                                         Desserts off the griddle 


                                                      BANANA

DARK CHOCOLATE (Shaved)

Semi-sweet (64 to 67% cocoa)
RUM (Flambe)

Dark or Double arome 
________________________________________CREPES SOUFFLEES MIX    

- 1/4 liter milk                                                                                                                        - 60 grs butter                                                                                                                Bring milk/butter to a boil and pour right , whisking well ,over :                                          - 8 yolks                                                                                                                                  - 25 grs sugar                                                                                                                           - 60 grs flour                                                                                                                                    - vanilla , OB water                                                                                             

  _____________

- 8 eggwhites                                                                                                                              - 50 grs sugar                                                                                                               

* When the mix is cool, beat the egg whites , add the sugar at the end, keep beating until firm.

* In just two steps , add the firm egg whites into the first mix and delicately fold them in.

* The final step will be to cook them on the griddle with neutral oil or clarified butter.
______________________________________ORANGE BLOSSOM Toasted Almonds
- 250 grs blanched sliced almonds

- 30 grs Orange Blossom water

- 50 grs sugar

* Mix all ingredients together and spread onto a baking sheet.

* Set the convection oven at 130ºCelsius , then start toasting the almonds .

* This will take 15 to 25 minutes. But every 5 minutes and using a spatula , mix the almonds ,preventing them to stick to each other. 
____________________________________________________CARAMEL TOFFEE 

- 100 grs light corn syrup 

- 500 grs  sugar 

- 500 grs heavy cream 

* Bring all the ingredients to a boil , keeping in alert until boiling .                                         * Then reduce considerably the flame and let simmer until obtaining a light golden color liquid . The consistency of the sauce will be ready when lightly coating the back of a spoon . If it is too runny ,just keep cooking a little longer .      
_____eh_____
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