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				History of Pastry

				Prehistory and Antiquity 

				The first cakes prepared by man date back to the Neolithic period, 7,000 years ago. They were simple cakes kneaded with flour, oil, milk, and honey. They were dried on stones heated by the sun. In many civilisations, it became customary to offer food to deities during ritual ceremonies

				Antiquity, the time from prehistory to the Middle Ages, saw cakes used to mark the rites of passage for people, such as birthdays or weddings, and for the change of the seasons. Four centuries before Jesus Christ, the Greeks already had various regional cakes made from oil and white cheese (fromage blanc). At the same time, the first "guild", also known as a corporation, appeared in Rome, it was called the «Pastillariorum».

				Middle Ages 

				Medieval “pasticiers-haschiers” prepared meat, game, fish, and fruit filled pastries (pâtés). The “oublieurs,” itinerant street vendors that moved from place to place, cooked, and sold “oublies,” which were various types of thin waffles, cracker breads and light pastries. 

				Renaissance 

				During the Renaissance, marzipan, jams, and confectionery were highly prized and cane sugar began to replace honey in recipes. The pastry chefs during the renaissance also had new fruits such as apricots and diverse Italian liqueurs to flavour their preparations. There were chefs that specialized in the production of gingerbread (pains d’épice) which were prepared in wooden moulds that were specially carved.

			

		

		
			
				| Woman Kneading Dough (500 BC)

			

		

		
			
				| Oublie, a type of thin waffle, popular in the Middle Ages.

			

		

		
			
				| Cooking Gingerbread
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				Eighteenth Century 

				Most of the pastry chefs of this period worked for aristocrats and high-ranking members of the clergy. They were said to be "attached to their master's mouth", which simply meant that they were obliged to follow him on his travels and excursions. In 1735, La Chapelle published his book entitled "The Modern Cook" (Le cuisinier modern), in which he introduced innovations such as multi-tiered cakes, crispy glazed cookies and pistachio cream desserts. “Crème Chantilly” was invented by Vatel in the XVII century at the Château du Prince de Condé at Chantilly. Ice cream was very much in fashion as was the use of flowers in cakes and cookies. 

				The development of pâte feuilletées (puff pastry) and then "levées feuilletées,” became the trend in "viennoiseries" at the end of the century. Finally, the introduction of the "Kouglof", helped to advance the world of pastry.

				Nineteenth Century 

				It was at this time that pastry chefs started creating multi-tiered cakes and pastry displays.

				Antonin Carême (1784-1833), Chef to Charles Maurice of Talleyrand and then to Tsar Alexander I of Russia, was the undisputed master of these types of ornamental cakes and pastries using precise, light, and harmonious decorations. He also made the first five-turn puff pastry and published his work "Le pâtissier royal" which is considered to be the first book of modern pâtisserie.

				Throughout the nineteenth century, the profession standardised specific recipes and techniques, advanced technology, and improved the utensils necessary for efficient production. Standardisation of specific ingredients for use in pastry production were also developed.
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				| François Vatel

			

		

		
			
				| Kugelof moulds from the XVIII century Alsace are made of clay and glazed.
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				Many of the current “houses,” which are pâtisserie enterprises of distinguished reputation were created at that time. During the last quarter of the century pâtisseries / pastry in general, became more accessible to people due to the drop in the price of sugar.

				Twentieth Century 

				At the beginning of the century, the profession was still very difficult. Most of the basic techniques were still manual, such as whipping egg whites, pounding sugar, grinding almonds, etc. The absence of mechanical refrigeration meant that different manufacturing methods were required between summer and winter. Storing raw materials and finished products, posed problems and serious food poisoning, sometimes fatal due to the ingestion of spoiled or rancid cream was common.

				The situation improved with technical innovations for cold storage, as well as for cooking and baking. During the last half of the century, pastry chefs were able to equip themselves with cold rooms for storage and refrigerated display cases. The first freezers appeared soon after. All this led to better hygiene and safer higher quality finished products.

				In the following years, pastry chefs continued to mechanize their facilities: mixers, rolling mills and electric ovens made the work easier. New materials such as plastic containers, aluminium trays, and cellophane (food service plastic film) improved hygiene in production and storage.

				In the fifties the industry became more commercialized. For example, almond paste (Pâte d’Amandes) became popular, and was widely used for marzipan decorations, often Walt Disney characters adorned cakes to the great joy of children. Festive cakes for weddings and other 
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				important occasions began to be readily available. Cakes were being decorated with intricate and creative patterns using a piping bag and other unique methods.

				At the end of the sixties, eating habits began to change. People started to pay attention to calories, and they wanted to eat "lighter." In this context, new desserts were created, based on Biscuit Joconde, Dacquois, Pâte à Succès, and mousses using exotic fruits or Bavarian creams. Thus, the origin of new pastry recipes in the seventies began.

				From the seventies to the present day, professionals are confronted with increasingly strict hygiene standards. New materials and equipment have evolved and have been improved. For example, disposable piping bags, stainless-steel utensils and equipment are now required for production. Professional standards, techniques and practices continue to develop and modernize as well.

				New expertise has made it possible to diversify the decorations and to personalise finished products. The image of a loved one on a dessert cake is an example of this. Often cakes and desserts have small medallions or crests that show who fabricated them, and they also have colourful decorations, embellishments, and garnitures.

				Currently, there has been a return of classic recipes such as rhubarb pies, madeleines, gingerbread, the use of pure honey, etc. On restaurant menus we find more often classic desserts, now referred to as “revisited,” which means that they have been adapted to today's tastes in terms of recipe and decoration.
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				| Strawberry, dessert covered with marzipan and decorated with a piped cornet figure.

			

		

		
			
				| Coconut and Pineapple Mousse

			

		

		
			
				| Black Forest Cake “Revisited”
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				Ice Cream

				The Origins 

				The exact origin of when and where the first sorbets and ice creams were made are unknown. It is proven that the Chinese and Arabs were already consuming ice cream, a kind of sorbet in antiquity, long before Christ. At the court of the Caliphs of Baghdad, these preparations were called "sharbets", which later gave rise to the name of sorbet. It was a mixture of honey and fruit juices or syrups, cooled with snow or ice.

				Following the conquests of Alexander the Great, three centuries before Christ, the expertise in these preparations was brought to Greece and later to the Roman Empire. The Roman emperors sent for fresh snow from the mountains, which was mixed with honey and fruit to be served at banquets.

				With the end of the Roman Empire, the knowledge of ice cream preparation was lost in Europe, and it was only with the Crusades (1095-1291) that it returned.

				In the thirteenth century (1295), Marco Polo returned from his travels in China and brought back new ice cream recipes as well as the ancestor of the ice cream maker. This was originally a machine that used a mixture of ice, water, and saltpetre. In Italy ice cream was most frequently served at royal and papal households and banquets.

				Sixteenth Century 

				In France, it was not until a royal wedding that gourmets discovered this wonderful dessert. In the sixteenth century, Catherine de Medici married Henry II and imported "Italian-Style" ice cream from her home country.

				The ice cream makers from Italy created a dessert based 

			

		

		
			
				| Strawberry Sorbet

			

		

		
			
				| Alexander the Great

			

		

		
			
				| Catherine de Medici
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				on fruit liquor and sugar which they froze in a container encased in ice and salt. These Italian confectioners that specialized in the manufacture of ice cream became almost as adored as the King himself and their recipes remained "State Secrets" for many years.

				Seventeenth Century 

				In 1661, the Sicilian Francesco Procopio dei Coltelli opened the Café Procope in Paris, opposite the Comédie Française, where he offered more than eighty flavours of ice cream to his customers.

				This type of establishment became fashionable and spread throughout Europe. Ice cream became a delicacy to be consumed during every season in specialized establishments. 

				Nineteenth Century 

				At the beginning of the nineteenth century, a series of inventions, such as the invention of the ice cream maker in 1830 by Nancy Johnson, an American homemaker, made it possible to satisfy an ever-increasing demand. The era of industrial ice cream manufacturing was coming. The first ice cream factory was created in Baltimore in 1851 and by the end of the century, ice cream vendors were already selling in the streets of the major cities.

				Currently 

				Ice cream has always been an important part of a party and continues to be. Today it is no longer reserved for special occasions but is part of our everyday life. It is eaten at the cinema, at the beach, at home and in restaurants where it is sometimes served between two courses.

				Since the very first sorbets in ancient times, there has been considerable progress. The mastery of production 

			

		

		
			
				| The Procope

			

		

		
			
				| Easter Lamb (moulded ice cream and frozen fruit decorations)
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				| Frozen Dessert Plate
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				| Coupe Dame Blanche

			

		

		
			
				techniques, development of recipes, pasteurization, and homogenization, which are preservation methods, has allowed for the preparation of high-quality ice creams and sorbets, with a long shelf life and consistently smooth texture.
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				GLAZE (ABRICOTER)

				| The technique of spreading a layer of apricot glaze or marmalade on a tart, sponge cake, or savarin, using a brush, metal spatula or pallet knife.

			

		

		
			
				ROLL OUT or FLATTEN (ABAISSER)

				| To make a dough thinner or to flatten it using a rolling pin or rolling mill machine.

			

		

		
			
				MIXTURE or BATTER (APPAREIL)

				| A combination of several ingredients to create a “mixture” to be used in the preparation of a pastry, ice cream or confectionery. Examples include crème pâtissière, génoise, soufflé, crêpes, parfait, etc.

			

		

		
			
				SOFTENED BUTTER (BEURRE EN POMMADE)

				| Butter that is ambient room temperature or warmed in a double boiler (bain-marie). The butter is soft but not liquid making it easier to work with.

			

		

		
			
				Professional Terms
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				WHISK UNTIL PALE or TO BLANCH /TO WHITEN (BLANCHIR)

				1. Whisk together egg yolks and sugar to make a fluffy, pale mixture.

				2. Put a food in cold water and bring it to a temperature close to boiling for a variable time depending on the food to be blanched: 

				Some fruits (almonds, peaches, apricots, etc.) are blanched:

				| to remove their skin more easily;

				| to increase cell wall permeability and accelerate the diffusion of sugar within tissues as for candied fruit;

				| to tenderize certain dried fruits (raisins, etc.).

