	CLAIREFONTAINE
- 150 gm butter

- 200 gm 10X sugar
- 2 orange zest
- 2 eggs
- 2 dl orange juices
- ½ lemon juice
- 5 gelatin leaves
- 400 gm whipped cream


	VANILLA
- 1 liter milk
- 4 vanilla beans
- 12 yolks
- 250 gm sugar
- 25 gm gelatin
- 1 liter whipped cream
_______________________
- other flavored waters (optional)
Coffee extract


	FROMAGE BLANC
- ½ liter milk
- 400 gm sugar
- 30 gm gelatin
- 1 Kg Sour Cream
- 1 liter whipped cream

	PISTACHIO
VANILLA MIX
- + 300 gm pistachio paste(sweet)
- 4 drop green food color
- [-] 50 gm sugar
- pistachio brittle (optional)


	FRUITS BAVAROIS (base)
- 1 Kg fruit puree
- 1 Lb sugar (depend on fruit)
- 15 (2,5 gm) gelatin leaves

	HAZELNUT
- + 400 gm hazelnut paste ( unsweet

	CHOCOLATE
- 1 liter milk
- 250 gm ½ sweet chocolate
- 10 yolks
- 200 gm sugar
- 2 drops red food color
- 22 gm gelatin
- 1 liter whipped cream

	CARAMEL
-350 gm sugar + 100 gm water
- 50 gm water ( to stop the caramel)
- 1 liter milk
- 12 yolks
- 150 gm sugar
- 30 gm gelatin
- 1 liter whipped cream



______________SOME BAVARIAN CREAMS______________

