__________GATEAUX DU CHEF__________
 
         15 egg yolks
         500 gm sugar
-------------
         750 gm butter, melted
         500 gm all purpose flour
         250 gm cornstarch
         3 tbsp BP
         1 tbsp BS
-------------
         15 egg whites
         250 gm sugar
 
1.       Incorporate diced apple to the mix
2.       Pour the mix in the cake tin waxed and floured
3.       Arrange thick slices of apple on top of cake
4.       Bake 45 min at 310ºF then another 45 min at 280ºF
_​​​____eh_____
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__________UPSIDE-DOWN CAKE__________
 
         1 lb sugar + ½ cup light corn syrup
         1 quart heavy cream
         bourbon
         Put corn syrup , sugar and cream in a stainless steel pot and bring to a boil . Let the liquid simmer until it become a light caramel , which will become a Toffee or a Butter scotch .

          Divide the caramel into cake molds , covering the bottom.
         cranberries , pineapple
-------------
         10 eggs
         400 gm sugar 
      Beat together until it turns into light lemon color.
-------------
         400 gm flour
         120 gm corn starch
         2 tsp B P + 2 tsp B S
         120 gm canola oil
         vanilla
         lime/lemon zest
_____eh_____
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