
PATE DE FRUITS パートドフリュイ

Ｆｒａｍｂｏｉｓｅ Ｌｉｔｃｈｉ  フランボワーズ リチ Ｂｒｉｘ７３～７５（７０～７３）

  ピューレ フランボワーズ ········································１０００ｇ

   ピューレ ライチ······························································１０００ｇ

   ペクチン（イエローリボン）··················································４０ｇ

   グラニュー糖·······································································３００ｇ

   水あめ···················································································４５０ｇ    

   トレハロース·····································································１１５０ｇ

   グラニュー糖·······································································８５０ｇ

   酒石酸溶液（１：１）·······························································４０ｇ

Ａｂｒｉｃｏｔ Ｐａｓｓｉｏｎ  アプリコット パッション Ｂｒｉｘ７３～７５（７０～７３）

  ピューレ パッション······················································１０５０ｇ

   ピューレ アプリコット ················································１０５０ｇ

   ペクチン（イエローリボン）··················································４４ｇ

   グラニュー糖·······································································３００ｇ

   水あめ···················································································４５０ｇ

  トレハロース·····································································１２００ｇ

   グラニュー糖·······································································９００ｇ

   酒石酸溶液（１：１）·······························································３０ｇ

Ｐａｓｓｉｏｎ Ｍａｎｇｏ パッション マンゴー  Ｂｒｉｘ７３～７５（７０～７３）

  ピューレ パッション·························································６００ｇ

   ピューレ マンゴー ·····················································１２３０ｇ

   ペクチン（イエローリボン）··················································６３ｇ

   グラニュー糖·······································································２２５ｇ

   水あめ···················································································２２５ｇ

   トレハロース·····································································１２３８ｇ

   グラニュー糖····································································１０１３ｇ

   酒石酸溶液（１：１）·······························································３３ｇ

作り方

1. ピューレ2種類を鍋に入れ40度に温める

2. ペクチンとグラニュー糖を良く混ぜ合わせ①に加え混ぜながら沸騰させる

3. 水あめ、トレハロース、グラニュー糖を加え107度（Ｂｒｉｘ73° ）までに詰める

4. 酒石酸溶液を加えよく混ぜ合わせシルパットに流し込む

5. 冷めたらカットしてグラニュー糖をまぶす


