JEROME Chocolate Terrine

JEROME signature recipe Pop-up Store

Choose high-quality cacao and luxuriously use "Valrhona chocolate" evaluated by the world's top pastry

chefs and top chefs. A perfect balance of two types of chocolate, "GUANAJA" (Cacao70%) a
LACTEE" (Cacao40%), a milk chocolate with a fragre jorg

rich richness stand out. Not only V

Terrine (frozen or refrigerated)

3cm in length and 8cm in width 4cm

e, cream, buter, eggs, sugar,

e




