
CHOCOLATE ERA  ·  RECIPE CARD

https://chocolateera.com/chocolate-ganache/  ·  Original recipe by Chocolate Era, a Fire Empire LLC brand

Chocolate Ganache
Serves Covers one 20 cm cake · 10 min plus cooling · Two ingredients, endless uses

Photo: A glossy ganache topping: Sarah Marriage, CC BY 2.0 (https://commons.wikimedia.org/wiki/File%3APBfudge_ganache.jpg)

Ingredients
• 200 g dark chocolate (55 to 70 percent), finely chopped
• 200 ml double or heavy cream
• 15 g butter (optional, for shine)
• Pinch of salt

Method
1 Put the chopped chocolate and salt in a heatproof bowl.
2 Heat the cream until it just simmers at the edges, then pour it over the chocolate.
3 Leave for 1 minute, then stir slowly from the centre outward until smooth and glossy.
4 Stir in the butter if using.
5 Use warm as a pourable glaze, or cool to room temperature for spreading. For whipped ganache, chill until

cold, then whip until fluffy.

More on this dish, its history and the full photo credits: https://chocolateera.com/chocolate-ganache/


