THE RUBYLICIOUS TRILOGY
Learn how to use Callebaut®’s Ruby RB1 - an exciting new couverture to explore - with these three recipes, part of a
growing series of our online courses on Ruby. Make some amazing and tasty Ruby Ginger Praline, create an exquisite
fruity ganache for the Berry Ruby Passion Bonbons and discover how to showcase Ruby RB1 in a spectacular flavor combination with the Ruby Avocado Entremet.
In the full online courses, you will learn techniques such as how to know when the cocoa butter is at the right temperature before spraying it into molds, discover the process of cold emulsifying - a new technique for making a ganache that
will improve the shelf life of your finished products and learn how to quickly crystallize a ganache using cocoa butter
paste, and more!
Not already a member? Join at chocolateacademy.online now!
In this booklet, discover three tips on how to store Ruby RB1, how to organize your working environment for optimal
results and explore pairing options!
Everything for you to enjoy the new Ruby RB1!

BRAZIL GANACHE
EARL GREY GANACHE
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RUBY GINGER PRALINES
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1
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SHELF LIFE: 6 WEEKS
CONSERVATION: BETWEEN 8ºC - 16ºC

Ginger pairs very well with the sourness of Ruby RB1 chocolate. In this recipe, you will learn how to make sure the cocoa
butter is at the right temperature before spraying it into the molds. And you will know more about cold emulsifying - a
new technique for making a ganache that will improve the shelf life of your finished products.
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COMPONENT 1 | MOLD PREPARATION
g

oz/lb

100

3.5

Red cocoa butter

-

-

Creative powder
Scarlet

1500

17.6

Callebaut® Ruby
RB1 chocolate,
melted

3.5

100

PROCEDURE

INGREDIENTS

1

Dip a corner of paper towel into the alcohol and clean each individual demisphere carefully.
Pour the melted red cocoa butter into a piping bag and tie the bag. Check the
temperature and roll it on a marble counter until it reaches 27°C (81°F).
Cut a small hole in the piping bag and pour it into a spray gun.
Turn the mold over on a piece of paper towel and wipe it clean. Let it set for 10
minutes.

Alcohol 96%

UTENSILS

Using a round tip brush, add the creative powder glitter inside the demi-sphere
mold. Tap the molds on the work surface to remove the excess powder.
Bowls

Gloves

Thermometer
Scissors

Parchment
paper

Piping bags

Silicone mat

Offset spatula

Ring circles

Fine round tip
brush

Scraper

Demi-sphere
mold

Spatula

Temper the ruby RB1 chocolate. Pour 2/3 of the melted chocolate onto the work
surface and scrape it back and forth using a scraper until it thickens and reaches
26°C (79°F).
Add it back to the rest of the melted chocolate and check the temperature, which
should be between 27-29°C (81-84°F).
Pour the tempered Ruby RB1 chocolate into a piping bag and cut a small hole in
the bag.
Pipe chocolate into each demi-sphere and tap the mold to remove any unwanted
air bubbles.

Paper towels

Turn the mold over, tap out and scrape the excess chocolate. Leave the molds
upside down and let them set at least 1 hour at 16°C (61°F).

Spray gun

UTENSILS

COMPONENT 2 | RUBY GINGER GANACHE
g

oz/lb

240

8.4

Cream 35% fat

4

0.1

Fresh ginger

54

1.9

Glucose 60DE

55

1.9

Dextrose

82

2.9

Sorbitol powder

4

0.1

Beetroot powder

61

2.1

Dry butter PF17

674

23.7

Callebaut® Ruby
RB1 chocolate

PROCEDURE

INGREDIENTS

2

Mix the cream, ginger, sugars and beetroot powder and warm in the microwave
until the mix reaches 40°C (104°F). Mix well.
Mix the butter and chocolate and microwave in one minute bursts until the mixture
is completely melted and reaches 30°C (86°F).
When both preparations are ready, strain the sugar mixture into the chocolate and
blend with a hand blender until completely emulsified.
Pour the ganache into a piping bag equipped with no. 8 round tip. Fill the demi
spheres ¾ of the way then tap the molds to remove any air bubbles. Let the
ganache crystallize overnight in a cool place, preferably at 16°C (61°F).
Take some tempered Ruby chocolate and pour into a piping bag. Cut a hole in the
bag and pipe a line of chocolate onto each row of demi spheres.