			

		

		
			
				TO LINE or SKIRT (CHEMISER)

				| Apply a layer of an ingredient or other material, ice cream, pastry, jelly, glaze, cooking paper or plastic film to the inside of a mould, such as a baking pan, tart pan, pastry ring, ice cream mould or dessert ring etc.

			

		

		
			
				CLARIFY

				1. Carefully separate the egg white from the yolk of an egg.

				2. Gently melt butter over low heat to separate the impurities, known as “whey.” These impurities settle to the bottom of the container in which the butter is heated. This technique makes it possible to obtain the pure butter fat that has the appearance of oil.
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				SCRAPE (CORNER)

				| The technique of cleaning (scraping) the sides of the mixing bowl with a rubber spatula or other tool while mixing. The ingredients that adhere to the sides of the bowl or container are pulled back into the mixture. This will avoid ingredients crusting or drying out and will prevent uneven mixing by incorporating all ingredients evenly.

			

		

		
			
				KNEAD or KNEADING (DONNER DU CORPS)

				| In the context of a dough; it is to work it intensively to give it a firm elastic texture. This can be done manually or by using a machine.

			

		

		
			
				FORTIFY or STRENGTHEN (CORSER)

				1. To give "body" or structure to a dough by working it.

				2. To give a preparation more aroma or depth of flavour by reducing it or adding various ingredients.

			

		

		
			
				TO CREAM or TO SMOOTH (POMMADE)

				| The technique of combining or working with any type of fat such as, butter or margarine alone or with sugar, to give it a creamy consistency.

			

		

		
			
				CONFIT or TO CANDY

				| The technique of placing fruit in sugar syrup to preserve it or to make candied fruit also known as fruit confit.
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				TO SHELL / REMOVE THE SHELL (DÉCORTIQUER)

				| Separate the hard outer covering of a nut to obtain the edible inner kernel.

			

		

		
			
				DEMOULD or UNMOULD (DÉMOULER)

				| Remove a hot or cold mixture from a mould, e.g. biscuit, ice cream, crème renversée, crème caramel.

			

		

		
			
				TO PITT (DÉCORTIQUER)

				| Remove the stones from some fruits using a special tool, called a pitter, manual or mechanical.

			

		

		
			
				DRY OUT / DESSICATE / DEHYDRATE (DESSÉCHER)

				| Remove moisture from any substance by applying heat to it for a few moments. Example: Pâte à Choux (Choux Pastry) must be dried before incorporating the eggs).

			

		

		
			
				DIVIDE or CUT INTO PIECES (DÉTAILER)

				1. Separate a piece of dough into several smaller pieces.

				2. Cut a sheet of dough or a sheet of rolled biscuit into specific shapes using a knife or cookie cutter / biscuit cutter.
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				DRESS or ARRANGE (DRESSER)

				PIPE or DRESS or ARRANGE (DRESSER)

				1. Arrange various preparations harmoniously on serving dishes.

				2. Arrange a batter or dough on a baking sheet in a specific shape using a piping bag fitted with a tip. 

			

		

		
			
				SKIM (ÉCUMER)

				| Remove the foam from the surface of syrup, jam, or other preparation using a skimming tool (écumoire) or slotted spoon, usually done while the product is cooking.

			

		

		
			
				DESTEM or REMOVE THE STEM (ÉGRAPPER)

				| Detach individual grapes from a bunch.

			

		

		
			
				BRUSH WITH LIQUIFIED (BEATEN) EGG (DORER)

				| Brush beaten egg, which is liquified, on the surface of a dough to give it an attractive golden-brown colour when baked. This technique can also be used to make two pieces of dough fuse together during baking.

			

		

		
			
				Détrempe or INITIAL DOUGH or BASE DOUGH

				| A mixture of flour, water, and salt, making up the basic or initial dough that will be used when making puff pastry.
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				HOLLOW OUT (ÉVIDER) 

				1. Gently remove the flesh of a fruit without damaging the outer skin or covering.

				2. Remove the inner part (pericarp, seeds) of a fruit (e.g. apples) or vegetable (e.g. tomatoes).

			

		

		
			
				STEM / HULL (ÉQUEUTER)

				| Remove the stems or stalks from fruit.

			

		

		
			
				PEEL (ÉPLUCHER)

				| Removing the skin from a fruit or vegetable.

			

		

		
			
				DESEED or SEED (ÉPÉPINER)

				| Remove the seeds from certain fruits, such as grapes.

			

		

		
			
				BLANCH AND PEEL (ÉMONDER)

				| Remove the skin that covers certain fruits such as almonds, peaches, etc. by immersing them for a few seconds in boiling water.
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				WHIP (Fouetter)

				| Beat a mixture briskly with a hand or electric whisk to make it homogeneous; egg whites to make them stiff; fresh cream to make it compact and light.

			

		

		
			
				Fraiser or KNEAD USING THE PALM OF THE HAND

				| To use the palm of the hand to push the dough forward (after combining the ingredients) to soften the ingredients and evenly distribute them making a homogeneous dough.

			

		

		
			
				GlaZe

				1. Cover the surface of certain preparations (choux, éclairs, petits fours glacés, etc.) with a layer of fondant, de glace à l`eau, or sugar syrup, which is sometimes flavoured and or coloured.

				2. Sprinkle icing sugar on a cake while baking and put it back in the oven, just long enough to caramelize the sugar and give it a shiny appearance.

			

		

		
			
				LINE or COVER THE MOULD (Foncer)

				| Place shortcrust pastry, shortbread, puff pastry, etc. to completely cover the inside and sides of a mould or flan circle.

			

		

		
			
				SHAPE or FASHION (FAÇONNER)

				| To give a preparation, a dough, or any food a specific shape. The technique usually employs the use of your hands or fingers.
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				WHIP TO INCREASE THE VOLUME (Monter)

				| Beat egg whites, whipped cream, or other mixtures (e.g. sponge cake, biscuits) with a hand or an electric whisk to increase the volume. 

			

		

		
			
				TO COVER / SPREAD / MASK

				| To evenly spread a cake, pastry, or other element of a recipe with cream, jam, chocolate, etc.

			

		

		
			
				TO LIGHTLY WORK, MASSAGE or LIGHTLY KNEAD 

				| Use your hands to work a fatty substance or dough to soften it or make it homogeneous.

			

		

		
			
				POLISH (Lustrer)

				| Cover a cold preparation with jelly or other ingredients to give it a shiny appearance.

			

		

		
			
				BIND (Lier)

				| Give consistency to a cream, sauce, mixture, using flour, starch, egg yolk, etc.
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				KNEAD (Pétrir)

				| Working a dough to obtain a homogeneous mixture of its ingredients.

			

		

		
			
				POACH (Pocher)

				| Gently cook one element in a simmering liquid (temperature close to boiling ±98°C)

				| Poaching fruit in syrup

				| Poaching meringue for floating islands. (Pocher de la meringue pour eggs à la neige.)

			

		

		
			
				PUFF PASTRY SHEET (Pâton)

				| Undetailed piece of puff pastry.

			

		

		
			
				TO COVER (Napper)

				1. Cover a cake or other product with liquefied icing, chocolate, topping, sauce, or other ingredients.

				2. Very slow cooking method (up to 85°C) allowing a cream, such as a Crème Anglaise, to thicken by semi-coagulation of the egg yolks.
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				RISE / FERMENT (POUSSER / LEVER / FERMENTER)

				| To allow a dough to increase in volume due to the reaction of yeast.

			

		

		
			
				TO PUNCH DOWN or KNOCK BACK (Rompre)

				| Fold a fermented dough over itself several times to remove the CO2 and momentarily stop the rising action before incorporating oxygen again to obtain better development.

			

		

		
			
				RUB-IN / SABLER

				| A technique to make shortcrust or sweet pastry where the butter and flour are gently passed between the hands to create a consistency of breadcrumbs or coarse sand before working (fraiser) the dough.

			

		

		
			
				 BEAT / WHIP / WHISK (SERRER)

				| To tighten or firm up egg whites or other ingredients. This is done by using a whisk utensil in a rapid circular motion until the ingredients begin to obtain a thick consistency, increase in volume, and become stiff due to the incorporation of air.

			

		

		
			
				TO CRYSTALIZE SUGAR / SABLER 

				| The technique of recrystalizing cooked sugar by turning it with a spatula, until a granular and sandy mass is obtained, such as in the preparation of pralines.
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				STIR GENTLY WHILE COOLING (Vanner)

				| Stir a cream or a mixture with a spatula or whisk while it cools, in order to preserve homogeneity of the various elements and to avoid the formation of a film or skin on the surface.

			

		

		
			
				CHURN (TURBINER)

				| Using an ice cream maker, sorbet maker, or similar machine to mix ice cream or sorbet to solidify it. This technique uses a turbine mechanism to work the mixture.

