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Valrhona Hukambi Dark Milk
Chocolate Couverture (53%)

Product Images

Description

Valrhona Dark Milk Chocolate Couverture Hukambi 53% is a unique blend that offers a delightful balance of
bitterness and subtle sweetness, featuring unexpected notes of fruit and biscuits.

As Valrhona’s first ombre chocolate, it beautifully combines the richness of French milk with the bold aromas
of Brazilian cocoa and the exquisite essence of Madagascan vanilla.

This versatile couverture is ideal for coating, moulding, mousse, and ice creams or sorbets. Its complex
flavour profile pairs exceptionally well with ingredients such as prunes, quince, melilot, Pinot wines, green
pepper, smoked salt, and toasted cereals, making it a perfect choice for creating innovative and indulgent
desserts.
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Additional Information

SKU 56394

Description

Valrhona Dark Milk Chocolate Couverture Hukambi 53%
is a unique blend that offers a delightful balance of
bitterness and subtle sweetness, featuring unexpected
notes of fruit and biscuits.
As Valrhona’s first ombre chocolate, it beautifully
combines the richness of French milk with the bold
aromas of Brazilian cocoa and the exquisite essence of
Madagascan vanilla.
This versatile couverture is ideal for coating, moulding,
mousse, and ice creams or sorbets. Its complex flavour
profile pairs exceptionally well with ingredients such as
prunes, quince, melilot, Pinot wines, green pepper,
smoked salt, and toasted cereals, making it a perfect
choice for creating innovative and indulgent desserts.

About Producer

Valrhona has been producing the world’s finest
chocolate in the small village of Tain L’Hermitage,
France since 1922. From the beginning, company
founder and Pastry Chef Albéric Guironnet was
dedicated to the creation of unique, artisan quality
chocolate with complex, balanced and consistent
flavours. This mission of excellence continues as the
gastronomic traditions of the renowned Rhone Valley
find expression in every mouth-watering taste of
Valrhona’s superb chocolate.

Directions for use Coating, Cream mix and Ganache, Ice creams and
Sorbets, Moulding, Mousses, Bar.

Allergen Statement May contain NUTS (ALMOND, HAZELNUT, PECAN,
PISTACHIO) and SOYA.

Accreditation, Certification and Assurance
Schemes

B Corp Certification, FSSC 22000, ISO 14001
(Environmental Management), ISO 45001 (Occupational
Health and Safety)

Energy (Kcal) 600

Energy (KJ) 2488

Fat 45

of which saturates 28

Fibre 6.3

Ingredients Cocoa beans from Brazil, brown sugar, cocoa butter,
whole MILK powder (France), vanilla from Madagascar

Brands Valrhona Chocolate
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Dietary & Lifestyle Suitable for vegetarians, Halal, Kosher Approved

Protein 9.5

Salt 0.26

Size 3kg

Pack Size 3

Storage Instructions Store in a dry place where temperature is maintained at
16-18°C.

Country of Origin Great Britain
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