
 Pure Cacao Powder 
 República del Cacao
 hot water
 whole milk
 vegetable oil
 eggs
 sugar
 baking soda
 baking powder
 salt
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182 gr (6.42 oz)

454 gr (16.01 oz)
454 gr (16.01 oz)
454 gr (16.01 oz)

220 gr (7.76 oz)
640 gr (22.58 oz)

20 gr (.07 oz)
10 gr (.35 oz)
12 gr (.42 oz)

564 gr (19.89 oz)

 Combine the milk and oil. Dissolve the cacao powder with water at 
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that is used.
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BASE RECIPE

 Ecuador 40% Cacao, Milk
 Chocolate Caramelized 
 heavy cream 35%
 glucose 

900 gr (31.75 oz)

600 gr (21.16 oz)
30 gr (1.06 oz)
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GANACHE FROSTING

 
CUPCAKES 

 Yield: 40 cupcakes and frosting



INGREDIENTS:
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SHELF LIFE: 
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STORAGE: 
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cool place between 60-64°F (16-18°C).

CERTIFICATIONS: 
I������
��������&$�����J
��
��#� 
;��������K������
�
��������
�� 
�#������"�!��<����
�������������
L�
�:����
��<����
�����M�
N<O;�

PRODUCT INFORMATION: 
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FLAVOR NOTES We have revived an ancient 
chocolate making process, 
which enables us to slowly 

and naturally caramelize the milk. 
Ecuador 40% is dark in color, offer-
ing great contrast with most other 
chocolates. It has warm and complex 
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notes of honey, grilled nuts and 
warm biscuits. There is no added 
���	���������
	������	����������
natural and authentic goodness.

O R I G I N S � ? R E � � J ? R E M ? L 
� 
 R ; 
 ; @�? E � A S ; T J 
 E T � L M � ? R E � R E � S?� ; � � A @� M ?�? L ; M B

TOASTY
CARAMEL 

CREAMY
CHOCOLATY

VANILLA
SPICY

FRUITY
SWEETNESS

LONG AFTERTASTE

ECUADOR 40% CACAO
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ICE CREAMS 
& SORBETS

SAUCES & 
BEVERAGES

RECOMMENDED USES: 

PASTRY CHOCOLATE

MOUSSES SPONGES GANACHES MOLDING MACHINE
ENROBING

SKU # FORMAT BAG CASE
NET WEIGHT

CASE
GROSS WEIGHT

PACKAGING:
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65°F (18°C) 80-82°F (27-28°C)

113-122°F 
(45-50°C) 84-86°F 

(29-30°C)

TEMPERING CURVE

222 Water Street • Brooklyn, NY 11201
Phone: 718-522-7001

infousa@republicadelcacao.pro


