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Pistachio & Amarena Cup Verrines

1st Layer in Cup:  Amarena Nappage

Amarena Nappage Heat up Nappage until it is easy to pour into cups—don’t let it boil.

Bang cup on counter to get smooth, even top

Put cups in freezer while making next layer

2nd Layer in Cup: Pistachio Mousse

Pistachio Mousse:

Use the recipe below with the Pistachio Fine Deli Paste (FB5300)

Mousse for Verrines

500 gr Cream

100 gr Moussecream +5  

40 gr Pastovocreme 
40/60 gr Pistachio Fine Deli Paste 
Put everything except the delipaste in a kitchen aid bowl and mix slowly using the whip attachment so the powder dissolves.  When half whipped add the delipaste and then finish whipping but don’t whip it to long, it has to stay some what pourable. Bang cup on counter to get smooth, even top Put cups in freezer while making next layer

3rd Layer in Cup: Cake

Use a thinly sliced genoise or sponge cake

Place Amarena Cherry (FB2030) in middle of cake

4th Layer in Cup: Amarena Mousse

Use recipe for Mousse and flavor it with Amarena Deli 
Bang cup on counter to get smooth, even top

Put cups in freezer while making next layer

Last Layer in Cup:  Chocolate Glaze

Heat up Chocolate Glaze (FB7917) so it is pourable and pour over top of cup.
Bang cup on counter to get smooth, even top

Refrigerate cups to serve or freeze cups to store.

Decorations

Decorate with Amarena Cherry or Chocolate pieces. Chocolate & White Chocolate Designs can be made with Kroccante Chocolate & Kroccante White Chocolate 

Note:  Fabbri also has Neutral Nappage (FB7251) that you can make 

any flavor or color by adding deli paste.

Questions on recipes?  Email ddomiano@fabbrinorthamerica.com
