Meovwusie Milk Chocnlale Coramel
Crumble Cale 15 oz “Caramal Lackes” chocolote pisiols
1 Ik, Burttar fsoff) 3 cups haovy cream
3 ox mebra virgin alive ail Wall chocolate, and whip e creanm. Mis logeiber
pinch of sali whan charalila sackes 75 degress. Pipe rba
3 or sgg yolkos ndividunl Rexipee molds.
1 e hazelmt flowr
4 or
Hnﬁh Hazedeni Caramie! Cronstiifanf
1 hap. baking powder 12 or. caramel lackes chocolote

14 oz hazelnut poste? ox. feulletine
tlin muthed chooololes, hooelres posta o Faul
letin. Fipe inlt: Besioan dac, Fresce & hours

ke cvary mgredien] in o micrg howl wikh a poddls
attachment until nlze ond smaoth. Pipss #ea srumbla
in sma|l cylirder lomipor rgld holwoy to the ap
Bela 18 mingtes of 325 degiees,

Wik Chocolate Glacage
(Mire CHI Gawache 1.75 cups milk
2 cups hagvy creom 4 oz glucoss
loz. butter & oz sugar
4 oz. glucoss 32 oz. milk chocelate
16 oz, dark chocalate %o sk endenko
3 ox. milk chocolate 4 -oz. coca butter
2 oz. exiro virgin olive ol "2 oz mycrio

Pt b i il mulk, phocuss, sugor and coco buities
Peur oo chopped dhocabkbes yed mpcioe. Bum
b wall S asida o coal,

Bul 4 o bod, creom, ghecoas, pour o chopoad
cracakzie, ket e wall, edd butter ang oil and mix
ageen, St aside o oool. Plpe In floxd pon diss.

Marinated Nicofse (Nfees in Vel Maselwnf Calke
e black . Sprup 11 or. eggs
B oz, Micoise olivas :n:n Flh] & ¥ k
g nu;’ﬂmi
.5 oup waler .
2 vanilla beans |splith ; ox. agq whiles
Lok nicoise dlbes ncokd worer 24 hewin proer Ezﬂrﬂnur

trian inbanch Ahem 3 dkeve i beiling vwertee 1 e
ot o fime, Bicss well. Boke o sorple spiup with
voniln hean, poor ookor olivis, s ol e cool,

i

2 ozr. hazelnut flowr

i o pobe o bomioe =i eggs, polis ord sigor
Hhiv agg whilel previsuily beoien with sugors urd
i mmesingue fo the bombe. Foid ot fours wm-
ausly Hml Loy on slipal, Saks B rmimdes gl 400
degrass

PREXENTATIONY
Cin o ploe sat m cnerhia coks lapped wis g
gorache di ond 3 olhwi, Masonse with chocolore

ring. gl dimc

FRESENTATION

To budldd =achi ek pii rimied b pipe somes ol the
mausia info small semi-sphane Besd-pon oty
% the top, odd o fromen crnustiBen wrd seal with

{0 plece of hoxalnur coka pesdssty cotwith. round

cullare Frissos far & baurs, than pop tham eyl of tha
rakd, Floce them on the rack red glams tham wish
tha glacege. Deteraly with tramslar sheat mot and
Easble sugoe

Poar and Merel “Cocktall” with
Cocoa Foam amd White Trutfle lce

Spiced Pears
& onjou peors, peebed ond cored.

Spiced Sineple Syrup
1.5 gl.woier

1.9 cup sugar

2 oz lemon juice

1 vanilla bean

1 the. nuimag

4 clnnamon sticks

Ve @, shar anis

pinch of soffron

Y on juniper barmies

1/B oz wholw black pepparcorn:

1/8 oz cordamom

Mok o srpls seup with spices, bing to o bel,
ket inhme for 30 miruies. Add pears and el simmar
] s cera el ang Reecer

Srreed wod Sowr Morols

10 ez of sugar

& oz banyuls vinegar

2 cups of woler

& oz dry morels |pre-sanked ond seuizsed)
Wabe o coromel with sugar, Seglace wits winegor
Radica | mienis, add woter and sliced morek.
Coak tor T minutes

White Trafffe fce Crean
Y gt heovy cream
¥ ot milk

2 thi. white fruffle ol
tluke o créme ongloiee, let cool then add ceerge
vonii prel inela e Precese 14 los cream moker

Coacoa Foane

10 oz milk

4 oz cocoo powdaer

4 @z walar

2 oz sungor

1 gelakine shest

Mix e milk wober, sugar ond cocie peeden
Brnng io o bhol, ther odd the bleceed galating, Let
ool dewr, than peu inds g conisher, [nsert 2 C002
gurlrigge one of fe Srme

tva shet glom, slorng lam batiom & teg, s |
Her of chopped sploed peur, 1 ibs ol semat ond sour
maoralyand | & of ice oeom. S soine cocas

Festarny s Hem B, .
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