                                         Desserts off the griddle 


PINEAPPLE

__________________________________________PINEAPPLE/BAYLEY’S

1”diced pineapple, saute with salted butter and sugar until blond caramel then add

2 tBsp of coarsed coriander seeds. If not satisfied with the perception of the flavor of coriander, add some more, otherwise continue and flambe with 1 cup of Bayley’s, then add 3 cans of coconut milk and a pint of pineapple juice. 

Bring to a boil and let simmer for about 15 min.

Remove from the stove and a few leaves of fresh coriander and let infuse before straining

WHITE CHOCOLATE (Shaved)                                         

DARK CHOCOLATE (Palmiers)                                         

______________________________________________________FRITTER BATTER

1 -  600 grs flour ; 360 grs 10X sugar ; sel ; 1 tsp baking powder                                    2 -  1 pint milk (very very cold ) ; 6 yolks                                                                           3 -  6 eggwhites (beaten firm)                                                                                               4 -  1 tsp vanilla extract ; 1tsp orange blossom water                                                        

* Mix flour , salt , 300 grs sugar then add -2- and -4-  . Keep in the fridge until needed       * When ready to fry or saute add the 6 beaten eggwhites and the remaining 60 grs of 10X + 1 tsp baking soda .                                                                                                                                                           
_________________________________________CARAMEL Ice-cream

- 125 gr salted butter

- 250 gr  sugar

- 750 ml (or grs) milk

- 200 ml cream 

- 8 yolks

- 80 grs sugar

* Melt butter and sugar together and let cook until it changes onto caramel color . Let the caramel until the burning point. A foam will form on the surface.

* At this point , add the cream little by little and finish by adding the milk

* In a bowl, mix together the yolks an 80 grs of sugar. Whisk well until become lemon color.

* Bring the liquid to the boil, add some of it to the yolk/sugar mix , stirr well . Put all the liquid on stove and proceed like the making of a: "creme anglaise"

_____eh_____

Farine.us
                              When the liquid is being cooked for its last step,it is very important to remain below the boiling point (84C) . This will prevent the eggs from scrambling.

Until the cremeAnglaise is ready , keep stirring using a wooden spatula until it shows 84C. ( the limit is in fact 85C)

Then pour the creme Anglaise into a bowl over ice to terminate the cooking process..

Whisk energitically for 30 seconds.
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