                                         Desserts off the griddle 


                                                      RASPBERRIES

_________________________________________________________SUGAR SYRUP
- 20 grs corn syrup

- 100 grs sugar

- 40 grs water
* In a stainless steel or non reactive pan, bring all the ingredients to a boil.

* When ready ,remove from stove and dispense into a container with a lid.

* This will preverve the sugar syrup and prevent the forming of a crust . 

 ____________________________________________________YOGURT PANCAKE                                        

- 3 egg yolks

- 80 grs AP flour

- 130 grs yoghurt

- 4 eggwhites

- 50 grs sugar
Beat eggyolks. Continue beating  while adding yoghurt. Add flour and mix well.

Beat eggwhites, while gradually adding sugar. Beat until whites hold their shape.               Fold some yolks mixture into whites and                                                                               then fold remaining mixture in.

Use neutral oil or clarified butter to coat the grill. Cook pancakes on one side and when fluffed and brown on bottom, flipand cook the other side.

Should be served hot, laid over the top of each dessert already plated with a cold rhubarb compote, or rhubarb and srawberries, or straberries and mango fruit or any other appropriate fruit or berries in season. 

Sprinkle with dusted confectionners sugar                                     __________________________________________________VANILLA ICE-CREAM
- 450 ml (or grs) milk

- 150 grs cream

- 2 vanilla beans

- 80 grs sugar

- 30 grs corn syrup

- 3 grs stabilizer or Agar powder (optional)
- 70 to 100grs condensed milk ormapple syrup

* Bring the milk and the cream to a boil, add the vanilla beans cut in halves and let infuse over low heat for a few minutes . Add the corn syrup and mixture sugar and ice-cream stabilizer . Stirr well.

* Then remove from stove and let cool by then adding the condensed milk or mapple syrup

* Strain the mix to remove the vanilla beans 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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