                                         Desserts off the griddle 


                                                      PEAR & FIGS

________________________________________________CARAMEL PEAR SAUCE 

- 20 grs corn syrup

- 100 grs sugar

- 40 grs water

- a half pear (bartlett)

- 1 star anise

* Put corn syrup, sugar and water in a pot and make a caramel.

* Add the pear cut in cubes and the anise. 

* let cook slowly for 5 minutes . Remove from heat and let cool.

* Remove the anise from the caramel and process the mix in a blender ,shortly.

* Strain and keep sealed until needed.   

_______________________________________________________POUNDCAKE 

- 17 egg yolks

- 1 whole egg

- 500 grs sugar

- 500 grs melted butter

- 125 grs all purpose flour

- 125 grs corn starch

* Put together in the mixing bowl the eggs and the sugar

* Mix on 2nd speed with the whisk until fluffy and light lemon color.

* Add slowly thye melted butter and keepmixing on 1rst speed

* Add starch and flour, sifted together, still on 1rst speed 

* Finish mixing by hand , using a rubber spatula.

* Divide the mix onto two large sheet trays ( linened with parchemin paper on bottom and greased with melted butter, using a brush 

* bake at 300ºF for  30 min

________________________________________ANISE ICE-CREAM        
-  600 ml (or grs)milk                                 

-  150 ml cream                                                                                                                      -  30 grs corn syrup                                                                                             

-  80 grs sugar

-  3 grs ice-cream Stabilizer or Agar-Agar powder (Pearl Agar) - (Optional)
-  6 pieces of star anise

-  70 to 100 grs condensed milk  Or mapple syrup

* Bring the milk and the cream to a boil, add the star anise and let infuse over low heat for a few minutes . Add the corn syrup and mixture sugar and ice-cream stabilizer . Stirr well.
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* Then remove from stove and let cool by then adding the condensed milk or mapple syrup

* Strain the mix to remove the star anise from it , before dispensing in refrigerator . 

* Keep in the refrigerator for 6 hours before using ,allowing the mix to stabilize and the flavor to emphazise.

*  Process the ice-cream using an ice-cream maker . Keep in freezer until needed..
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