Bowls

Microwave

Thermometer

Parchment paper

Spatula

Metal tray

Whisk

Strainer

Slide onto a tray and place in a cool place, at 16C°C (61°F), for at least 2 hours
before unmolding.

Piping bags

Acetate sheet: cut to
size of mold

Remove the acetate sheet and twist your mold to make sure the demi-spheres are
loose. Turn the mold upside down and tap it on the work surface.

Scissors
Hand blender

Place the acetate sheet on the mold and scrape hard until all the excess chocolate
is scraped away.

Round tip No. 8
Scraper

RUBY GINGER PRALINES
by RYAN STEVENSON
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BERRY RUBY PASSION BONBONS
by LUIS ROBLEDO

13H

180

ACTIVE TIME

TOTAL TIME

YIELD

CO
NF
EC
T

IO
NE
RY

C

LEVEL

1H30

1

2

3

4
SHELF LIFE: 30 DAYS
CONSERVATION: BETWEEN 8ºC - 16ºC

Callebaut Ruby RB1’s fruitty and sour notes pair very well with strawberry and yuzu. Passion fruit further enhances the
fruitiness of the ganache. In the recipe, you will learn how to quickly crystallize a ganache using cocoa butter paste.

					

UTENSILS

COMPONENT 1 | MOLDING
g

oz/lb

-

-

Pink cocoa butter, tempered to
29ºC (84.2ºF)

400

14.1

Callebaut® Ruby
RB1

-

-

Alcohol 96%

PROCEDURE

INGREDIENTS

1

Dip a corner of a paper towel into alcohol and clean each individual heart shaped mold
carefully.
Pour the crystallized cocoa butter into a spray gun and spray the mold evenly.
Turn the mold over on a piece of paper towel and wipe it clean. Let it set for 10 minutes.
To temper the Callebaut® Ruby RB1: pour some melted RB1 onto the work surface and
scrape it back and forth using a scraper until it thickens and reaches 27ºC (80.6ºF).

Paper towel

Thermometer

Add it back to the rest of the melted RB1 and check the temperature, which should be
29ºC (84.2ºF).

Gloves

Spray gun

Pour the tempered Ruby RB1 into a piping bag and pipe a small quantity into each cavity.

Silicone mat

Bowls

Mixing bowl

Piping bag

Tap the mold gently with the handle of the scraper to remove any air bubbles. Turn the
mold over, tap out and scrape away the excess.

Scissors

Heart shaped bonbon mold Chocolate
World 1417

Scraper
Spatula

Leave the molds upside down (standing on its side) and let crystallize until completely
set, for about 30 minutes.
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UTENSILS

COMPONENT 2 | WILD STRAWBERRY FRUIT PASTE
g

oz/lb

250

8.8

Wild strawberry
fruit purée

215

7.6

Sugar #1

6

0.2

Yellow pectin

25

0.88

Glucose syrup

20

0.7

Sugar #2

Continue cooking until reaching 72º brix, using a refractometer. Around 103ºC (217ºF)
if using a thermometer.

4

0.14

Tartaric acid solution

Remove from the heat and add the tartaric acid solution and mix well.

PROCEDURE

INGREDIENTS

2

Plastic wrap

Silicone mat

Whisk

Mixing bowl

Thermometer or refractometer

Saucepan

Mix the yellow pectin and the first quantity of sugar and add it to the fruit purée using
a whisk.
Bring to a boil and add the glucose syrup and the second quantity of sugar.

