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TRADITION AND FLAVOR

chocolate drink Mexico
66%

Original recipe by Natividad Toledo

INGREDIENTS PREPARATION METHOD
1000g  Cow's milk or plant-based alternative Mix everything in an electric mixer bowl with the paddle attachment until well combined, but
180g Dark Chocolate Mexico 66% the mixture is still sandy. Bake at 160°C for 12-15 minutes.
ELABORATION

Heat the milk to 80°C or until it just comes to a gentle boil. Remove from the heat and add the chocolate. Whisk
vigorously until the chocolate is fully incorporated and frothy, using an immersion blender or a Mexican chocolate
molinillo. Serve hot with a touch of the froth. For variations, add a hint of spices like cinnamon or cardamom.

Chocolate in this recipe
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Joy and praline cake Mexico 66%

Original recipe by Natividad Toledo

Dark Chocolate Mousse Mexico 66%

340g Dark Chocolate Mexico 66%
120g Milk
5009 35% Cream

Mexican praline palanqueta

100g Peeled and toasted pumpkin seeds
100g Peeled and roasted peanuts

50g Roasted pecan nut
2509 Sugar

cls Fleur de sel

509 Ecuador Chocolate 40% Caramelized

Joy Mexico 66%

60g Amaranth
120g Dark Chocolate Mexico 66%

Peanut butter cake in the microwave

180g Coffee
18g Potato whip SOSA
30g Flour
80g Peanut butter
1g Salt
309 Sugar

Chocolate in this recipe

Dark Chocolate Mousse Mexico 66%

Heat the milk and gradually add it to the melted chocolate, mixing to form a stable emulsion. Finish the ganache
with an immersion blender until smooth and glossy. Whip the cold cream to stiff peaks, then gently fold it into the
ganache. Pour into half-sphere tart molds and freeze.

Mexican praline palanqueta

Carefully make a dry caramel; when it turns amber, add the warm, toasted fruit, mix well, and spread it on a mat
or parchment paper. Once cool, process until you obtain a paste, then add the salt. Set aside.

Joy Mexico 66%

Melt the chocolate and mix it with the amaranth using a glove until fully combined. Immediately line the tart molds
—base and sides—press firmly, and let cool. Set aside.

Peanut butter cake in the microwave

Mix the ingredients and emulsify for one minute. Pour into a siphon with two gas cartridges and fill cardboard
cups halfway. Microwave for 40 seconds and let cool.

Final Elaboration

Place the praline inside the joy cake and then the mousse.
Decorate with the microwave peanut cake and gold leaf.
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BASIC RECIPES MEXICO 66%

Mexican spiced ganache 66%

INGREDIENTS PREPARATION METHOD
230g Dark Chocolate Mexico 66% Bring the cream and spices to a boil, then turn off the heat and let it infuse for 10 minutes. Strain and reweigh the cream, adjusting the amount
140g  Milk cream 35% fat as needed. Heat the infused cream with the invert sugar, sorbitol, and glucose. Partially melt the chocolate and gradually add the hot cream,
14g Invert sugar mixing in the center with a rubber spatula to create a smooth, elastic core, indicating that the emulsion has begun. Refine the emulsion using
14g  Sorbitol powder an immersion blender. When the ganache reaches 27-28°C, pour 300g over the crystallized gianduja. Crystallize for 24 hours at room
14g  Glucose DE6O temperature (18°C) with 60% humidity.
3g  Cinnamon stick
Tunt — Allspice
1unit  Cloves

creamy Mexico 66%

INGREDIENTS

1179

Milk cream 35% fat

PREPARATION METHOD

To make a creme anglaise with the first four ingredients: Boil cream and milk, pour over the egg yolks already mixed with the sugar. Return to

117g Whole milk the heat, cook to 85°C, and strain. Weigh out 2509 of creme anglaise, gradually pour the hot cream over the semi-melted chocolate, mixing in
469 Egg yolks the center with a rubber spatula to create an elastic and shiny core, indicating that the emulsion has begun.

23g Sugar

83g Dark Chocolate Mexico 66% Perfect the emulsion with an immersion mixer, removing any bubbles. Crystallize in the refrigerator with plastic wrap directly on the surface.

English cream mousse Mexico 66%

INGREDIENTS

130g

Milk cream 35% fat

PREPARATION METHOD

To make a creme anglaise with the first four ingredients: Boil cream and milk, pour over the egg yolks already mixed with the sugar. Return to

130g  Whole milk the heat, cook to 85°C, and strain. Weigh out 300g of créme anglaise, gradually pour the hot cream over the semi-melted chocolate, mixing in
529  Eggyolks the center with a rubber spatula to create an elastic and shiny core, indicating that the emulsion has begun.
259 Sugar

290g Dark Chocolate Mexico 66% Perfect the emulsion with an immersion mixer.

4509 Milk cream 35% fat Check the temperature of the mixture (47/50°C/115-120°F) and gradually add the whipped cream, folding it in gently until you obtain a

homogeneous mixture.

English cream (creamy and mousse)

INGREDIENTS PREPARATION METHOD
3509 Cream Boil the cream and milk together and pour over the egg yolks already mixed with the sugar (do not bleach). Cook to 84°C/185°F, strain, and
350g Whole milk use immediately.
140g Egg yolks
709 Sugar
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REPUBLICA

BASIC RECIPES MEXICO 66%

ice cream Mexico 66%

INGREDIENTS PREPARATION METHOD
480g Dark Chocolate Mexico 66% Carefully weigh all the ingredients, setting aside 10% of the total weight of the sugar for the stabilizer. In order, heat the
19359 Whole milk milk in the saucepan: At 25°C/75°F, add the powdered
108g Powdered milk milk.
210g  Sugar At 30°C/85°F, add the sugars (sugar, atomized glucose and invert sugar) minus 10% sugar to mix with the
180g ~ Atomized glucose stabilizer.
159 MG 35% Milk Cream At 40°C/105°F, add the cream and chocolate.
60g Invert sugar Perfect the emulsion with an immersion mixer, do not incorporate air.
2g lce cream stabilizer At 45°C/115°F, add the stabilizer mixture with 10% of the sugar. Pasteurize at 85°C/185°F for 2 minutes, then

rapidly cool the mixture to 4°C/40°F.

Mature the mixture for at least 12 hours.

Mix and turbine at a temperature between -6 and -10°C (15-20°F).
Freeze at -30°C/-20°F. Store in the freezer at -18°C/0°F.

Mexican sponge cake 66%

INGREDIENTS PREPARATION METHOD
300g Dark Chocolate Mexico 66% Melt butter and chocolate. Beat the eggs with the sugar until you have a fluffy texture.
120g  Unsalted butter Slowly drizzle in the melted chocolate and butter, creating an emulsion. Gently fold in the flour with a spatula. Pour into a
200g Eggs 20cm x 30cm baking pan and bake at 180°C for 15 minutes.
609 Wheat flour
135g Sugar
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REPUBLICA
DEL CACA02

www.republicadelcacao.com

RepublicaDelCacao [ @republicadelcacao [

#republicofcocoa

Republic of Cocoa: ¥
Km 9 1/2 Panamericana Sur s35-60 and Condor Nan

Phone: +(593) 2 2679 007
Quito - Ecuador




