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Ingredients 6 Portions
 = Kot�nyi Produkte

200 g Couverture chocol�te

(bittersweet)

10 g Coconut f�t

150 g J�m

To refine the filling

1 pinch  Chili Extr� Hot

Gr�nules

1 piece  Cinn�mon, Whole

1 pinch  Se� S�lt, Co�rse

Pr�line mould

Chili pr�lines

75—90 Min

Prep�r�tion

1 Chop the couverture, melt the coconut f�t �nd � pinch of s�lt in � bowl over

� hot w�ter b�th.

2 Fill troughs of the pr�line mould to the brim with liquid couverture. Pl�ce the

b�king grid over � bowl. After five minutes, pl�ce the filled mould upside

down on the grid so th�t the excess couverture c�n dr�in into the bowl.

3 After �nother 15 minutes, scr�pe o� the excess chocol�te with � p�llet.

Allow the couverture chocol�te to cool in the fridge for �bout 30 minutes.

4 In the me�ntime, boil the j�m with chili fl�kes �nd cinn�mon stick. Allow to

steep for five minutes, then str�in through � fine sieve. Allow the jelly to

cool �nd tr�nsfer into � sm�ll piping b�g.

5 Fill the h�rdened chocol�te shells with jelly up to �bout three mm below the

edge. He�t the rem�ining couverture �g�in so th�t it becomes liquid.

Distribute into the filled pr�line shells �nd smooth out with � p�lette.

6 Refriger�te �g�in for �bout 30 minutes. C�refully squeeze finished

chocol�tes out of the moulds �nd decor�te �s desired!


