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Tejas del Solar 

 
Peruvian expatriate Carmen Almenara's homemade     cara-
mel, known as manjar blanco in her birthplace, is a lighter, 

fudgier concoction than the thicker, stickier, more traditional 
version of dulce de leche. But her creation works very nicely 

inside an assortment of chocolate coatings, from white to milk 
to dark. Based on a traditional Peruvian sweet, her fat, deca-
dently rich tejas come stuffed with macadamia nuts, crystal-

lised ginger, passionfruit or caramelised orange pieces, along 
with a big, smooth ball of manjar blanco. You'll find them in two 

sizes, either individually wrapped and colour-coded or dis-
guised as pretty little chocolates ($11.90/100g). Each one is 
handmade, hence the cute little bumps and bubbles. Caramel 

cynics, prepare to be converted. 
 
Available at Bon Bon Fine Chocolates, ground floor, Queen 

Victoria Building, city, 9268 0675 or  
http://www.tejasdelsolar.com.au 