			

		

		
			
				ROLLING / FOLDING / TURNING (TOURER)

				| Using a rolling pin or a rolling mill, or to otherwise carry out actions that manipulate a dough (puff pastry or croissants) to achieve the final appearance.
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				| Mixing bowls flat bottom with handles (Calottes)

			

		

		
			
				| Channel knife 

			

		

		
			
				| Saucepans / Casseroles

			

		

		
			
				| Mixing bowls, flat bottomed (Bassines à fond plat)

			

		

		
			
				| Flour brush or Table brush – (soft bristle)

			

		

		
			
				| Pastry frames(Cadre à entrements)

			

		

		
			
				| Spider skimmer(Araignée à friture)

			

		

		
			
				| Ice cream container

			

		

		
			
				| Round mixing bowl, semi-spherical “Cul de poule“ 

			

		

		
			
				Utensils / Small Equipment
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				| Baking Disk (Disque)

			

		

		
			
				| Turning knife, Paring knife, Filleting knife

			

		

		
			
				| Cones, Waffle cones

			

		

		
			
				| Zester

			

		

		
			
				| Peelers, vegetable / fruit

			

		

		
			
				| Dough scrapers, Pastry comb

			

		

		
			
				| Bread Knife Carving knife

			

		

		
			
				| Apple Cutter

			

		

		
			
				| Chinois, medium and finemesh

			

		

		
			
				| Utility knife, Chef’s knife

			

		

		
			
				| Dough cutter

			

		

		
			
				| Pastry or Cake rings
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				| Dipping forks

			

		

		
			
				| Balloon whisk or Wire whisk, Rigid whisk, Cream whisk, Sauce whisk 

			

		

		
			
				| Measuring cup

			

		

		
			
				| Wire rack, Wire 

			

		

		
			
				| Praline cutters

			

		

		
			
				| Speciality Cookie Cutters

			

		

		
			
				| Piston funnel / Portioning funnel

			

		

		
			
				| Stainless steel test tube 

			

		

		
			
				| Piping tips – Plain, Star,& Fluted

			

		

		
			
				| Cake divider

			

		

		
			
				| Skimmer

			

		

		
			
				| Pastry cutters or Cookie cutters (plain & fluted)
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				| Pallet knife, Angled or Offset pallet knife, Triangle pallet knife

			

		

		
			
				| Pastry moulds small (varied sizes)

			

		

		
			
				| Colander & Sieves or Strainers small

			

		

		
			
				| Flour scoop

			

		

		
			
				| Ice cream moulds –lamb, dove shaped

			

		

		
			
				| Ice cream cake mould (gouttière) & Bombe Glacée mould 

			

		

		
			
				| Tart or Pie pans & Tartlet moulds 

			

		

		
			
				| Moulds varied shapes; barquette, dariole, domeor rounded, savarin

			

		

		
			
				| Rubber spatula

			

		

		
			
				| Round wire rack or grill / Tart grill, round

			

		

		
			
				| Biscuit cake mould or pan (à manqué)

			

		

		
			
				| Rectangular cake pans
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				| Juicer, manual or Citrus juice press 

			

		

		
			
				| Copper cooking pan

			

		

		
			
				| Graters, manual

			

		

		
			
				| Refractometer (Réfractomètre)

			

		

		
			
				| Black baking sheet & Demoulding trays

			

		

		
			
				| Tuile baking sheet

			

		

		
			
				| Piping bags – reusable waxed canvas & disposable plastic

			

		

		
			
				| Stencil (Pochoirs)

			

		

		
			
				| Pastry Brushes (Pinceaux)

			

		

		
			
				| Syrup Hydrometer

			

		

		
			
				| Ice cream scoop & Quenelle scoop

			

		

		
			
				| Pastry crimper (Pince à tartes)
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				| Flour Sifter or Tamis (Tamis à farine)

			

		

		
			
				| Plastic Spatula & Wooden Spatula 

			

		

		
			
				| Baking mat (Silicone mat) or Tapis de cuisson (Silpat)

			

		

		
			
				| Silicone moulds mat / Moulded silicone baking mat "Flexipan"

			

		

		
			
				| Lattice roller or Lattice cutter

			

		

		
			
				| Dough docker or Pastry docker (Rouleaux pique-vite

			

		

		
			
				| Pastry wheels, fluted, plain, Tart cutter or Pizza cutter

			

		

		
			
				| Powder shaker

			

		

		
			
				| Rolling pin or Wooden rolling pin

			

		

		
			
				| Fondant rulers (Règles à fondant) & Flat bars (Barres plates)

			

		

		
			
				| Fluted rolling pin & Textured rolling pin

			

		

		
			
				| Blade roller / Rouleau à lames

			

		

	
		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			
				| Apple corer

			

		

		
			
				| Digital thermometer & Sugar thermometer

			

		

		
			
				| Chocolate Tempering Machine (Tempéreuse)
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				Facilities and Equipment

				Types of Ovens

				For baking, there are two main types of ovens: the ventilated oven and the deck oven.

				The Ventilated Oven

				In a ventilated oven, a turbine is used to circulate hot air inside the cooking chamber. In this type of oven, the products are not placed on the floor of the oven but are placed on baking trays which slide onto a rack system. The cooking chamber uses the hot air circulating in the oven to cook products.

				The most commonly used energy source is electricity, which allows for flexibility of use depending on the quantities and the variety of products to be cooked. Although, there are still manufacturers who offer gas-powered ventilation type ovens.

				The Deck Oven

				The deck oven can be heated using electricity, gas, or oil. It consists of one or several cooking chambers, each of which can hold 2, 4, 6 or more baking trays, depending on the size.

				Consistent and even baking is guaranteed because the products are in close contact with the heating elements in the body of the oven,

			

		

		
			
				| Combination Oven – (ventilation oven above with deck oven below)
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				Fermentation Oven /Proofing Cabinet

				This is a separate chamber located under or next to the cooking chambers. The temperature can be set from 30 to 100°C using the heat of the oven or a small auxiliary heater and is adjusted by a thermostat.

				The oven is used for the preparation and preservation of certain products such as: candies and candied fruits, petits fours, meringues, etc. or for the fermentation of yeast doughs: brioches, croissants, savarins, etc.

				The ideal temperature to ensure optimal fermentation of leavened doughs is 28 to 35°C. To prevent crusting from forming on the surface of the dough, the ambient humidity in the oven is maintained at 70–80% using a steamer.

				Temperature Controlled Fermentation Cabinet

				This is both a fermentation oven / proofing cabinet and a refrigerator. This cabinet offers the advantage of being able to prepare croissants the day before to be served the next day. The trays do not need to be removed from a refrigerator and placed in the fermentation oven. It is equipped with an automatic system that allows programming of the cabinet to perform various functions at different times.
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				| Controlled Fermentation Cabinet with Viennoiseries / Pastries
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				| Worktable

			

		

		
			
				| Refrigerated Worktable

			

		

		
			
				Worktables

				The worktables, also known as worktops or work decks, have a stainless steel or granite top, supported by stainless steel bases.

				They can be equipped with 0.50 m wide elements, including:

				| Trolleys on wheels for flour, sugar, etc.

				| Cupboards 0.50 m, 1 m, or 1.50 m.

				| Stacked drawers (2, 3 or 4).

				| Racks for plates, closed or open.

				All lengths are possible in multiples of 0.50 m. Wall tables have a width which can be 0.70 or 0.80 m. The centre of the table in principle are 1.35 m wide. The legs are individually adjustable. The edges of the tabletops are rounded, and the corners and bottoms are closed with a sheet of stainless steel.

				Refrigerated Worktables

				Refrigerated worktables have a built-in refrigerator underneath. They are made of stainless-steel, and the cooling unit can be internal or external. The top can be cooled or not and is covered with stainless steel, marble, or granite.
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				| Refrigerated Cabinet

			

		

		
			
				| Refrigerated Room

			

		

		
			
				| Freezer Cabinet with Fast-Freeze Compartment

			

		

		
			
				Refrigerators

				The role of a refrigerator is the storage and preservation, for a limited time, of raw materials, doughs, creams, finished products and other food stuffs at a temperature between +2°C and +4°C.

				They are also used to control the fermentation process of doughs.

				Refrigerators are available as a single cabinet, multiple cabinet units, or a refrigerated room, which is referred to as a walk-in refrigerator.

				Their maintenance is especially important. Well-maintained refrigeration systems save energy, which save costs, and ensure the hygienic quality of stored foods.

				Freezers

				The role of a freezer is the long-term storage and preservation of foodstuffs, including raw materials, semi-processed or finished products, at a temperature between -18°C and -23°C.

				Like refrigerators, freezers are available in the form of a single cabinet, modular cabinet units or a freezer room, referred to as a walk-in freezer. 

				Their maintenance is especially important, as a well-maintained freezer system saves energy, which save costs, and ensures the hygienic quality of stored foods.

				The Fast-Freezing Compartment

				These devices are only used for the cooling or freezing cycle of the production process and are not intended for the storage of food products.

				The aim is to obtain a temperature of at least -18°C in the centre of the food as quickly as possible. For this purpose,
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				| Freezer Cabinet for Ice Cream

			

		

		
			
				| Pasteurizer

			

		

		
			
				| Ice Cream Machine

			

		

		
			
				a strong blast of air with a temperature of up to -40°C is used during the freezing cycle.

				Pasteurizer

				In this appliance, the preparations are heated to the tem-perature preset by the thermostat, then cooled to the tem-perature required for storage. During the entire process, the product is continuously stirred for even heating and cooling throughout. These machines are designed for the prepara-tion and manufacture of cooked recipes. They are a useful investment if a large quantity of pastry cream or egg-based ice cream must be continuously produced.

				Manufacturers offer specific types of pasteurizers for vari-ous products, such as Crème Pâtissière, Crème Anglaise, or egg-based ice creams. Pasteurizers are specifically designed to perform diverse functions, and current models are fully automated having many pre-programming options.

				Ice Cream Machine

				Ice cream machines, also known as ice cream makers, are used to freeze egg-based ice creams and sorbets. There are a wide variety of makes and models, but the operating principle is always the same. The ice cream mixture (Crème Anglaise) or sorbet is simultaneously cooled, to the point of freezing while being mixed in the turbine to give a particularly fine texture to the frozen ingredients. At the same time, the volume of the preparation increases by about 30%, which makes for a high-quality ice cream.

				To ensure hygienically flawless products, all ice cream machines require specific methods of cleaning, disinfection, and regular preventative maintenance.
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				| Insulated Container

			

		

		
			
				| Mixer

			

		

		
			
				Insulated Containers

				The use of insulated containers are necessary to meet the requirements of legislation applicable to the transport of food products in unrefrigerated commercial vehicles.

				Mixer – Industrial / Commercial

				The “Industrial / Commercial Mixer” is one of the most widely used machines in baking. It is used to knead various doughs, or to beat, whip and mix ingredients for production. It is available with three or more fixed speeds, having mechanical or electronic variable speed controls. The capacity of the mixer varies depending on the model and can be from 10 to 140 litres.

