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Noblesse du Marron en Ardeche
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Gateau Grand-Mcre
aux Noisettes & Chataignes

« Grand-Mere » (traditional Style)
Cake With Hazelnuts and Chestnuts

Francais

Recette:

900.g . o . e o beurre
150°g . . . .o . SRR AT SR pate de marron IMBERT
820.a) ", . .1 SOTEERT LT | Lo sucre cassonade
1007°g4 . - - . . SEGEETINENEN poudre de noisettes grillées
120 g ... ... . KuNuiEsali noisettes grillées concassées
100 g ... ... 005 c SuCR e marrons rompus IMBERT
850 g ... .. Sl e Oeufs entiers
1007g, ... AT RS o T e jaunes
JAO Gyt o SR R L R e farine
00 (1] o SR e, W g T B s e fécule
15 gRE L. o TR St T ) PR levure chimique
Procédé:

Mélanger le beurre pommade avec la pate de marron, la poudre
et les noisettes grillées. Incorporer petit a petit les oeufs et les
jaunes. Ajouter délicatement la farine, la fécule et la levure chi-
mique, le tout tamisé ensemble. Ajouter les marrons rompus
IMBERT Garnir un gouttiére a bdche, haute, chemisées de papier
sulfurisé. Cuisson a 180 °C, 25 a 35 minutes. Démouler immé-
diatement et congeler.

Glagage marron:

500TgI Tt L SRR | . TN, TS N lait
e T mr . . . . gousses de vanille
A0 @ o o o WMEliEE © o T 86 4o o o. YD glucose sirop
UGG oo oaooon el S A oS T R gélatine
A0 @ coooo00800a00 N SIS chocolat blanc
20O ccoooocnnooanoooh o couverture lactée
GlOE cocccoocaco0800oo o0 ss 5 pate a glacer blanche
SOIGITER P P - pate de marron IMBERT
Procédé:

Bouillir le lait, la pate de marron et la vanille, ajouter le gluco-
se et la gélatine. Ensuite vider sur le chocolat blanc, la couver-
ture et la pate a glacer. Mixer et réserver. Ajouter des amandes
hachée grillées.

Décors, finitions:

Glacer, congelé, avec glagage marron.

Décors noisettes entiéres, marron entier IMBERT
Décors chocolat
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English

Recipe:

L) Gt g e[S e & . ok o o o butter
SO (G BTe i c o o o o | AR, IMBERT chestnut paste
A I - s« oo et aeie s soft brown sugar
B e e, e A roasted hazelnut powder
31240 @) ongiia 0 0 o 6 05 B O o 0.0 g0 crushed roasted hazelnuts
100 (g inpie e R WP = IMBERT broken chestnuts
LTI o o oicme B o o G0 ko o e b o o Whole eggs
0006 o o ALTCT g0 oM o gl PR o o o oo egg yolks
ZZAOMI 050 0 08 oo oo o MR o o0 o o o oo oG B o flour
100 gl 8. B R . P . LY . WA RSp starch
15 g e R R o baking powder
Method:

Mix the soft butter with the chestnut paste, the powder and the
roasted hazelnuts. Gradually mix in the eggs and yolks. Carefully
fold in the sieved flour, starch and baking powder, all sieved toge-
ther. Add the IMBERT broken chestnuts Line a deep log mould
with sulphurised paper. Cook at 180 °C for 25 to 35 minutes.
Remove from mould immediately and freeze.

Chestnut glaze:

00 TR Tl o & o MG B o oS o o s U o B IR milk
DR o o' M p oo G o oo (B G e TR S | vanilla pods
GO PN Y 5 il $08 o T glucose syrup
16 g NN . AN TR L R ST gelatine
P00 (8o BHE o o 56 oo o 850 0 oo NS ol white chocolate
AN, oo o B o ™0 & G o b § o o PE o A milk coating
B0 @ B < Gio 5 0 o Bk 'go o 5 Mo S o o o IR white glaze coating
Gl a oo, W A W S ok IMBERT chestnut paste
Method:

Boil the milk, the chestnut paste and the vanilla, add the glu-
cose and the gelatine. Then empty out onto the white chocola-
te, the coating and the glaze coating. Mix and set aside. At the
right moment add the roasted chopped almonds.

Decoration, finishes:

Glaze, frozen, with chestnut glaze.

Whole hazelnut or IMBERT whole chestnut decorations
Chocolate decorations
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