GROUND
VANILLA
BEANS

NATURAL VANILLA MADE 100% FROM WHOLE VANILLA BEANS

ALCOHOL & SUGAR FREE

PERFECT FOR LIQUID-SENSITIVE PREPARATION (MERINGUES)

VANILLA SEEDS FOR VISUAL APPEAL

APPLICATIONS: WHIPPED CREAMS, ICINGS, BISCUITS,
CHOCOLATE GANACHES, MERINGUES, MACARONS & MORE!

MADE IN
FRANCE
[ WaMEN'|
|\ OWNED |
NO ADDITIVES WOMEN OWNED
JUST WHOLE COMPANY
BEANS GROUND

RECOMMENDED DOSAGE SHELF LIFE 36 months

DIRECTION FOR USE
Keep in a dry and cool place
after opening

. = 50g (1.76 oz): 2610
= 200g (7.05 oz): 200G10

PACKAGING
0.5to1g/kg m 10 x 50g case

REFERENCES m 4 x200g case

/ A{TRE VANILLER
DEPUIS 1946
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INGREDIENTS

MACARONS

WITH VANILLA
FROM MADAGASCAR

By Ecole Bellouet Conseil

Recipe for 10 plates

PREPARATION

VANILLA MACARON SHELLS

250 g ground almonds
250 g icing sugar

2 g Prova Gourmet
vanilla powder

100 g egg whites

225 g sugar

60 g water

80 g egg whites

VANILLA GANACHE
300 g cream

20 g Prova Gourmet
Madagascar Bourbon
pure vanilla flavor

1g Prova Gourmet
vanilla powder

400 g white chocolate
50 g cocoa butter

n WWW.PROVAGOURMET.COM / PHONE: +1-978-739-9055 / GOURMET@PROVAUS.COM

VANILLA MACARON SHELLS

In a mixing bowl with a paddle attachment, make an almond paste with

the ground almonds, icing sugar, vanilla powder and the first quantity of egg whites.
Make an ltalian meringue with the sugar and water cooked to 118°C and poured over
the second quantity of egg whites which are being slightly whisked.

Allow the meringue to turn for a few minutes and then pour (still warm at 40°C)

onto the almond paste little by little. Make sure not to make any grains in the mixture.
Work by hand and “macaroner” the mixture and pipe onto a «Silpat» sheet or onto
sheets of silicon paper spaced regularly. Bake the macarons in a fan forced oven at

150°C for 15 min. Allow to cool.

VANILLA GANACHE

In a saucepan, heat the cream, vanilla extract and vanilla powder.

Pour the boiling mixture over the white chocolate and the cocoa butter.
Mix together then cover with film on contact with the ganache.

Cool down the mixture in the refrigerator overnight.

ASSEMBLY AND FINISHING

Turn over half of the macarons, then using a piping bag fitted
with a plain no®12 nozzle, fill generously with the vanilla ganache.
Close the filled macarons with a macaron of a similar size.
Allow the macarons to mature overnight in the refrigerator

before freezing or tasting.some gold leaves.
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INTENSE & WOODY




