


PASSION FRUIT AND ORANGE PUREE

* 200 g fresh orange pulp

* 150 g granulated sugar

© 100 g passion fruit juice

. 6 g pectin

*  Zest of 2 fresh oranges cut into very thin strips
* 3 ggelatin in sheets i

Grmd.the whole peeled oranges with the passion fruit juice, sug » th
Cook in the Thermomix at 102°C /215°E. ' B 2 FEeeesiorcuy
Add the finely cut orange zest, blanched and tenderized beforeh iy

Add the softened and melted gelatin, then pour into a bow! and . vith plast
B lilace (4°C/39°E). / PIastic wrap and then et aside
After cooling, fill 2.5 cm diameter hemispherical molds and freeze everything at -30°C/-22-F

HAZELNUT PRALINE MOUSSE

- 100 g hazelnut praliné s0%
- 35 g hazelnut paste
- 70 g whole milk
- 4 g gelatin in sheets
- 200 g whipped cream
the sor-

Mix the praliné and hazelnut paste with the whole milk. Gently warm to 30°C/86°F and blend in th

Ited gelatin. _ . .
if(;!jc:ijme § ged cream and mix using a flexible spatula. Fill 5 cm diameter hemispherical S]}‘Z?:;eart .
ith th: rvnvoupsZe up to 5 mm from the edge. Immediately add a passion fruit and orange puree Inse
wi
return everything to the freezer.

pASSION FRUIT CREAM

200 g passion fruit juice

. 150 g eggs
150 g granulated sugar

1 vanilla stick

150 g butter
6 g gelatin in sheets

Mix the passion fruit juice in a saucepan with the sugar, vanilla stick and the eggs.

Bring to the boil while whisking continuously.

After bringing to the boil, remove from the heat, add the softened gelatin and strain everything through a

fine cone-shaped strainer.
Cool to 35°C/05°F then add the butter, using a hand mixer to mix until the mixture is well blended and

smooth.
Immediately fill 6 cm diameter hemispheres up to 1.5 cm from the edge and insert the frozen praliné mousse,

pressing down so that the passion fruit cream rises to the edge of the hemispherical mold.

Return to the freezer at -30°C/-22°F.

FINISH

Remove from the hemispherical molds and place two very fine slices of fresh mango on top. Finish with cold
neutral glaze and place everything on a baked Breton sablé base. Decorate everything with Noir Selection

(55%) chocolate (see the technique for chocolate decoration p. 218).



