
RUBY SNACKING
TABLET

I V .  S N A C K I N G  C O N F E C T I O N I N G R E D I E N T S G R A M S

1. Temper the Ruby chocolate and cast into desire molds

2. Top with choice of aromas

P R O C E D U R E

Ruby

Assorted spices, nuts,
candied fruit, dried fruits

as needed

as needed

52

Format:

Color & Flavor preservation:

Tips & Tricks:

Difficulty level:

Molded

up to 3 months

Use the pairing chart to complement
the Ruby chocolate with aromas

Easy

PART 2
CONFECTION

Revisited hazelnut chocolate spread

Bark style tablet


