MIKKEL FRIIS-HOLM - MASTERCLASS

Water Ganache

Indio Rojo 70% chocolate, spring water and glucose syrup.

Chef’s guidance: use the ganache for its intended purpose once made. Mikkel indicates a keeping time of
a couple of days; storage temperature is not specified.

Ganache

INGREDIENTS

500 g Friis-Holm Indio Rojo 70% chocolate, melted
100 g glucose syrup (Mikkel normally uses 84%)
375 g spring water

A pinch of sea salt

METHOD

1. Place the melted chocolate in a bowl and add the glucose syrup, spring water and sea salt.
2. Blend with a Bamix or similar immersion blender until smooth.

3. Tap the bowl on the worktop to release air bubbles.

4. Transfer to piping bags and allow to cool below 30°C.

5. Pipe into prepared chocolate shells. The ganache can also be used for other applications, such as topping a
cake.
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