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THIS RECIPE HAS BEEN MADE WITH OUR  
EASY PIE FINGER SILMAÉ MOULD REFERENCE 013690 



Ingredients : 

START WITH THE CHOCOLATE CHIP BISCUIT 

Process : 

Eggs
Caster sugar
Salt 
Double cream
T55 Flour
Baking powder
Butter
Pailleté chocolate

270 g
380 g
2 g 
160 g
300 g 
6 g
110 g
100 g

Mix the eggs, sugar and salt
Add the cream
Sift in the flour and baking powder
Finish with the melted butter and chocolate flakes
Baking time: 175°C for 18 minutes

Ingredients : Process : 

Sugar
Water
Butter
Double cream
Milk chocolate
Dark chocolate

220 g
60 g
80 g 
450 g
300 g
100 g

Caramelise the sugar and water in a pan
Cook with the butter and the hot cream
Return to the boiling point
Pour over the chocolates and mix
Pour inside the fingers moulds

CHOCOLATE & CARAMEL GANACHE

Ingredients : Process : 

Unsalted peanuts
Sugar
Water

200 g
80 g
10 g

Heat the water and sugar to 121°C
Add the peanuts and sand them
Mix until caramelised and pour onto a work surface 
to separate them 

CARAMELIZE THE PEANUTS

Ingredients : Process : 

Chocolate milk
Cocoa butter

300 g
150 g Melt the ingredients together

At 40°C, dip the fingers halfway into the chocolate 
mixture 
Allow to crystallize

«ROCHER» FROSTING

RECIPE FOR 25 FINGERS

Ingredients : Process : 

Milk chocolate couverture
Double cream
Vanilla

300 g
600 g
2 g

Heat the cream and vanilla
Pour over the milk chocolate and mix
Set aside for 24 hours
Whip the whipped cream and pipe it in a wave on 
the finger

MILL CHOCOLATE WHIPPED CREAM

FINISHING TOUCHES

Fill the finger with chocolate caramel ganache and sprinkle with caramelised peanuts.
Dip the half of the finger in the chocolate glaze.
Using a St Honoré pipe, poach waves of milk chocolate whipped cream.
Add caramelised peanuts and ganache dots on top.

NEED TO KNOW MORE ABOUT OUR EASY PIE MOULDS?  
CONTACT US !
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