Pour onto a silicone mat, cover with plastic film to avoid forming a skin and let it cool
down completely.

Cooktop

Piping bag

Warm the fruit purée in a saucepan until it reaches 40ºC (104ºF) .

Once cooled, smooth it by mixing with a spatula. Then, place into a piping bag and pipe
a small amount of paste into each prepared heart mold.

Scissors
Prepared molds

Spatula
Bowls

COMPONENT 3 | PASSION FRUIT AND YUZU GANACHE
g

oz/lb

120

4.2

Heavy cream 35%
fat

15

0.5

Invert sugar

50

1.7

Sorbitol powder

30

1

Glucose powder

2

0.07

Salt

35

1.2

Butter

145

5.1

Yuzu purée

55

1.94

Passion fruit purée

500

17.6

Callebaut® W2
white chocolate

40

1.4

Callebaut® cocoa
butter

PROCEDURE

INGREDIENTS

3

Mix the heavy cream, invert sugar, sorbitol powder, glucose powder, salt and butter in a
saucepan and warm up to 35ºC (149ºF).
Add the yuzu and passion fruit purée, mix well and then bring to the boil.
Pour the cream and fruit mixture over the Callebaut W2 chocolate and let it sit for a few
minutes. Then, mix with an immersion blender until well emulsified.
When the mixture reaches 31º-32ºC (87.8ºF-89.6ºF), add the cocoa butter paste and
mix well with the immersion blender. You can make cocoa butter paste by placing cocoa
butter in an EZtemper seed generator set at 33.5ºC (92.3ºF) overnight.
Pour the ganache into a piping bag and precrystallize it by placing the bag flat onto the
counter to cool it down. Flip the bag over and repeat until the ganache’s temperature
reaches 29ºC (84.2ºF).
Pipe into the prepared molds. Tap the molds to remove air bubbles and fill again with the
ganache to the top of each mold cavity.

UTENSILS

Let crystallize for at least 4 hours.
Cooktop
Immersion
blender

EZtemper seed generator
Silicone mat

Saucepan

Scissors

Spatula

Bowls

Spoon

Thermometer
Piping bag

BERRY RUBY PASSION BONBONS
by LUIS ROBLEDO

All rights reserved © 2019 Barry Callebaut
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COMPONENT 4 | ASSEMBLY
g

oz/lb

-

-

Callebaut® Ruby
RB1, pre-crystallized

PROCEDURE

INGREDIENTS

4

Use a heat gun to slightly warm the molds and then pipe a line of pre-crystallized Ruby
RB1 onto each row of the heart molds.
Place the Ruby transfer sheet on the mold and scrape hard until all the excess Ruby RB1
is scraped away. Don’t pipe too much on the mold or it will spill over.

UTENSILS

Slide onto a metal tray and place in a cool place at 16ºC (61ºF) for at least 2 hours before
unmolding.
Metal tray

After 2 hours, remove the transfer sheet and twist the mold to make sure the hearts are
loose.

Silicone mat

Turn the mold upside down and tap it on the work surface to release the hearts.

Piping bag

Scissors
Scraper
Ruby transfer sheets
Acetate sheet
Heat gun

BERRY RUBY PASSION BONBONS
by LUIS ROBLEDO

All rights reserved © 2019 Barry Callebaut
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RUBY AVOCADO ENTREMET
by RYAN STEVENSON

LEVEL

1H30

5H

3

ACTIVE TIME

TOTAL TIME

YIELD

PA

ST

RY

P

1

2

4

3

5

6

7

8

9

SHELF LIFE: 2-3 DAYS
CONSERVATION: BETWEEN 8ºC - 16ºC

Introducing the new 4th category of chocolate: RUBY Chocolate! Chef Ryan’s recipe showcases Ruby RB1 chocolate from
Callebaut® in a spectacular flavor combination.

