
M A C R I N A             B A K E R Y

Chocolate Ganache

Ingredients

1/2 cup heavy cream
1 cup good-quality semisweet 
chocolate chips

Preparation

1. Pour the heavy cream into 
a small saucepan and place 
over medium heat. Bring the 
cream to a froth just before it 
boils. 

2. Turn off the heat and add 
the chocolate chips. Using a 
rubber spatula, stir constantly 
until the chocolate has 
completely melted. 

3. Set the pan aside and 
let the ganache cool to the 
desired consistency. The 
ganache will thicken as it 
cools.
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