
 
 
  

Coconut Couverture - Reference recipes 
 

 
    Mousse 

            
65g Milk Make a crème anglaise with the 

coconut purée, milk, yolks and sugar. 
Pour on the pre-melted Couverture 
over 4 times to create a fine emulsion. 
Add delicately the whipped cream, 
and chill to crystalize.  

65g Coconut purée 
65g Egg yolk 
55g Sugar 
190g Coconut Couverture 
1g Salt 
340g Whipped cream 
 
   

 
  

 Ganache for Tart / Macaron 
            
120g 
40g 

Cream 
Coconut purée 

Heat the cream and the purée with the 
inverted sugar and pour on the pre-
melted Couverture over 4 times to 
create a fine emulsion. 
Complete mixing with a hand blender. 
At 35°C add the soft butter.  
Pour in baked tart-base or crystalize 
over night for other uses.  

5g Inverted Sugar 
100g Coconut Couverture 
10g Butter 
0,5g Salt 

	
		

	
		

	
		

	
		



 
 Entremêt glaze 
            
150g Water (1) Mix the gelatin with the cold water (2). 

Bring the water (1) sugar, and glucose 
to103°C. 
Pour over the condensed milk and mix. 
Add gelatin and mix. 
Pour over the Couverture and mix. 
Cool over night. Heat to 35°C and glaze. 

300g Sugar 
300g Glucose 
200g Condensed milk 
20g Gelatin (powder) 
120g Water (2) 
300g Coconut Couverture 
	

	

	
	

	
	 	 

 Crémeux 
  

 
        

350g Milk Make a crème anglaise with the cream, 
milk, yolks and sugar. 
Pour on the pre-melted Couverture over 
4 times to create a fine emulsion. 
Crystalize over night and use with a 
piping bag. 

350g 
100g 

Crème 
Coconut purée 

140g Egg yolk 
79g Sugar 
360g Coconut Couverture 
1g Salt 

 
  

 Whipped Cream 
            
150g 
50g 

Cream (1) 
Coconut purée 

Heat the cream (1) with the purée and 
pour over the per-melted Coconut 
Couverture over four times to create a fine 
emulsion. Cool for at least 12 hours. 
Add the cold cream (2) and whip until 
desired texture. 

120g Coconut Couverture 
150g Cream (2) 

  