				Tabletop Mixer

				Currently on the market, there are few 5-liter mixers designed on the same basis as the commercial grade mixer. Their prices are a deterrent compared to semi-professional models.

				The mixer can only be used for small quantities, such as Icing Royal or other products used primarily for decorations. For these types of tasks semi-professional models are perfectly suitable.

				They are most often equipped with accessory attachments for cutting vegetables, chopping various food products, or for extracting the juice of fruits. The tabletop mixer is an essential piece of equipment for pastry production.

			

		

		
			
				| Tabletop Mixer
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				| Shredder / Shredding Machine

			

		

		
			
				| Gas Stove

			

		

		
			
				| Induction Plate

			

		

		
			
				Shredder / Shredding Machines

				These machines have cylinders made of granite, fine porphyry, which is a type of granite, or stainless-steel. Adjustable spacing of the cylinders allows for fine or coarse grinding of many pastry preparations: praline, marzipan, almond paste, “tant pour tant” and many other products. Scraper knives detach the product from the cylinders which falls into a conche.

				The width of the cylinders (250 mm to 600 mm) and the number of cylinders (2 to 6) vary depending on the manufacturer. For reasons of quality and productivity, some machines have cylinders cooled inside by a stream of cold water.

				The Stove

				Gas Stoves

				For heating these stoves can use natural gas, butane, or propane. Their flexibility of use is an undeniable advantage. Several models are available which can have from 1 to 4 or more burners.

				Electric Stoves

				They are supplied in 220 V single-phase or 380 three-phase, with glass-ceramic heating plates or with electrical resistance plates. Their installation is easier than a gas stove, requiring only a source of electricity as a power supply.

				Induction Stove (electric)

				This revolutionary principle makes it possible to have the stove top at room temperature, which reduces the risk of burning. The heat is transmitted to the pot or pan by a 
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				| Crêpe Maker (Electric)

			

		

		
			
				| Deep Fryer

			

		

		
			
				| Bain-marie

			

		

		
			
				| Blender

			

		

		
			
				magnetic field, which is the movement of the electrons, which results in the transfer of heat throughout the product.

				The disadvantage is that it may be necessary to replace the pots and pans, as the system requires "ferro-magnetic" materials.

				The Crêpe Maker

				An appliance used to cook very thin pancakes, referred to as crêpes.

				The Donut Fryer

				The deep fryer uses oil to cook beignets, fritters, and other products at the desired temperature without the risk of overheating. There are models that automatically circulate the products in the oil as they are fried.

				The Bain-Marie

				The bain-marie is first used to poach items such as Crème Renversé and Crème Caramel. It is preferred for heating all preparations that burn easily on a gas stove: Biscuit, to melt couverture, Génoise, and other sauces that are to be reheated.

				The Food Processor

				A food processor is used for pâtisserie and cooking. This device is available in a range of sizes: 3, 5, 10, 15, 25 litres and more depending on the model and brand.

				Some professionals prefer to use a food processor for fast kneading of doughs to encourage the development of the product or the manufacture of intermediate products such as marzipan or praline.
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				| Scale with Digital Display

			

		

		
			
				| Tray Rack with Protective Plastic Cover

			

		

		
			
				The range of possible uses are extensive, but its use is complex in that the precision of recipes must be respected. This machine has smooth or serrated knives. Smooth knives are used for emulsions, mousses, and fine chopping. The serrated knives are used for coarse cutting and grinding of ingredients such as hazelnuts, almonds, sugar, and meats.

				Scales – Electronic DigitalDisplay

				An essential instrument for baking, the electronic scale offers precision measurement, easy to read digital display and the possibility of taring, for containers, which is especially useful for ingredients such as salt, flour, and yeast.

				These types of scales require a 220 V electric current supply nearby or the periodic recharging of the battery. This type of equipment cannot be immersed in water and must be carefully washed to avoid damaging the electronic components.

				Tray Racks

				Essential for pastries and other products coming out of the oven, some models can also be used for storing finished products.

				A very practical and hygienic accessory is the plastic dust cover, which should be transparent so that you can see which products are stored on the rack.

				The overall dimensions of the rack are according to the size of the trays and the number of shelves needed. The standard tray sizes are 400 x 600 mm and 400 x 800 mm, but also larger sizes of 600 x 800 mm are available. The racks can have 12, 16 or 20 shelves for storage.
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				Types of Creams

			

		

		
			
				CrèmeAnglaise

			

		

		
			
				CrèmePâtissière/ PastryCream

			

		

		
			
				Crème d´amandes/ Almond Cream

			

		

		
			
				CrèmeRenversée

			

		

		
			
				Crème auBeurre / Butter-cream

			

		

		
			
				Mousses

			

		

		
			
				CrèmeChantilly

			

		

		
			
				Ganaches

			

		

		
			
				Sauces
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				Crème Bavaroise /Bavarian Cream

				Glace aux Eggs / Egg Based Ice Cream

				Crème au Beurre à la Crème Anglaise

			

		

		
			
				Crème Diplomate

				Crème Mousseline

				Crème Chiboust

				 

				Crème Frangipane

			

		

		
			
				Crème Frangipane

			

		

		
			
				Crème Caramel / Caramel Flan

				Crème Brûlée

			

		

		
			
				à la Meringue Italienne- / with Italian 

				au Sucre Cuit / with Cooked Sugar

				à la Crème Anglaise

				à la Génoise /method Génoise

			

		

		
			
				Mousse aux Fruits / Fruit Mousse

				Mousse au Chocolat /Chocolate Mousse

			

		

		
			
				Sauce Vanille / Vanilla Sauce

				Sauce Caramel / Caramel Sauce

				Sauce au Chocolat / Chocolate Sauce

				Coulis aux Fruits / Fruit Coulis

				Sabayon

			

		

	
		
			
				Introduction

				Definition

				Creams play a vital role in the development of desserts and pastries. These are varied preparations, primarily made from dairy products (milk and cream), eggs, sweeteners (sugar, sweetened and unsweetened syrups, honey, etc.), fats (butter, margarine) and flavourings (natural flavours, fruit, alcohols, liqueurs).

				Creams are mainly used to fill or garnish, to cover, coat “napper,” to decorate or simply accompany the various desserts.

				Most of the creams are prepared hot: Crème Anglaise, Crème Bavaroise, Crème Pâtissière and its derivatives, Crème Renversée, Crème Brûlée, Ganache and Sabayon.

				Others are prepared cold: Crème Chantilly, Mousses, Crème au Beurre and Almond Cream.

				To prepare them is particularly delicate and complex. Indeed, poorly prepared creams, lack of hygiene, imperfectly cooked, or stored too long, can cause serious illness. It is therefore essential to respect the rules of hygiene.

			

		

		
			
				
						INFO

					Sweeteners are products capable of imparting a sweet flavour. Some are natural such as sucrose, fructose, glucose, lactose, others are chemical (artificial) and are referred to as synthetic sweeteners.
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				Hygiene rules

				Material:

				| Use perfectly cleaned and degreased utensils, preferably made of stainless steel.

				Raw materials:

				| Use the highest quality and the freshest products.
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				Preparation:

				| Work only in the most hygienic conditions, hands washed at all times, clean worktables, and well-maintained equipment and premises. 

				| The cooking temperatures indicated in the recipes must be scrupulously respected. 

				Storage:

				| Store prepared creams in the refrigerator and away from dust and germs, hygienically covered with plastic film and labelled with the date. 

				| Never use copper containers to store cream, as Verdigris (green patina) may form, which will cause serious illness. 

				| Some creams have an extremely limited shelf life and must be prepared and used the same day. 
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				Sample Recipe SC1

			

		

		
			
				
					100

				

				
					ml

				

				
					milk

				

				
					150

				

				
					ml

				

				
					fresh cream

				

				
					vanilla bean, whole

				

				
					3

				

				
					egg yolks

				

				
					50

				

				
					g

				

				
					sugar S2

				

			

		

		
			
				Description

				Crème Anglaise is a creamy preparation, made from a mixture of milk, fresh cream, sugar, egg yolks and flavouring. Thickening is obtained by a controlled coagulation of the egg yolks at a maximum temperature of 85°C. The egg yolk is the only element that binds this cream.

				Uses

				| As a sauce to accompany certain desserts, Île Flottante, Charlottes, etc.

				| As a base for Egg-based Ice Creams / Glace au Oeufs.

				| As a base for Crème Bavaroise / Bavarian Cream andCrème au Beurre / Buttercream.

				Procedure

				1. Boil the milk, fresh cream, and vanilla bean, which is cut in half lengthwise.

				2. Whisk the egg yolks with the sugar until they are pale. This can also be referred to as to “blanch” them.

				3. Gradually pour the boiling milk over the mixture, while stirring with a whisk.

				4. Return the mixture to a medium heat, stirring constantly with a spatula.

				5. Heat until the cream coats the spatula (82-85°C).

				6. Strain the custard through a sieve.

				7. Cool the cream quickly by stirring it gently while cooling it (vanner).

				8. Use the custard immediately or store in the refrigerator, hygienically covered with plastic wrap and labelled with the date.

			

		

		
			
				Crème Anglaise
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							Video: Crème Anglaise
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				Cooking «à la Nappe»

				The custard is heated to a temperature of 82-85°C. This stage of cooking is called "à la nappe" because the cream thickens and covers the spatula like a tablecloth covers a table.

				An indication that the cream is near the desired temperature: when the foam, which has formed on the surface, begins to disappear. Remove from the heat and check with a thermometer or according to the following method:

				| Dip the spatula in the cream so that it is covered then draw a horizontal line through the cream on the spatula while holding it vertically. The cream should remain for 1 to 2 seconds before flowing into the line.

