   梨とクリームのタルト

CREAM –TAPIOCA TART WITH JAPANESE PEAR
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 the crust : crispy cookie with orange, lemon. Lime rinds and little cinnamon

               - zests of 1 lemon, lime, orange

                  - 500 grs sugar

                  - 300 grs all purpose flour

                  - 1 tBsp ground cinnamon

                  - 500 grs egg whites (raw)

                  - 240 grs butter (melted)

Grate citrus into mixing bowl

Add sugar, flour and cinnamon and mix well.

Add egg whites and mix well.

Pour the melted butter into batter and fold it in using a rubber spatula until completely homogenized

Keep in fridge at least 2 hours before using.    
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- the creams; 
 Vanilla crème Diplomate

       * Pastry cream 

                - 1 liter milk

                - 1 vanilla bean

                - 2 whole eggs

                - 250 gm sugar

                - 80 gm pastry cream powder

   Bring the milk to the boil, infusing the vanilla bean

   Mix together eggs, sugar and cream powder

   Add part of boiling milk to the egg mix , pour this mixture over the milk and bring the pastry  cream to a boil.

   Remove from the heat, dispense into container and cover with lead or plastic preventing the forming of a crust.

      750 gm Pastry cream  + 250 gm whipped cream

Tapioca pudding
       - 2 cans (800 gm) coconut milk

       - 250 gm milk

       - 100 gm tapioca pearl

       - 70 gm sugar

Bring coconut milk and milk to a boil, add sugar (or condensed milk) and tapioca pearls .

 Remove from heat, cover and let sit .

 Stir occasionally.

- the fruits ; diced Japanese pear and Golden pineapple , flavored with fresh grated ginger .  

- also:  fresh pomegranate seeds sprinkled over the tart and-

 pineapple emulsion  

· 350 grs pineapple + syrup (to taste)

· 1 egg white (raw)
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