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Mignon - paasiaismunien klassikko

Mignon-munia on valmistettu paédsidiseksi vuodesta 1896 lahtien, sotavuosia lukuun ottamatta. Jopa
Vendjan tsaariperhekin nautti aikoinaan Mignon-munia paasidisend. Suklaisen munan resepti on peraisin
Saksasta, josta Karl Fazer aikoinaan toi idean Suomeen.

Mignon-munan tulee painaa 54 grammaa. Kananmunankuorien valinta
suoritetaan siis tarkasti. Valmistukseen tarvitaan vuosittain perati 2,5
miljoonaa kananmunankuorta. Kuoret tulevat Scaneggs -nimisesta
yrityksesta, jonne eri puolilta Suomea keratyt kananmunat saapuvat
lajiteltaviksi. Mignoniksi kelpaavat vain tietyn kokoiset 1-luokan munat.

Kasityota alusta loppuun

Lajittelun jalkeen kananmuna puhdistetaan. Munan pintaan porataan
timanttiteralld 10 millimetrin kokoinen reika, reikdan tyonnetaan ohut
imuputki, jolla munamassa imetaan koneellisesti pois. Munamassa ei
suinkaan mene hukkaan vaan se kaytetaan suurkeittidissa ja
teollisuudessa. Tyhjentamisen jalkeen kuoret pestaan, huuhdellaan,
steriloidaan, kuivataan ja tarkastetaan.

Suklaasydan,
munankuoret

Fazerilassa kuoret
taytetaan
suklaaseoksella.
Mignon-munien teko
tyollistaa noin 30
henkea kolmen
kuukauden ajan. Tayton
jokainen vaihe tehdaan
taysin kasityona. 28-
asteinen suklaamassa
pumpataan sailiésta
tayttopillin kautta kuoren sisélle. Taytetty muna matkaa jaahdytystunneliin, jossa suklaa kovettuu. Mignon-suklaa
sisaltaa mantelia, hasselpahkindita, sokeria, kaakaovoita, vaniljaa sekd kaakaomassaa. Taman jalkeen tayttéaukko
suljetaan sokerimaitojauheseoksella.

Kuva oikealla: Mignon-massa pumpataan kasivaraisesti tayttopillin kautta kuoreen. Kohdevalo lapivalaisee kuoren,
jolloin munan tayttyminen on helppo havaita.

Kun Mignon-muna on valmis, se pakataan kasin koteloihin ja edelleen laatikoihin. Herkulliset suklaamunat siirretaan
varastoon odottamaan maailmalle paasya. Munia vieddan mm. Ruotsiin, Uuteen Seelantiin, Japaniin ja Kanadaan.

Miten Mignon-muna sy6daan?

Mignonin syontitapoja on monia. Joku viipaloi munan ja sy6 palan kerrallaan, toinen haukkaa suoraan paloja
Mignonista. Jotkut laittavat jopa kokonaisen Mignonin suuhunsa. Kuori pitéda kuitenkin muistaa ensin poistaa. Se
kay katevasti kun naputtelee munan keskikohtaa ympari veitsella ja irroittaa sitten varovasti kuoren puoliskot.
Tapoja on kuitenkin muitakin. Miké on oma tyylisi?
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Mignon - the Classic of Easter Eggs

Mignon eggs have been made for Easter Since 1896, skipping the WWII years. The Russian Czar's family enjoyed Mignon eggs for Easter.  The recipe for the chocolatey egg is German, from where Karl Fazer brought the concept to Finland.

A Mignon egg has to weigh 54 grams.  The scrutiny of the egg shells must therefore be diligent.  Annually, 2.5 million egg shells are needed for production.  The shells come from a company called Scaneggs, to where the eggs colelcted from all over Finland are brought in to be sorted. Only the best eggs of certain size are used for Mignon eggs.

By hand from the start to the end

After sorting, the egg is cleaned.  A hole is drilled into the shell with a 10mm diamond head drill, a thin straw is inserted to the egg, through which the egg contents are removed by a machine.  The contents are not wasted, but instead are used in industrial cooking.  After emptying, the shells are washed, rinsed, sterilized, dried, and checked.

Heart of Chocolate, Shell of Egg

In Fazerila the shells are filled with a chocolate mix.  Making the Mignon eggs takes about 30 people three months.  Each phase of the filling is completely manual.  The chocolate filling, 28 degrees Celsius, is pumped from a tank through a filling pipe into the shell.  The filled egg goes into a cooling tunnel, where the chocolate hardens.  The Mignon chocolate contains almonds, hazelnuts, sugar, cocoa butter, vanilla and cocoa.  After this, the filling hole is sealed with sugar-milk powder plug.

The picture on the right: the Mignon filling is pumped manually through a pipe into the shell.  A spotlight illuminates the shell so that the filling of the shell is easy to monitor.

When the Mignon egg is ready, it is manually packed into the containers and into boxes.  The tasty treats are moved into the storehouse to await shipping everywhere around the world.  The eggs are exported for example to Sweden, New Zealand, Japan, and Canada.

How To Eat A Mignon Egg?

There are many ways to eat a mignon egg.  Some slice the egg and eat it piece by piece, others chew pieces right off the Mignon.  Some put the whole Mignon into their mouths.  The shell needs removing first, though. That is easily done by knocking the middle of the egg with a knife and then carefully removing the shell halves.  There are, however, other styles. What is your style?


