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(umaquat puree
Les vergers Boiron

KUMQUAT CARAMEL

Kumquat puree .
GClucose syrup Combine the glucose, invert sugar, cream, puree, and sucrose in a

Invert sugar saucepan and bring fo a boil over medium heat.

Heavy cream (36% fat Continue to cook, stirring confinuously, to a final temperature of 120°C.
Sucrose Remove from heat and stir in the cocoa butter and citric acid. Pour into
Cocoa butte a plastic-lined 12cm frame. Allow several hours to cool and set before

Citric acid cutting and wrapping.
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