				Recommendations

				| The egg yolk and sugar mixture must be whisked immediately when they are placed together in the bowl, otherwise the egg yolks "burn" and the mixture will have in it yellow grains that will not dissolve.

				| Proceed by slowly pouring the hot milk over the sugar and egg yolk mixture to prevent an abrupt coagulation of the eggs, in which case the mixture will no longer be usable.

				| When heating "à la nappe" the temperature should not exceed +85°C, because the custard will granulate.

				| For hygienic reasons, the finished custard should be cooled quickly to a temperature below +4°C.

				| After cooling the Crème Anglaise, all hygienic precautions must be strictly respected, as microbes or other contamination can poison it.

				| Undercooked Crème Anglaise is not” stabilized” and will remain liquid.

				| You can try to “recover” or “repair” a Crème Anglaise that is a little too hot by cooling it very quickly while whipping it vigorously.

				Storage and Conservation

				| Store in the refrigerator in a clean container, hygienically covered with plastic film and labelled with the date.

				| The maximum guaranteed shelf life is 48 hours.
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				Definition

				Crème Bavaroise / Bavarian Cream is Crème Anglaise which is flavoured, thickened with gelatine and into which whipped cream is folded.

				Uses

				This cream is used as a filling for many desserts and lends itself particularly well to the making of Charlottes and similar recipes.

				Procedure

				1. Soften the gelatine sheets in cold water.

				2. Boil the milk with the vanilla bean, which is cut in half lengthwise.

				3. Whisk the egg yolks with the sugar until they are pale, which is referred to as to “blanch.” 

				4. Gradually pour some of the boiling milk over the mixture, while stirring with a whisk.

				5. Return the mixture to a medium heat and stir continuously with a spatula.

				6. Heat until the cream coats the spatula (82-85°C).

				7. Drain the gelatine and stir it into the hot cream.

				8. Strain the cream through a sieve and cool it while stirring. This is referred to as to “vanner.”

				9. Optional – flavour the Bavarian Cream.

				10. As soon as the cream starts to set, gently fold in the fresh whipped cream.

				11. The Bavarian Cream should be put into moulds orotherwise used immediately

				12. Store in the refrigerator or freezer.
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				Sample Recipe CM7

			

		

		
			
				Crème Bavaroise / Bavarian Cream
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								Video: Crème Bavaroise / Bavarian Cream
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				Recommendations

				| While the basic mixture, the gelatinised Crème Anglaise, is cooling, it must be stirred from time to time. It is important to obtain an even and consistent cooling of the mixture.

				| It is important that the gelatinised Crème Anglaise does not form lumps before incorporating the fresh whipped cream.

				| Use the Bavarian Cream immediately to fill the desired products or moulds. If it is held too long, the cream may “set” and will be too firm to work with correctly.

				Storage and Conservation

				| The products prepared with Bavarian Cream are stored in the refrigerator, hygienically covered with plastic film, and labelled with the date.

				| The maximum guaranteed shelf life is 48 hours.

				| Desserts made with Crème Bavaroise keep very well in the freezer, but they must be protected from drying out. This is done by wrapping them hygienically with plastic film and labelling them with the date.
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					CUSTARD POWDER (Poudre à crème)

					This is a mixture of rice starch or corn starch used to make creams smoother and more stable.
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				Sample Recipe CM1

			

		

		
			
				Crème Pâtissière /Pastry Cream

			

		

		
			
				Definition

				Crème Pâtissière / Pastry Cream is made from a mixture of milk, sugar, eggs, or egg yolks and custard powder (poudre à crème). The cream is thickened as it cooks it.

				Uses

				| Pastry cream is mainly used to fill small or large cakes: Choux, Éclairs, Croquembouches, Mille-Feuilles, Cornets à la Crème, Tartes, Brioches, etc.

				| It is also very often used as a basic mix for various creams: Chiboust, Diplomate, Mousseline, Frangipane.

			

		

		
			
				Procedure

				1. Boil the milk with the vanilla, keeping a small amount of cold milk aside (±10%).

				2. Combine the sugar and the custard powder (poudre à crème).

				3. Add the egg yolks and a small amount of cold milk, then mix thoroughly with a whisk.

				4. Gradually pour some of the boiling milk over the mixture, while stirring with the whisk.

			

		

		
			
				| Mille-feuilles

			

		

		
			
				| Éclairs

			

		

		
			
				| Choux
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								Video: Crème Pâtissière / Pastry Cream
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				5. Pour this mixture into the rest of the milk in the saucepan.

				6. Return the ingredients to the heat and while stirring constantly with a whisk, carefully bring to a boil.

				7. Remove the cooked cream and pour it onto a stainless-steel tray.

				8. Cover the cream with plastic wrap, label with the date, and cool it quickly in the refrigerator.

				Recommendations 

				| To prevent lumps from forming, it is necessary to first combine the sugar and custard powder (poudre à crème) completely before adding the egg yolks.

				| While cooking, stir constantly with the whisk to prevent the cream from burning to the bottom of the pan.

				| To prevent crusting, which is the forming of a skin during cooling, the surface of the cream must be covered with food-grade plastic film.

				| For hygienic reasons, cooked custard must be cooled quickly to a temperature below +4°C.

				| After cooling, strictly respect hygiene precautions to avoid serious food poisoning.

				| To avoid hygiene problems, it is best to use Crème Pâtissière the same day and prepare it as needed.

				Storage and Conservation

				| This cream must be stored in the refrigerator in a clean container, hygienically wrapped with plastic film and labelled with the date.

				| The maximum guaranteed shelf life is 48 hours.
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				Sample Recipe CM3
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				Crème Diplomate

				Definition

				Crème Diplomate is made from gelatinized Crème Pâtissière into which fresh whipped cream is folded.

				Uses: Fillings for various desserts and miscellaneous small cakes, such as Swans, Religieuse, Saint-Honoré, Mille-Feuilles, Cornets.

				Procedure

				1. Prepare recipe Crème Pâtisserie /Pastry Cream CM 1.

				2. Soften the gelatine in cold water.

				3. Whip the fresh cream using a balloon whisk.

				4. Smooth out the cold pastry cream using a whisk.

				5. Drain the gelatine and melt it by heating it to 60°C.

				6. Loosen the gelatine with a small amount of the cream, then stir this mixture into the remaining pastry cream.

				7. Optional – flavour the diplomat cream.

				8. Gently fold in the whipped fresh cream using a balloon whish.

				9. Use immediately to fill the desired product or put into moulds.

				10. Store in the refrigerator or freezer.

			

		

		
			
				Based on Crème Pâtissière / Pastry Cream, diverse creams can be created by adding various ingredients.

			

		

		
			
				Variations of CrèmePâtissière / Pastry Cream
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						Examples of Crème Diplomate (chocolate, vanilla, orange)
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								Video: Crème Diplomate
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				Recommendations 

				| Verify that the gelatinized pastry cream does not have any lumps in it before incorporating the whipped fresh cream.

				| Immediately fill the Crème Diplomate into the desired moulds, ramekins, or dessert cups. If it is held too long, the cream may “set” and will be too firm to work with correctly.

				Storage and Conservation

				| Desserts prepared with Crème Diplomate must be stored in the refrigerator, hygienically wrapped with plastic film, and labelled with the date.

				| The maximum guaranteed shelf life is 48 hours.
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				Crème Frangipane /Frangipane Cream

				Definition

				Crème Frangipane is made by incorporating powdered almonds, melted butter and rum into Pastry Cream. A second method is to mix two-thirds of the almond cream with one-third of the pastry cream.

				Uses

				Tartes and tartelettes, galettes, jalousies and filled crepes.

				Procedure

				1. Prepare a Crème Pâtisserie /Pastry Cream CM1.

				2. Allow to partially cool.

				3. Incorporate the powdered almonds, melted butter and rum.

				4. Store in the refrigerator.

				Storage and Conservation

				| Store in a cleaned container hygienically wrapped with plastic film and labelled with the date.

				| The maximum guaranteed shelf life is 48 hours.

			

		

		
			
				Sample Recipe
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				Crème Mousseline /Mousseline Cream

				Definition

				Crème Mousseline is made by combining Crème Pâtissière with butter in a mixer and adding a flavouring of your choice.

				Uses

				Fillings for small cakes and desserts using Crème au Beurre / Buttercream: Ambre, Strawberry, Paris-Brest, Dacquois, etc.

				Procedure

				1. Prepare the recipe Crème Pâtissière CM 1.

				2. Allow the butter to soften.

				3. Smooth out the cooled custard, preferably in a mixer.

				4. Add the softened butter.

				5. Whip the mixture until you get a smooth light cream, preferably using a mixer.

				6. Add the flavouring of your choice, for this example use Cointreau.

				7. Use immediately.

				8. Store in the refrigerator, hygienically wrapped with plastic film and labelled with the date.

				Recommendations

				The butter used has a great influence on the taste and consistency of the cream:

				| Always use very high-quality butter.

				| Never melt the butter, it must remain creamy.

			

		

		
			
				Sample Recipe
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				Storage and Conservation

				| Desserts prepared with mousseline cream are stored in the refrigerator, hygienically covered with plastic film, and labelled with the date.

				| The maximum guaranteed shelf life is 48 hours.
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				Sample Recipe
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				Crème Chiboust – Crème Légère

				Definition

				Crème Chiboust is made by boiling pastry cream, into which Italian meringue is incorporated.

				Uses

				Choux, Cygnes (Swans), Religieuse, Saint-Honoré, Mille-Feuilles, Cornets.

				Procedure

				1. Prepare a pastry cream without the sugar.

				2. Simultaneously prepare an Italian meringue with egg whites, sugar, and water

				3. As soon as it is cooked remove from the heat, add the gelatine sheets which have been soaked in cold water and well drained.

				4. Delicately fold the meringue into the hot cream usinga whisk.

				5. Use immediately and store the prepared products in the refrigerator.

				Recommendations

				| Ensure that the Italian meringue is well mixed with the custard and does have any lumps.

				| Fill the Crème Chiboust immediately into the desired moulds or products. If it is held too long, the cream may “set” and will be too firm to work with correctly.

				Conservation

				| Desserts prepared with Crème Chiboust are stored in the refrigerator, hygienically covered with plastic film, and labelled with the date.

				| The maximum guaranteed shelf life is 24 hours.
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					WORKPLACE SAFETY

					Be careful not to burn your hands when cooking the sugar for Italian me-ringue!
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				Definition

				Almond cream is a creamy preparation, made from fat, sugar, powdered almonds, flavouring and eggs.

