
Gluten Free Brownie 
Bowl  

• 1  Glu ten Free Brownie  
 

• Peruv ian Crème Fra iche 
 

• Peruv ian Ganache  
 

• 2  Amer ina Cherr ies  
 

• Amer ina Cherry  Syrup 
 

• 2  t sp  amaret to  cook ies  
 

• ½ tsp  b lack  cur rant  
pear ls  
 

Peruvian Crème 
Fraiche 

• 1 /3  cup Peruv ian 
Ganache (80F)  
 

• ¼ cup heavy c ream 
 

• 1 /3  cup c rème f ra iche 

S l i ce  t he  G l u ten  F ree  B rown i e  i n to  4  even  p i eces .  
 
S tack  t he  G l u ten -F r e e  B rown i es  on  t op  o f  each  o the r  i n  a  
c r i s sc ros s  pa t t e rn .  
 
S poon  t he  l i gh t l y  wh i pped  P e ruv i an  C rèm e  F ra i che  ove r  
t he  s i de  o f  t he  b rown i e  s tack .  
 
D rop  2  A m er i na  C he r r i es  on  t op  o f  t he  G l u ten  F ree  
B rown i e  P i eces .  
 
D r i zz l e  a  spoon  o f  A m er i na  C he r r y S yrup  ove r  t he  B rown i e  
S tack .  
 
S p r i nk l e  2  t easpoons  o f  C rushed  A m are t t o  C ook i es  ove r  
and  a round  t he  pe r i m e te r  o f  t he  bowl .  
 
P l ace  ½ teaspoon  o f  B l ack  C u r ran t  P ea r l s  on  t op  o f  t he  
C hoco l a te  C rèm e  F ra i che  
 

Heat  heavy c ream unt i l  a  s immer 
Remove f rom heat  
 
P lace Peruv ian Choco la te  p is to ls  or  chopped choco la te  
and whisk  unt i l  d isso lved.  
 
Le t  coo l  unt i l  80F 

 



Peruvian Ganache 

• ½ cup Peruv ian 
Choco la te  
 

• ½ cup heavy c ream 
 

Heat  heavy c ream unt i l  a  s immer 
Remove f rom heat  
 
P lace Peruv ian Choco la te  p is to ls  or  chopped 
choco la te  and whisk  unt i l  d isso lved.  
 
Le t  coo l  unt i l  80F 
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