Chocolate Ganache

Plan Z Phase: This is a Z3 (ZReboot) recipe.
Ingredients:

=8 o0z of dark chocolate. You want to use 70-80% cacao. That
will give you the dark chocolate flavor with fewer carbs.
Don’t use 90-100% cacao or it will taste too strong.

=3 cup of whipping cream

»1-1/2 tsp of vanilla. When I make flavored ganache I still
add the vanilla for smoothness.

Instructions:

Dice your chocolate into bits and put them in a bowl that can
handle warm frosting. The smaller you dice them the easier this
will come together.

In a small saucepan heat the whipping cream just until bubbles
form around the edge of the pan. You don’t want to really boil
it or it will boil over. Keep a close eye on it. You just want
it hot.

Immediately pour the hot cream over the chocolate and stir with
a whisk. You want to continually stir the mixture until it’s
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totally smooth. Then add your vanilla and stir again.
The ganache is ready. Now you have some decisions to make.

You can let it cool down some before you glaze a cake with it or
a tart/torte. Pour a puddle of it in the center and spread it
with a spatula. You can also pour it around the edge and it will
drizzle down.

You can cool it till it’s almost totally cool and use it like
regular frosting. If it gets too cool it will get stiff and be
hard to work with.

What I do is set the bowl on the counter while I make the rest
of the meal and just check it periodically. I'm looking for it
to be cool but not stiffening up.

You can cool it until it’s almost totally cool and whip it into
a fluffy frosting. Don’t overwhip it or it will turn the cream
into butter and you don’t want that.

If you want to frost the top and sides of an entire cake, you’ll
need to double this recipe.



If you chill the ganache after you’ve put it on something it
will harden and become candy consistency. Think of the outside
of a Mounds bar. It will have that snap.

If you want to glaze cupcakes you can keep the warmish ganache
in a bowl and just dip and swirl your cupcakes in it to coat
them.

Enjoy!

Cheers,



