Verr | n e Lavender Bavarian, Almond Crisp, Passion Fruit Cream

Verving maans sless in Franch and 2 wide var(ety o€

| {thesa 3less dassert s are available all over France £rom
patissevies 10 Cine dining restaurants. They can be as
sophisticated as You like with veqards £0 set ting angles
and garnishes and £ he flavour combinations can ba

| changed weekly. Temperatures can difker like placing

| sorbets, granitas, mousses and jellies all in the same glass
which can be wonder€ully eye catching The Key is obviously
the quality o€ the products making up the vervine but
the shape o€ the glass plays a vary wmport ant, vole as well

(_avandev Bavarian

150g milk - Hydrate the Seletine in cold water.

£0q toast.ed amonds « Scald the milk with lavander and toasted slmonds.

zg lavender £lowers - Allow to cool.

60g 849 yolk « Prepave a sauce Qnsleise. malt the 3elatme into the
4»03 Sugar sauce amsla(se and strain,

59 powdared gelatine - Allow the sauce anglaise 10 <00l £0 40"c. Whip the cream
2269 cream to s0€t peaks,

- Fold the whippad cream int 0 the sauce anglaise.

crumble
509 but ter - SoCten the buttar and rub all the ingredients
509 sugar f,osetb\er 10 2@ chunky sandy texture,
50q £lour - Place in the oven 10 lightly brown.
. Ramova and allow 1.0 ool
Almond Crisp
503 b“ttev. e Cvréam tosetb\er tb\e butter and sugar.
50q sugar - Fold in the €lour and almonds.

Rest in the £ridge. Shape int 0 small balls and bake at
10°c until davk solo\eu brOwn,

- Ramova Lrom tha oven and cut, with a cookie cut ter
towmake aperfect circla,

iz.59 caka Llour
159 £lakad almonds

* Cvaﬁiv\ueo\,,
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* PQSQ y2
Passion Fruit, cream
0g passion Lruit - Strain pulp and vetain the juice.
1159 eqq Yolk - Hydrate the gelatine in water.
609 eqgs « Proceed as method €or 3 sauce
4»7/.53 sugar . AV\Sla(se using the \“uice inst,8ad 0€ milk and cream
g powdered gelatine . cool £0 45 °c then mix in tha softened butter with a
40q but tev stick blandav.

Apricot, coulis

2.5 Ariad aprico ‘e . cut apricots into small pieces.

« Add all imsreo\(emf,s and bring {0 tha boil.

-+ Reduce haat and allow £0 simmer until the apricots
are 0Lt enough 0 puree.

» Purae with a stick blander and strain.

swml {emon juice
swl orange juice
2.5 sugar
z7.5wml wat.er

cigeretﬁe Paste

2159 butter
'153 (CiV\s sugav

« cvaam but ter, vanilla and icing sugar.
. Add the €aq whit.a stowly.
- Fold in the cake Llour.

5259 éqq whit es
. Rest in the £ridge. Shape own a stencil and bake af 170° c.

chocolate T riangle

100g white chocolate cOmpOund
{ transLer sheat

- Malt, chocolate over a double boiler, 4o wot, allow it, £o
g0 ovar 45°c.
- Spread 2 thin layer 0€ chocolate compound chocolate
on the transfer sheat,. Wait until it almost sets,
then cut, out, dasived shapes.

CMOCO(Q{'/Q Civcles . Malt tha chocolat.e over a double boiler.

- Spraad 2 thin layer on chocolate compound silicone paper.
« Wait until it dmost sets, then cut out civcles with a
round met al cut ter that will sit hal€way up the glass.

1509 Whit e chocolate compound

* continuad .
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* Pﬁge )

To Assemble

- Place a thin layer 0€ apricot, coulis at, the bottom o€ the glass.

- Pipe tha lavender bavarian on £op 0€ the coulis, Lop with crumble,

- Drop the chocolate circle into the glass and pipe a thin layar o€ passion Lruit, cream onto
the civcle.

- Level the glass with mora lavander Bavarian and garwish with the tuile, chocolate transfer

and Amond evisp
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