				Flour is added to stabilize the cream during cooking.

				To flavour, various spices and flavouring ingredients are added: salt, anise, vanilla, lemon juice, rum, etc.

				Uses

				| Tartes and tartelettes, galettes, jalousies and filled pancakes.

				| As a base for Crème Frangipane.

				Procedure

				1. Work the butter to smooth it (pommade) using a whisk.

				2. Add the sugar, powder almonds and rum.

				3. Stir in the eggs one at a time.

				4. Fold in the sifted flour with a spatula. Do not overmix!

				5. Store in the refrigerator.

				Storage and Conservation

				| Store in the refrigerator, in a container hygienically covered with plastic film and labelled with the date.

				| The maximum guaranteed shelf life is 4 days.

			

		

		
			
				Sample Recipe CM20

			

		

		
			
				Crème d’Amandes /Almond Cream
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					Almond cream is not eaten as is. It is the filling for various products and baked in the product.
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					You can use almond cream as a base to make Frangipane Cream by adding pastry cream. For more details, see "Varia-tions of Crème Pâtisserie / Pastry Cream".
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						Base in puff pastry with almond cream, Tartelette Frangipane
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							Video: Crème d’Amandes / Almond Cream
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				Crème Renversée

			

		

		
			
				Definition

				Crème Renversée is made by cooking cream in a bain-marie until it is well heated with a mixture of milk, sugar, eggs, and a flavouring.

				Uses

				| Crème Caramel: Crème Renversée poached together with caramelized sugar that, after cooling, becomes liquid and serves as a caramel sauce.

				| Puddings Diplomate: cream, candied fruit (chopped and macerated), the mould sprinkled with biscuit crumbs.

				| Beau-Rivage Cream: Crème Caramel and Crème Chantilly.

				| Beau-Rivage Tartlet: Crème Beau-Rivage and tartelette garnished with fresh fruit.

				Procedure

				1. Boil the milk with the vanilla.

				2. Mix the eggs with the sugar.

				3. Gradually pour the boiling milk over the mixture, stirring with a whisk. Do not allow the milk to foam.

				4. Strain the cream through a sieve and skim.

				5. Put into moulds immediately.

				Recommendations

				| Do not overmix the eggs with the sugar.

				| Proceed slowly when pouring the hot milk over the sugar and egg mixture to prevent the abrupt coagulation of the eggs, as this will cause the mixture to be unusable.
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				Sample Recipe CM17
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				Cooking in Bain-Marie

				1. Place the dariole moulds in the bain-marie.

				2. Fill the water bath with hot water up to ¾ of the height of the dariole moulds.

				3. Cover the bain-marie.

				4. Poach in a bain-marie at 85°C (maximum 90°C) approximately 50 minutes.

				5. Ensure that the water in the bain-marie does not reach the boiling point.

				6. Check that the cream mixture is cooked by lightly applying finger pressure on the surface of the mixture.

				7. Remove from the water bath as soon as the mixture is firm / coagulated.

				8. Allow to cool in the refrigerator.

				Recommendations

				| Monitor the cooking process while poaching in a bain-marie. The sudden coagulation or hardening of the mixture can happen as a result of the water being too hot and the cream will have a grainy texture.

				| The cooking time varies depending on the cooking method, the cooking temperature, and the size of the moulds.

				Storage and Conservation

				| Poached Crème Renversée must be stored in the refrigerator and has a guaranteed maximum shelf life of 48 hours. It must be hygienically wrapped and labelled with the date.
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				Sample Recipe RA4

			

		

		
			
				Crème Caramel / Caramel Flan

				Definition

				Dessert made with Crème Renversée poached with caramelized sugar which, after cooling, becomes liquid and serves as a caramel sauce.

				Procedure

				1. Prepare the dry caramel.

				| Add the hot water.

				| Fill the bottom of the dariole moulds with caramel.

				| Let cool for a few moments.

				2. Prepare the Crème Renversée mixture.

				| Fill the dariole moulds to within half a centimetre of the rim.

				| Place the dariole moulds in the bain-marie.

				| Fill the bain-marie with hot water up to ¾ of the height of the dariole moulds.

				| Cover the bain-marie.

				| Poach in a bain-marie at 85°C (maximum 90°C) for approximately 50 minutes.

				| Ensure that the water in the bain-marie does not reach the boiling point.

				| Verify that the cream is cooked by lightly applying finger pressure on the surface of the mixture.

				| Remove from the bain-marie as soon as the cream mixture is firm / coagulated.

				| Allow to cool in the refrigerator.
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					SUGARCARAMELIZATION

					The caramelization grade of the sugar plays an es-sential role in the taste of the finished dessert. The higher the caramelization grade of the sugar, the more bitter the caramel tastes.

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

			

		

		
			
				[image: ]
			

			
				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

				

			

		

		
			
				
					150

				

				
					g

				

				
					sugar S2

				

				
					2

				

				
					ml

				

				
					lemon juice

				

				
					30

				

				
					ml

				

				
					hot water

				

			

		

		
			
				
					
						[image: ]
					

					
						
							[image: ]
						

						
							[image: ]
						

					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					[image: ]
				

				
					
						Crème Caramel

					

				

				
					[image: ]
				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				
					REMOVING THE CREAM FROM THE MOULD

					Leave the cream in the moulds in the refrigera-tor until completely cool. Remove from the mould just before serving. The Crème Caramel does not unmould until complete-ly cooled
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					WORKPLACE SAFETY

					Be attentive to not burn your hands during the preparation of dry caramel!
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				3. When ready to serve, carefully loosen the cream from the side of the mould using a paring knife.

				| Turn onto a plate by placing the mould upside down on the plate and giving a quick sharp tap downwards.

				| Decorate as required for service.

				Recommendations

				| Avoid filling the bottom of the darioles with too much caramel.

				| Monitor the cooking process while poaching in a bain-marie. The sudden coagulation or hardening of the mixture can happen as a result of the water being too hot and the cream will have a grainy structure.

				| Ensure that neither the water in the bain-marie nor the Crème Caramel reaches the boiling point.

				| The cooking time varies depending on the cooking method, the cooking temperature, and the size of the moulds.

				Storage and Conservation

				| Crème Caramel must be kept in the refrigerator and has a guaranteed maximum shelf life of 48 hours. It must be hygienically wrapped with plastic film and labelled with the date.
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				Flan à tartes / Fruit Tart Custard

				Definition

				Flan à Tartes is a liquid preparation, poured over fruit arranged in a pie or tart. During baking, this cream thickens, sets the fruit, and gives a specific taste to the pie or tart. The addition of powdered cream prevents water from forming during cooling.

				Uses

				Fruit pies and tarts, such as apricot, cherry, apple, etc.

				Procedure

				1. Warm the milk

				2. Combine and thoroughly mix the eggs, sugar, and powdered cream.

				3. Add the milk to the mixture, while stirring with a whisk.

				4. Strain the cream through a sieve.

				5. Pour over the fruit arranged in the pie or store the mixture in the refrigerator, hygienically covered with plastic wrap, and labelled with the date.

			

		

		
			
				Sample Recipe CM18
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					STORAGE AND Conservation

					Flan à Tartes should only be prepared as required. Leftover mixture can be stored in the refrigerator for up to 24 hours.
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				Crème Brûlée

				Definition

				This dessert is based on a recipe for Crème Renversée in which part of the milk is replaced by fresh cream and the whole eggs are replaced by egg yolks. Crème Brûlée is not poached in a bain-marie, instead it is poached in the oven in casserole dishes.

				Procedure & Cooking

				1. Boil the milk, fresh cream, and vanilla.

				2. Mix the egg yolks and sugar.

				3. Pour the boiling milk over the egg and sugar mixture, while stirring with a whisk.

				4. Strain this mixture through a sieve.

				5. Pour the mixture into flat moulds, such as ramekins, plats à gratinée, small baking dish, Flexipan silicone mould or other, depending on the use.

				6. Place the moulds in the oven at 90°C until the cream is set.

				7. Set aside in the refrigerator or freezer, depending on the use.

				8. When ready to serve, sprinkle brown sugar on top of the preparations that are in the gratin dishes.

				9. Caramelize the sugar using a handheld kitchen torch or place under the salamander.

				Recommendations

				| Do not overmix the egg yolks and sugar. This will create foam in the mixture.

				| Slowly pour the mixture of milk and hot cream over the sugar and egg yolk mixture to prevent an abrupt coagulation of the egg yolks, which will make the mixture unusable.

			

		

		
			
				Sample Recipe CM18
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					CARAMELIZATION crème brûlée

					It is important to car-amelize the sugar just before serving. The car-amelized sugar should form a thin crunchy layer, preferably still warm, on top of the cream. If you caramelize the sugar too early, the caramel begins to melt, due to the mois-ture in the cream.

					Brown sugar is used as it caramelizes more easily than white sugar. The car-amelization grade of the brown sugar also plays an essential role in the taste of the finished dessert. The higher the caramel-ization grade, the more bitter the caramel tastes.
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						Crème Brûlée variations
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					 WORKPLACE SAFETY

					Be attentive to not burn your hands when using the handheld kitchen torch or salamander to caramelize the sugar on the Crème Brûlée.
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				| Monitor the cooking process while poaching in a bain-marie. The sudden coagulation or hardening of the mixture can happen as a result of the water being too hot and the cream will have a grainy structure.

				| The cooking time varies according to the cooking method, the temperature, and the size of the moulds.

				Storage and Conservation

				| Crème Brûlée must be stored in the refrigerator and has a guaranteed maximum shelf life of 48 hours. The product must be hygienically wrapped with plastic film and labelled with the date.

			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Definition

				Crème au Beurre / Buttercream is made mainly from butter and sugar. Depending on the needs of the recipe, milk, whole eggs, egg yolks or egg whites are added, and the ingredients are beaten together until a specific emulsion is obtained.

