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- Meringa all'italiana:- Meringa all'italiana:

INGREDIENTSINGREDIENTS

T O P  F R O L L A g 1.000

U N S A LT E D  B U T T E R  8 2 %  F AT g 400

S U G A R g 100

E G G  Y O L K g 150

PREPARATIONPREPARATION

Montare gli ingredienti in planetaria di adeguata capienza
per 6/7 minuti a velocità

Step 2Step 2

INGREDIENTSINGREDIENTS

T O P  C R E A M g 200

W AT E R g 500

J O Y P A S T E  L I M E g 80

Step 3Step 3

INGREDIENTSINGREDIENTS

T O P  M E R I N G U E g 300

W AT E R g 180

Step 4Step 4

INGREDIENTSINGREDIENTS

M I R R O R  N E U T R A L To Taste
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https://www.ircagroup.com/en/product/top-frolla-en~199448
https://www.ircagroup.com/en/product/top-cream-en~199430
https://www.ircagroup.com/en/product/joypaste-lime-en~199757
https://www.ircagroup.com/en/product/top-meringue-en~200849
https://www.ircagroup.com/en/product/mirror-neutral-en~199391
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