UTENSILS

COMPONENT 1 | RASPBERRY CRUMBLE
g

oz/lb

258

9.1

Butter 82% fat
content

258

9.1

sugar

232

8.2

Pastry flour

26

0.9

Raspberry
powder

206

7.3

Almond powder
100%

5

0.2

Baking powder

10

0.3

Orange zest

5

0.2

Salt

PROCEDURE

INGREDIENTS

1

Bowls

Rolling pin

Spatula

Parchment paper

Metal trays

Pastry ring 18 cm
(7’’)

Silicone mat
Tabletop mixer,
mixing bowl and a
paddle attachment

All rights reserved © 2019 Barry Callebaut

Mix all the ingredients together in a tabletop mixer equipped with the paddle
attachment. Mix well for a few minutes or until the dough comes together.
Roll out the mixture on a sheet of parchment paper to a 3 mm (0.12”) thickness and
cover with another sheet of parchment paper.
Refrigerate for about an hour.
Once the dough is cooled, cut out circles using the pastry ring. You can rework the
scraps of dough into a flat surface to cut another circle.
Bake the circles at 160°C (320°F) for 12 minutes, then reserve your crumble.		
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COMPONENT 2 | AVOCADO CRÉMEUX
g

oz/lb

83

2.9

Water

PROCEDURE

INGREDIENTS

2

Using a Thermomix®, warm and mix the water, lime juice and avocado.

119

4.2

Avocado

166

5.8

Lime juice

83

2.9

Sugar

6

0.2

Ice cream stabilizer

Cook the mixture until it reaches 82°C (180°F).

7

0.24

NH pectin

Add the butter and mix well until the butter is completely emulsified.

53

1.9

Egg yolks

83

2.9

Butter 82% fat
content

Cover with plastic wrap making sure the plastic touches the entire surface of the
crémeux. Cool in the refrigerator before using.

In another bowl, mix together the sugar, pectin and stabilizer and then add to the
avocado.
Add the egg yolks and mix well.

Once cooled down, pour into a piping bag.

UTENSILS

Pipe 200g (7 oz) of the crémeux into the entremet mold and tap it to even it out.
Thermomix® or
food processor

Plastic wrap

Spatula

Scissors

Bowls

Metal tray

Freeze for at least 4 hours.

Piping bag

16 cm (6.3”)
silicone entremet
mold

UTENSILS

COMPONENT 3 | BANANA AND LIME MADELEINE BISCUITS
g

oz/lb

363

12.8

Whole eggs

189

6.7

Invert sugar

348

12.3

Flour

174

6.1

Icing sugar

5

0.17

Salt

15

0.5

Baking powder

4

0.14

Lime zest

112

3.9

Banana purée

290

10.2

Butter 82% fat
content, melted

PROCEDURE

INGREDIENTS

3

Mix together the eggs, invert sugar, flour, salt, lime zests, baking powder and
icing sugar in a tabletop mixer equipped with the paddle attachment. Mix until
everything is well mixed.
While the mixer is on slow speed, add the banana purée, the melted butter and
mix well.
Weigh 1500 g (53 oz) of the mix and spread it evenly in a 60 x 40 cm (23.5” x 15.7”)
tray with an offset spatula.
Bake at 150°C (302°F) for 15 minutes.

Bowls
Spatula
Fleximat tray (60 x 40 cm)

(23.5” x 15.7”)
Offset spatula
Tabletop mixer, mixing bowl
and a paddle attachment
Metal tray

RUBY AVOCADO ENTREMET
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by RYAN STEVENSON

UTENSILS

COMPONENT 4 | RUBY CRÉMEUX
g

oz/lb

124

4.37

Whole milk

146

5.15

Raspberry purée

7

0.24

Fresh ginger

24

0.84 Egg yolks

13

0.46 Sugar

32

1.13

Invert sugar

4

0.14

Gelatin mass

216

7.6

Callebaut® Ruby
RB1

26

0.9

Cocoa butter

PROCEDURE

INGREDIENTS

4

Mix and warm the milk, raspberry purée and ginger.
In another bowl, mix the egg yolks and the sugars and add them to the milk. Warm until
the temperature reaches 85°C (185°F) or until it starts boiling.
Add the gelatin mass and the cocoa butter to the chocolate and strain the milk mixture on top. Mix with a hand blender until well emulsified.
Reserve the mixture.			