				Uses

				Buttercream can have diverse flavours such as, vanilla, coffee, chocolate, pistachio, chestnuts, praline, alcohol, liqueur, strawberry, etc. and it us used to make:

				| Various desserts such as Moka, Succès, Bûche de Noël, Biscuit Roulé, Petits Fours Glacé, etc.

				| A diverse range of decorations.

				Recommendations

				| The butter used must always be very high quality, as it has a great influence on the taste of the cream.

				| Never add the butter to a hot mixture, as this will cause thebutter to melt, and the cream will not have the correct consistency.

				| To use Crème au Beurre that has be completely cooled, it must be slightly warmed and whipped again.

				| It is possible that the cream "turns" or “separates” when adding a liquid, such as coffee extract, alcohol, or a liqueur to the mixture. This is the consequence of the butter and other ingredients separating instead of remaining emulsified. The molecular chemical bond is broken, and the mixture becomes too liquid. This is remedied by slightly heating the cream over the gas stove 

			

		

		
			
				Crème au Beurre /Buttercream
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						Wedding Cake (Gâteau des Mariés)
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						Bûche de Noël
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				top or preferably in a bain-marie while beating briskly. 

				Storage and Conservation

				Crème au Beurre / Buttercream and the various desserts prepared using it must be stored in the refrigerator, hygienically wrapped with plastic film or in appropriate hygienic packaging, and labelled with the date.

				The maximum shelf life is 10 days. 
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				Crème au Beurre à la Meringue Italienne / Buttercream withItalian Meringue

				Characteristics

				This cream is very light and is very fragile.

				Procedure

				1. Cook the sugar and water in a small saucepan (117°C).

				2. Beat the egg whites until stiff using a wire whisk as soon as the sugar boils. If using a machine: start mixing when the sugar reaches 110°C.

				3. Pour the cooked sugar in a thin stream over the whipped egg whites while continuing to beat.

				4. Whisk until the meringue cools.

				5. Fold the softened butter into the meringue.

				6. Beat briskly until the cream is smooth.

				7. Add the flavouring ingredients.

			

		

		
			
				Sample Recipe CM15
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					WORKPLACE SAFETY

					Be attentive to not burn your hands while cooking sugar!

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

			

		

		
			
				
					150

				

				
					g

				

				
					sugar S2

				

				
					50

				

				
					ml

				

				
					water

				

				
					2

				

				
					pc

				

				
					egg whites

				

				
					200

				

				
					g

				

				
					butter, softened

				

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				
					
						[image: ]
					

					
						
							[image: ]
						

						
							[image: ]
						

					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

				

			

		

		
			
				
					180

				

				
					g

				

				
					sugar S2

				

				
					60

				

				
					ml

				

				
					water

				

				
					2

				

				
					PC

				

				
					eggs

				

				
					200

				

				
					g

				

				
					butter

				

			

		

		
			
				[image: ]
			

			
				
					WORKPLACE SAFETY

					Be attentive to not burn your hands while cooking sugar!
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				Crème au Beurre au Sugar Cuit / Buttercream with Cooked Sugar 

				Characteristics

				Light, very smooth buttercream, has good stability and stores well.

				Procedure

				1. Cook the sugar and water in a small saucepan (117°C).

				2. Whisk the eggs with a wire whisk as soon as the sugar boils. If using a machine: start mixing when the sugar reaches 110°C.

				3. Pour the cooked sugar in a thin stream over the whipped eggs while continuing to beat.

				4. Whisk until the mixture cools.

				5. Incorporate the softened butter into the mixture.

				6. Beat briskly until the cream is smooth.

				7. Add the flavouring ingredients.

			

		

		
			
				Sample Recipe
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				Sample Recipe
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				Crème au Beurre à la CrèmeAnglaise / Crème AnglaiseButtercream

				Characteristics

				This buttercream is very stable and stores well but is not as light. It has the advantage that it can be prepared very quickly.

				Procedure

				1. Prepare a Crème Anglaise with the milk, sugar andegg yolks.

				2. Strain the hot cream through a chinoise and allowto cool.

				3. Gently fold in the softened butter.

				4. Gently whip mixture until smooth.

				5. Flavour to desired taste.
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				Sample Recipe
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				Crème au Beurre à la Génoise / Génoise Buttercream

				Characteristics

				This buttercream is easy to prepare. It does not have the finesse of other buttercreams as it is heavier and less creamy.

				Procedure

				1. Put the eggs and sugar in a mixing bowl.

				2. Heat in a bain-marie to 40°C while whisking.

				3. Use a mixer to gently whip until the mixture has cooled completely.

				4. Add the softened butter and gently whisk to combine all of the ingredients.

				5. Flavour to desired taste. 

			

		

		
			
				
					
						[image: ]
					

					
						
							[image: ]
						

						
							[image: ]
						

					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Definition

				Mousses are particularly light and flavourful preparations, based on Italian meringue or Swiss meringue and fresh whipped cream. They are often stabilized with gelatine and flavoured with various ingredients.

				There are numerous recipes, and the flavours are extremely diverse.

				Uses

				Mousses are used to make coupes, whole dessert cakes, individually portioned desserts, as well as various plated desserts.

				Storage and Conservation

				| Products prepared with mousses are stored in the refrigerator, hygienically wrapped with plastic film, and labelled with the date.

				| The maximum guaranteed shelf life is 48 hours.

				| Desserts made with mousses keep very well in the freezer, but they must be protected from freezer burn and drying out. This is be done by hygienically wrapping them with plastic film and labelling them with the date.

			

		

		
			
				Mousses
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						Coupe Mousse au Chocolat
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						Mousse au Chocolat
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						Entremet Mousse (Mousse Cake with Raspberry and Passion Fruit)
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				Sample Recipe CM27

			

		

		
			
				Mousse aux Fruit / Fruit Mousse

				Characteristics

				Fruit mousse is made from a Swiss meringue in which fruit purée and whipped cream are incorporated. The stability of the cream is guaranteed by the addition of gelatine.

				Procedure

				1. Soften the gelatine sheets in cold water.

				2. Combine the egg whites and sugar in a semi-spherical mixing bowl.

				3. Heat in a bain-marie, or carefully over a gas stove top burner to 50°C, using a whisk.

				4. Remove from the heat and continue to whip until the meringue cools.

				5. Drain and melt the gelatine by heating it to 60°C.

				6. Loosen the gelatine with a small portion of purée. Stir this mixture, with the lemon juice, into the remaining purée.

				7. Add the gelatinized purée to the Swiss meringue and mix.

				8. Gently fold in the fresh whipped cream .

				9. Use immediately, arrange, dress, or mould the mousse as required.

				10. Store in the refrigerator or freezer

				Recommendations

				| For reasons of conservation and hygiene, it is strongly recommended to use only pasteurized fruit purées.

				| Gelatine must always be softened in cold water, never in warm or hot water.
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							Video: Mousse aux Fruit

						

					

					
						
							[image: ]
						

						
							[image: ]
						

					

				

				
					
						[image: ]
					

				

			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				| Never boil gelatine to melt it. It may overheat and diminish its binding quality, which is needed to stabilize the mousse.

				| Do not overwhip the fresh cream, it will become too firm.

				| After folding in the whipped cream, the mixture must be treated with great care to prevent the cream from decreasing in volume or becoming granulated.

				| The mousse should be used immediately, arranged in dessert rings or coupes etc., to prevent it from becoming too firm to work with properly.
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				Mousse au Chocolat 1 /Chocolate Mousse 1

				Characteristics

				This procedure for making chocolate mousse is stabilized using Italian meringue and couverture. The quality of the couverture used has a great influence on the stability of the cream, as well as on its taste.

				This exceptionally light chocolate mousse is mainly intended for presentation in ramekins or dessert coupes.

				Procedure

				1. Melt the couverture to 50°C in a bain-marie.

				2. Cook the sugar and water in a small saucepan (115°C).

				3. Beat the egg whites until stiff using a wire whisk as soon as the sugar boils If using a machine, start mixing when the sugar reaches 110°C.

				4. Slowly pour the cooked sugar over the whipped egg whites.

				5. Whisk until the meringue cools.

				6. First, mix a small amount of whipped cream into the melted couverture. Second, stir this mixture into the rest of the whipped cream.

				7. Gently fold the meringue into the mixture.

				8. Use immediately, dress, or mould the mousse as required.

				9. Store in the refrigerator.

				Recommendations

				| Do not overwhip the fresh cream, it will become too firm.

			

		

		
			
				Sample Recipe CM23
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				| After adding the whipped cream, the mixture must be treated with great care to prevent the cream from decreasing in volume or becoming granulated.

				| The mousse must be immediately placed in the ramekins or dessert coupes, to prevent it from becoming too firm to work with properly.
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				Mousse au Chocolat 2 /Chocolate Mousse 2

				Characteristics

				As with all chocolate mousses, the couverture has a great influence on the stability of the cream, as well as its taste. This recipe, which is more stable, lends itself particularly well to the moulding in dessert rings.

				Procedure

				1. Melt the couverture to 50°C in a bain-marie.

				2. Using a wire whisk, beat the egg yolks and sugar together in a semi-spherical mixing bowl, while heating them in a bain-marie to 45°C.

				3. Remove from the heat and continue to whisk the mixture until it forms a ribbon.

				4. Add ⅓ of the whipped fresh cream while the mixture is still warm. Do not stir!

				5. Add the melted chocolate, which should be 50°C. Mix well, using a wire whisk, until you get a homogeneous mixture.

				6. Gently fold in the remaining whipped cream.

				7. Immediately arrange, dresser, or mould the mousse.

				8. Store in the refrigerator or freezer.

				Recommendations

				| Do not overwhip the fresh cream, it will become too firm.

				| To make the cream successfully, it is imperative to first mix ⅓ of the whipped cream, the melted couverture, and the egg yolk mixture completely, before folding in the remaining ⅔ of the whipped cream.

			

		

		
			
				Sample Recipe CM24
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					EGG YOLKS

					The addition of egg yolks brings a taste improve-ment to this mousse but also reduces its shelf life
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							Video: Mousse au Chocolat 2
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				| After adding the whipped cream, the mixture must be treated with great care to prevent the cream from decreasing in volume or becoming granulated.

				| The cream must be used or moulded immediately into the desired shapes, to prevent it from becoming too firm to work with properly.
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				Definition

				Crème Chantilly is made from only whipped fresh cream, icing sugar and vanilla.

