BELCOLADE
NUXELICIOUS

Complexity level g @ @

COMPOSITION

1. Nutty Sphere

INGREDIENTS PREPARATION

1. Nutty Sphere Composition part
Puratos Carat Nuxel Hazelnut Q.S e Mold a half-sphere mold with Puratos Carat Cakau Milk. Leave to set. Fill the mold with
Puratos Carat Cakau Milk Q.S Puratos Carat Nuxel Hazelnut and leave to set for 10 min. Close the mold with melted
Roasted hazelnuts Qs Puratos Carat Cakau Milk and immediately put a panned hazelnut on top. Leave to set

and demold.

Discover more recipes on

www.belcolade.com

BELCOLADE

THE REAL BELGIAN CHOCOLATE



