
COMPONENTS INGREDIENTS PROCEDURE
AURUM CHOCOLATE CAKE

ALMOND PRALINE CREMINO

CREMINO FROSTING WITH
SPICED MILK CHUNKS

FRUITY SYRUP

  500 g 	 butter
  300 g	 Vanini Aurum White Chocolate 	
	 with caramel Icam Professional
	 Code 8288      
    10 g 	 salt
to taste 	 vanilla
  300 g 	 sugar
  100 g 	 inverted sugar
  400 g 	 eggs
  100 g 	 egg whites
  400 g 	 weak flour
  100 g 	 potato starch
    35 g 	 baking powder
  400 g 	 Chocolate Nuances Spiced milk 	
	 Icam Professional Code 8261
  500 g 	 almond flour
  100 g 	 sunflower oil
  100 g 	 alcohol

  500 g 	 soft butter
  300 g 	 Artisan roasted Almond Praline  	
	 55% Agostoni Code 7592
  700 g 	 Vanini Aurum White Chocolate 	
	 with caramel Icam Professional
	 Code 8288      
  200 g 	 lotus fine biscuit nibs

1000 g 	 Chocolate Nuances Spiced milk 	
	 Icam Professional Code 8261
  100 g 	 sunflower oil
  300 g 	 Artisan roasted Almond Praline 	
	 55% Agostoni Code 7592     
    80 g 	 lotus biscuit nibs
    80 g 	 Crunchy flakes 
	 Icam Professional Code 2989       
    80 g 	 fine almond nibs

1000 g 	 syrup 30 bè
  500 g 	 water
  250 g 	 vodka

Melt the butter, chocolate and oil at a 
temperature of 40°C: emulsify with the eggs 
and egg whites. Pour into the stand mixer 
with the sugars, salt, aromas and almond 
flour, then mix with the flat beater. Add 
the sieved powders at the end. Add the 
alcohol and finally the frozen chunks. Fill the 
moulds, make a cut on the top and bake 
at a temperature of 150-155°C for 35-40 
minutes.

Mix the butter and almonds with the flat 
beater in the stand mixer.
Add the tempered chocolate and finally the 
praline nibs.

Temper the chunks; add all of the other 
ingredients.

Mix all of the ingredients. Use on the cake 
at the end of the bake. Soak thoroughly.

VANINI AURUM WHITE CHOCOLATE WITH CARAMEL ICAM PROFESSIONAL
CHOCOLATE NUANCES SPICED MILK ICAM PROFESSIONAL

ARTISAN ROASTED ALMOND PRALINE 55% AGOSTONI
CRUNCHY FLAKES ICAM PROFESSIONAL

HOLIDAY WEEK END
Travel cake

Yield: 8 plum cakes 400 g



Wafer biscuits (crêpe dentelle), thin and crunchy. Flavour of caramelised wafer. Intense gold colour. Ideal for a 
“Rocher“style crunchy effect for pralines. Excellent as a crunchy addition inside cremini, gianduja and pralines. 
For decorating and glazing mignon, cakes and single portions in pastry. To create original crunchy elements inside 
semifreddi and ice cream cakes, or as a crunchy addition to Igloo coatings for ice chocolate lollies and cones.

CRUNCHY FLAKES

Clean, delicate, balanced flavour of lightly roasted, caramelised 
almonds. Extremely versatile, it can be used for different appli-
cations.

ARTISAN ROASTED ALMOND
PRALINE 55%

Intense flavour of caramel and cream, without covering the hint 
of milk. Distinct and pleasant sweetness, combined with a note 
of salty. The result is a delicious chocolate with a great character. 
Toffee/ amber-colored.

VANINI AURUM WHITE CHOCOLATE 
WITH CARAMEL

Intense notes of spice with particular hints of pepper, walnut, muscat, 
cinnamon and cloves.

CHOCOLATE NUANCES SPICED MILK
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ASSEMBLY
Make the cake, and prepare the syrup. Soak the cake as soon as you take it out of the oven. Leave to rest overnight. Make the whisked cremino 
and glaze over the surface. Place in the fridge and chill. Frost, decorate according to the theme.
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