Saucepan

Immersion blender

Spatula

Bowls

Thermometer

Strainer

Mixing bowl

Whisk

Cooktop

5

COMPONENT 5 | PRE-ASSEMBLY
oz/lb

PROCEDURE

INGREDIENTS

g

Pour 200 g (7 oz) of the Ruby Crémeux into the entremet mold, on top of the frozen
avocado crémeux.
Cut a 16 cm (6.2”) ring of madeleine biscuit using your pastry ring and place it on top
of the crémeux. Push it in delicately to prevent air bubbles.

UTENSILS

Freeze for a minimum of 2 hours.			

Bowls
Pastry ring 16 cm ( 6.2”)
Laddle
Spatula

RUBY AVOCADO ENTREMET
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by RYAN STEVENSON

UTENSILS

COMPONENT 6 | RUBY MOUSSE
g

oz/lb

362

12.8

Raspberry purée

90

3.2

Kalamansi purée

72

2.5

Gelatin mass
®

90

3.2

Callebaut Ruby
RB1

63

2.2

Egg whites

31

1.1

Dextrose

38

1.3

Glucose powder

452

15.9

Whipped cream
35% fat content

Bowls

Heat gun

Spatula

Microwave

Tabletop mixer,
mixing bowl and
a whisk

Mixing bowl

PROCEDURE

INGREDIENTS

6

Whip the egg whites with the sugars in the tabletop mixer and warm slightly with a heat
gun to create a Swiss meringue.

Pour the purées and meringue mix into the whipped cream and fold until completely
mixed.
Reserve.
			

COMPONENT 7 | RUBY GLAÇAGE
g

oz/lb

43

1.5

Water

258

9.1

Glucose

258

9.1

Sugar

121

4.3

Gelatin mass

258

9.1

Callebaut® Ruby
RB1

86

3

Condensed milk

86

3

Raspberry purée

3

0.1

Beetroot powder

Cover with plastic wrap making sure the wrap touches the surface of the glaçage and
then reserve until needed.

86

3

Clear nappage
‘miroir’

			

4

0.14

Creative Powder
scarlet

Bowls
Spatula

Immersion
blender

Cooktop

Thermometer

Tall recipient

Mixing bowl

Saucepan

Spoon

PROCEDURE

INGREDIENTS

Add the gelatin mass and the Ruby chocolate and mix well.

Spoon a small amount of fruit purée into the meringue and mix. Then, fold the meringue into the purées.

7

UTENSILS

Warm the purées in the microwave for one minute on high.

Boil the water, sugar and glucose to 104°C (219°F) or until it is boiling.
Mix the chocolate and gelatin mass and then, pour the sugar syrup on top.
Mix with the hand blender until well emulsified.
Pour the mixture into a tall recipient and add the rest of the ingredients.
Mix with a hand blender. To avoid air bubbles: mix, stop the blender then tilt it so the
air bubble escapes to the surface and pops.
Repeat until no more air bubbles form.

