Cherry Sampler

Tartare 

flavored with Maraschino Brandy

 Jubilee 

cherries in cassis coulis & Port reduction

Pistachio ice cream, Champagne sabayon

 Vacherin

Cherry sorbert, dry meringue & whipped cream __ in a round ball shape

____________________________________
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JUBILEE TARTARE VACHERIN




TARTARE
	__________TARTARE
Fresh cherries
Amaretto Brandy
	_______________
In robot coupe, quickly chop the cherries.

Not much , there are to look like a tartare.

Add some amaretto brandy(to taste) and let macerate until service.

This should be done in beginning of service.

The remaining should be use in the sorbet.



	_____________TUILE 

Pastry Cream
· 1 qt milk

· 400 gm (1can) condensed milk
· 90 gm pastry cream powder

· 2 eggs
	_______________

Spread thinly the pastry cream on a silpat.
Cook in oven until light brown.

Shape when still hot .
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JUBILEE
	JUBILEE
· 1 bottle of Port Wine

· ½ liter of water

· 500 grm sugar

· 1 kg “Cassis”puree

· 1 drop of Pure Almond Extract

· Fresh Cherries

	Reduce Port wine. A foam will rise when ready.

Add water, sugar, and “Cassis” puree and bring to a boil.

Add the almond extract.

· Before service, bring some of the jubilee to a boil and add the pitted cherries for that same day only 

· or as close as possible.


	PISTACHIO ICE CREAM

· 3 qt Milk
· 2 qt Half &half

· 200 light corn syrup

· 350 gm sugar

· 20 gm Agar powder

· 2 small cans(800 gm) condensed milk

· ___Pistachio paste
	_____CRÈME ANGLAISE_____

Bring the milk and cream to a boil a first time. Beating energetically using a wire whisk, combine yolks and sugar until it turn into lemon color and add the pistachio paste.
Remove the boiling liquid from the flame

Pour some of the boiling liquid over the egg /sugar mixture, mix well and add this mixture back to the remaining boiled liquid.

Put the pan back on the stove over medium heat . 

By using a wooden spoon, gently finish cooking the crème anglaise until thick enough to cover the back of the spoon.

The safest way remains to use a thermometer. In this case, turn off the flame when the mixture reaches 84 C Strain immediately into a bowl over a bath of ice.

TIP: by tracing a line with a finger on the cream coated spoon, we should see this line remaining still.


	CHAMPAGNE SABAYON

· 12 yolks
· 1 egg

· 200 gm sugar

· 1 bottle Champagne

· 650 whipped cream
	In a stainless steel pot , bring the first 4 ingredients to a boil, constantly stirring using a wire whisk.

When ready dispense this mixture in a stainless steel bowl over ice and let cool completely.

Just before service, add the whipped cream by gently folding it in.

Keep refrigerated.
Other option:

The sabayon can be used in whipped cream siphon . In that case the cream shouldn’t be whipped.
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VACHERIN
	MERINGUE
· 300 gm egg whites
· 200 gm granulated sugar

· 450 gm confectioners sugar


	MERINGUE
Make a Swiss meringue by combining all ingredients into “Kitchen aid” mixer.

Using a blow torch, carefully heat bottom and sides of bowl when turning.

When almost hot turn onto high speed until the egg / sugar mixture becomes fluffy with hard peaks.

Pipe some of the meringue into the small half sphere cavities of “Silpat”, filling only half way

Using a tea spoon, spread the meringue around the sides.

Bake at 225F for 2 hours.

	CHERRY SORBET

1 kg Cherry Frozen puree

Sorbet Syrup (tbd)

· 2 kg 700 sugar

· 2 liter water

· 300 gm light corn syrup

· 6 gm stabilizer 
· ____ strained juice from “Tartare”


	CHERRY SORBET

Add some sorbet syrup to the Cherry puree (defrost)

Do it gradually to determine how much exactly is needed . this would really help for the next time.

Then spin in ice cream maker 

or simply freeze this mixture in the container fit to be adapted to “PacoJet”

	WHIPPED CREAM

· heavy cream

· ____ strained juice from “Tartare”

· Reduced beet juice


	WHIPPED CREAM
The cream should be whisked at very soft peak and runny enough to envelope the meringue and sorbet ball when onto dish.
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