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WHITE CHOCOLATE
CHANTILLY
CREAM

KIRSTEN TIBBALS

COOKTIME @ SERVINGS
30 MINUTES 8

= PREP TIME
@ 150 MINUTES

Instructions

1. Place the cream (A), vanilla, and glucose into
a saucepan and bring to a boil.

2.Pour the hot cream mixture over the white
chocolate and whisk by hand until completely
melted and incorporated.

3.Add the cream (B) and whisk to combine.

4.Cover the surface of the chocolate cream
with plastic wrap and chill in the refrigerator
for a minimum of 5 hours.

Ingredients

135 g fresh cream 35% fat (A)
10 g vanilla bean paste

25 g liquid glucose

80 g good-quality white
chocolate

e 190 g fresh cream 35% fat (B)
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Ingredients

2 g gold gelatine sheets, or 1
individual gelatine sheets
115 g passionfruit puree

90 g whole eggs

100 g caster sugar

40 g good-quality white
chocolate

180 g unsalted butter, room
temperature and cubed
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PASSIONFRUIT
CREAM

KIRSTEN TIBBALS

A PREPTIME = COOKTIME @ SERVINGS
@ 150 MINUTES 30 MINUTES 8

Instructions

1.Soak the gelatine in a bowl of cold water until
soft and pliable. Gently squeeze to remove
any excess water, then set aside until
required.

2.Place the passionfruit puree into a saucepan
over medium heat and bring to a boil.

3. Meanwhile, place the eggs and sugar into a
bowl and whisk by hand to combine.

4.Pour the hot passionfruit puree over the egg
mixture while whisking.

5.Transfer the combined mixture back into the
saucepan and continuously whisk over low-
medium heat while bringing to a boil.
Continue whisking while it boils for 30
seconds.

6. Remove from the heat and pass the mixture
through a sieve over the white chocolate.

7.Add the pre-soaked gelatine and emulsify
with a stick blender.

8.Lastly, add the butter a piece at a time and
emulsify, scraping down the sides of the bow!
as required.

9.Cover the surface of the passionfruit cream
with plastic wrap and place into the
refrigerator to chill completely.



Ingredients

e 500 g good-quality white
chocolate

e 2tsp green oil-soluble colour
powder

o 1tsp yellow oil-soluble colour
powder

e 1tsp titanium dioxide or natural
white oil-soluble colour powder
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CHOCOLATE LEAF
GARNISHES

KIRSTEN TIBBALS

A PREPTIME = COOKTIME @ SERVINGS
@ 150 MINUTES 30 MINUTES 8

Instructions

1.Temper the chocolate by placing it into a
microwave-safe plastic bowl and heat in 30-
second increments, stirring in between. Once
it is 50% solids and 50% liquid, stir vigorously
until completely melted.

2.Sieve in the green colour powder and mix
thoroughly.

3.Place the first leaf shape stencil over a strip
of guitar sheet and spread a thin layer of the
green chocolate over it.

4. Before the chocolate sets, carefully remove
the stencil.

5.Sieve the yellow colour powder into the
remaining green chocolate and stir to create
a lighter shade of green.

6. Repeat the stencil process with the second
leaf shape.

7. Lastly, add the white colour powder to the
remaining chocolate and repeat with the final
leaf shape stencil.

8. Allow the chocolate leaves to set at room
temperature.