Plastic wrap

RUBY AVOCADO ENTREMET
by RYAN STEVENSON

All rights reserved © 2019 Barry Callebaut
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COMPONENT 8 | DECORATIONS
g

oz/lb

-

-

Callebaut® Ruby
RB1, tempered

-

-

Creative Powder
scarlet

PROCEDURE

INGREDIENTS

8

Chocolate rings:
Place the 3 acetate sheets in front of you then paint the middle one with some Creative Powder.
Pour the tempered chocolate into a piping bag and pipe a line on each strip of acetate
and scrape evenly with the offset spatula until the chocolate covers the acetate strips
evenly.
Let it set for a couple of minutes.
Test the surface with your fingers and when it is dry, it is ready.
Wrap the acetate sheets around the 2 large pastry rings fitted with parchment paper.
Slice lengthwise through the chocolate on the shortest acetate strip then wrap it
around the small ring.
Refrigerate until set.
Once set, loosen the rings carefully and remove the parchment paper and the acetate.
Chocolate feathers:
Dip the sculpting spatula into the tempered Ruby chocolate and place on the acetate
sheet then lift the spatula slightly and pull down to form a stem.
Place the acetate sheet on the bottom of the bûche mold to curve the feathers and
place in the refrigerator to set.
Once set, remove the feathers carefully from the acetate backing and reserve.
Chocolate hearts:
Pour some tempered Ruby chocolate on the transfer paper.
Cover with the acetate sheet and roll thin.
Without removing the acetate sheet, cut heart shapes using the cookie cutters.
Place the sheet of hearts between two metal trays and refrigerate to set.

UTENSILS

Once set, lift the top acetate sheet, turn over and lift the transfer paper and then
carefully remove the hearts using an offset spatula.
For the rings:

For the feathers:

Pastry rings (2 x 18 cm (7”), 1 x 10 cm(4”))

Sculpting spatula

Offset spatula

Bowl

Metal tray

Acetate sheet 20 cm x 40 cm (7”x 16”)

Piping bag

Bûche mold

Knife

For the hearts:

Small Brush

Ruby transfer paper

Parchment paper: strips matching the pastry
rings’ sizes

Clear transfer paper

3 acetate strips with the following heights: 4 cm
(1.5”) / 2.5 cm (1”) / 2.5 cm (1”) and the length
of the circumference of the large pastry rings

Heart shaped cookie cutters (2 sizes)

Rolling pin
2 metal trays

Scissors

Acetate sheet

Scotch tape

Small offset spatula

RUBY AVOCADO ENTREMET
by RYAN STEVENSON

All rights reserved © 2019 Barry Callebaut
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UTENSILS

COMPONENT 9 | ASSEMBLY
g

oz/lb

-

-

Raspberries

-

-

Dried raspberries

-

-

Callebaut® Strawberry Crispearls

-

-

Creative Powder
scarlet

Bowls
Spatula
Tall recipient
Metal tray
Offset spatula
Cardboard

PROCEDURE

INGREDIENTS

9

Pour 200 g (7 oz) of the Ruby mousse into the 18 cm (7”) entremet mold. Make sure to
push the mousse on the side of the mold to avoid air bubbles.
Unmold the avocado and ruby crémeux. Insert and press it into the Ruby mousse avocado side down.
Cover with 100 g (3.5 oz) more of Ruby mousse and tap to remove air bubbles.
Place the raspberry crumble circle on top and press lightly. Clean the edge of the
mold and freeze for a minimum of 4 hours.
Once the entremet is frozen, unmold it and place it on the pastry ring. Pour the
glaçage making sure it covers the top and sides of the entremet completely.
Clean the edges with your metal spatula before placing the entremet on the cardboard.
Refrigerate to set.
Place the large plain chocolate ring around the entremet, then place the one with the
glitter around that.

Brush

Place the small ring on the top of the entremet and decorate the inside with dots of
avocado crémeux, fresh raspberries and chocolate hearts.

Pastry ring

Sprinkle with dried raspberries and Crispearls.

Mold 18 cm (7”)
Piping bag with 0.2”
(6 MM) tip

Paint some of the chocolate feathers with creative powder and place inside the center
ring securing with a dot of avocado crémeux if necessary.
			

RUBY AVOCADO ENTREMET
by RYAN STEVENSON
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