure:  
In a bowl put the drops in milk chocolate, hazelnut paste and gelatin rehydrated.Pour the custard 
still hot, and emulsify up when you get a creamy, smooth and shiny.Combine and mix scrap 
previously drained.  
 
 
 
 
Mascarpone Cream Mousse and glazed chestnuts Agrimontana  
Ingredients and Quantity:  
155 g mascarpone  
30 g fresh cream 35% m.g.  
50 g creme anglaise  
3 g espresso  
0.5 g concentrated Illy coffee  
6 g Tremolina  
18 g granulated sugar  
2 g gelatin sheets 150b gold  
250 g cream glazed chestnuts Agrimontana  
 
Procedure:  
Stir the custard is still warm with coffee, sugar and gelatin rehydrated. At 30 ° C add the 
mascarpone and cream, brown and cream, stirring until mixture is smooth and homogeneous.  



 
Mandarin Jelly  
Ingredients and Quantity:  
500 g pulp Mandarin  
30 g of chestnut honey  
14 g gelatin sheets 150b gold  
1 / 3 grated tangerine n  
 
Procedure:  
Mix the pulp with honey and heat at 30 ° C.  
Add the rehydrated gel to a part of the pulp and heat at 60 ° C.  
Combine all and mix.  
 
Scrap cream for decoration  
Ingredients and Quantity:  
100 g scrap Agrimontana  
15 g fresh cream 35% m.g.  
 
Procedure:  
Mix the cream with the wreckage until the mixture is smooth and homogeneous.Sprinkle with 
sugar and add hygroscopic as decoration scrap marron glacé.  
 
 
 
 
 
Decoration glazed chestnuts  
Ingredients and Quantity:  
6 n brown glass Agrimontana drained  
40 g of brown syrup Agrimontana  
20 g Water  
 
Procedure:  
Mix all and use to decorate the glass. 

 