				Uses

				Chantilly cream is used to fill, decorate, cover, and accompany many pastries and ice cream preparations:

				| Choux, Saint-Honoré, Savarins, Charlottes, Tartes aux Fruits (Fruit Tarts), Desserts, Coupes Glacées (Ice Cream Sundaes), Vacherins Glacés, etc.

				Procedure

				1. Whip the fresh cream slowly at first using a wire whisk.

				2. Gradually increase speed.

				3. Thoroughly combine the sugar with the vanilla. When the fresh cream has been whipped to an increase in volume of ¾ add the combined sugar and vanilla.

				4. Continue to whisk until the whipped cream has taken on a sufficiently firm consistency.

				5. Serve immediately, or store the Crème Chantilly in the refrigerator, hygienically wrapped with plastic wrap, and labelled with the date.

				Recommendations

				| Crème Chantilly and products made with Crème Chantilly are particularly sensitive from a bacteriological point of view. It is necessary to use them the same day. They must be kept cold at all times and are not to be left unrefrigerated unnecessarily.
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				Crème Chantilly /Chantilly Cream

			

		

		
			
				Sample Recipe CM6
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				| Never prepare more Crème Chantilly than is required.

				| Chantilly cream is prepared only with milk cream, with a temperature of + 4°C and a fat content above 30%.

				| Whip the Crème Chantilly preferably in a cold environment.

				| Do not overmix, as it will exceed the “point of homogeneity,” which is maximum volume and even distribution of the ingredients. Passing the point of homogeneity will cause granulation and the formation of butter.

				Storage and Conservation

				| Crème Chantilly must be stored in the refrigerator, hygienically wrapped, and labelled with the date.

				| The maximum guaranteed shelf life is 24 hours.
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				Definition

				Ganache is made from fresh cream and chocolate couverture. Its consistency varies according to the amount of couverture used. The quality and taste of ganache can be improved by adding butter, egg yolks, or other ingredients to flavour the recipe.

				Uses

				Ganache is used:

				| To fill petit fours.

				| To create layers in pralines.

				| In the preparation of desserts, cakes, cookies, and various pastries.

				Procedure

				1. Boil the fresh cream with the vanilla.

				2. Remove from the heat, add the chopped couverture and mix using a whisk.

				3. Use a spatula to continue stirring until the couverture is completely melted.

				4. Use as soon as the ganache is cooled.

				Recommendations

				| To add flavourings:

				| Vanilla, tea, or coffee are added before heating the cream to extract their flavour. It is important to strain the cream well before adding the couverture.

				| The addition of alcohol is done when the emulsion is completed, which is after the hot cream and the 
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				Ganache

			

		

		
			
				Sample Recipe CM21
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				couverture are mixed. Preferably, alcohol is mixed into the cooled ganache.

				| Do not incorporate air into the ganache when mixing the hot cream with the couverture

				Storage and Conservation

				| Store the ganache in the refrigerator in a container hygienically wrapped with plastic film labelled with the date.

				| The maximum guaranteed shelf life is several days and depends primarily on the amount of couverture in the ganache. A soft ganache will keep for less time than a firm ganache. In addition, other ingredients, such as egg yolk or alcohol, have an important influence on the shelf life of the ganache. An egg ganache has an extremely limited shelf life, and an alcohol ganache has a longer shelf life.

				| Before use, the ganache should be slightly warmed to make it more manageable and easier to work with.
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				Definition

				Sauces and coulis are liquid preparations, served hot or cold, to accompany certain desserts. As a base, various creams are used: ganache, custard, etc.

				Uses

				Sauces and coulis enhance the flavour, colour, and overall appearance of desserts on the plate.
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						Sauce Caramel-Poire / Pear Caramel Sauce
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						Crème Anglaise
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						Chocolate Sauce
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				Sauce Vanille / Vanilla Sauce

				Definition

				Crème Anglaise is used as Sauce Vanille. By adding flavourings during the preparation of the Crème Anglaise, other sauces can be created, such as, pistachio, praline, etc.

				Uses

				| As a sauce to accompany certain desserts, Île Flottante, Charlottes, etc.

				| To decorate dessert plates.

				Storage and Conservation

				| Store in the refrigerator in a container hygienically wrapped with plastic film and labelled with the date, or in appropriate bottles. The bottles are used to make decorations.

				| The maximum guaranteed shelf life is 48 hours. For more details about Crème Anglaise, see the section “Crème Anglaise.”
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						Duo of Chocolate Mousses with Vanilla Sauce,decorated with Chocolate Sauce
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				Sauce Caramel / Caramel Sauce

				Definition

				Sauce Caramel is made from dry-caramelized sugar finished with water or fresh cream, which is added at the end of preparation.

				Uses

				| As a sauce to accompany certain desserts.

				| To decorate dessert plates.

				Procedure

				1. Place the sugar and a few drops of lemon juice in a copper pan.

				2. Melt over low heat, stirring with a spatula.

				3. Continue to heat until a golden transparent caramel is obtained.

				4. Add the hot water to finish the caramel and lower the cooking temperature. Be attentive of hot splashing liquid when the water is added!

				5. Allow to cool completely before use.

				Conservation

				| Store in the refrigerator in a container hygienically wrapped with plastic film and labelled with the date, or in appropriate bottles. The bottles are used to make the decorations.

				| The maximum guaranteed shelf life is one week.

			

		

		
			
				Sample Recipe
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					WORKPLACE SAFETY

					Be attentive to not burn your hands when prepar-ing the caramel! When water is added to the hot caramel abrupt splashing will occur!
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						Dessert served with Caramel Sauce
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				Sauce Caramel aux Fruits /Caramel Sauce with Fruit

				Definition

				Caramel sauce flavoured with purées or fruit juices.

				Uses

				| As a sauce to accompany certain desserts.

				| To decorate dessert plates.

				Procedure

				1. Soften the gelatine sheets in cold water.

				2. Make a very light caramel (see RA 4).

				3. To finish the caramel, add the hot water to lower the cooking temperature.

				4. Warm the pear purée and add to the caramel.

				5. Cook together until it is 106°C.

				6. Cool to 50°C and add the softened gelatine.

				7. Allow to cool completely.

				8. Add the pear liqueur (optional).

				9. If necessary, adjust the consistency with a neutral topping (nappage neuter).

				Storage and Conservation

				| Store in the refrigerator in a container hygienically wrapped with plastic film and labelled with the date, or in appropriate bottles. Bottled sauce is used to make decorations.

				| The maximum guaranteed shelf life is one week.

			

		

		
			
				Sample Recipe SC3Pear Caramel
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					RemarK

					The identical recipe is used for caramel-orange sauce. Replace the pear purée with orange juice.
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					WORKPLACE SAFETY

					Be attentive to not burn your hands while prepar-ing the caramel!

					When water is added to the hot caramel, abrupt splashing will occur!

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

			

		

		
			
				
					
						[image: ]
					

					
						
							[image: ]
						

						
							[image: ]
						

					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				Sauce au Chocolat /Chocolate Sauce

				Definition

				Sauce au Chocolat is a ganache with a lower chocolate couverture content.

				Uses

				| As a sauce to accompany certain desserts and dessert ice creams: Banana Split, Dame Blanche, etc.

				| To decorate dessert plates.

				Procedure

				1. Place the fresh cream, sugar, and vanilla in a stainless-steel saucepan.

				2. Bring to a boil.

				3. Remove from the heat, add chopped chocolate couverture, and mix with the whisk.

				4. Continue stirring, using a spatula, until the couverture is completely melted.

				5. Serve the chocolate sauce while it is still warm.

				Storage and Conservation

				| Store in the refrigerator in a container hygienically wrapped with plastic film and labelled with the date.

				| The maximum guaranteed shelf life is approximately 3 to 4 days, which depends primarily on the content of the chocolate couverture in the sauce. A sauce that is more liquid will have a shorter shelf life than a sauce that is thicker.

			

		

		
			
				Sample Recipe SC2
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						Crêpes with Chocolate Sauce
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				Fruit Coulis

				Definition

				Coulis are fruit purées that are a slightly liquid and mildly sweet.

				Uses

				| They are used to accompany certain desserts: Ice Cream and Sundaes, Sorbet, Charlottes, Bavaroise, etc.

				| To decorate dessert plates.

				Procedure

				1. Purée the raspberries using a blender.

				2. Strain the fruit into a stainless-steel saucepan.

				3. Add the water, lemon juice and sugar.

				4. Bring to a boil, skim the foam off of the liquid.

				5. Remove from the heat when the coulis coats the back of the spatula.

				6. Allow to cool.

				Recommendation

				| While cooking, stir constantly with the spatula to prevent the coulis from burning to the bottom of the pan.

				Storage and Conservation

				| Store in the refrigerator in a container hygienically wrapped with plastic film and labelled with the date or in appropriate bottles. Bottled coulis is used to make decorations.

				| The maximum guaranteed shelf life is approximately 3 to 4 days and depends primarily on the sugar content of the coulis. A less sweet coulis keeps for less time than a sweeter coulis.
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				Sample Recipe SC4
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				Sabayon

				Definition

				Sabayon cream is a preparation made from a mixture of sugar and egg yolks which are heated and whipped together until a ribbon is obtained. It is then diluted with wine or champagne. The egg yolk is the only element that binds this cream.

				Uses

				As a sauce to accompany various desserts.

				Procedure

				1. Combine the egg yolks and sugar in a mixing bowl.

				2. Whisk in a bain-marie, or over a low heat to a temperature of approximately 50°C. Whisking the mixture will increase the volume of air until it forms a ribbon like a "Génoise".

				3. Remove from the heat source and continue whisking.

				4. While continuing to whisk the mixture, gradually add the wine or champagne until the mixture becomes light and foamy.

				5. Use immediately.

				Recommendation

				Sabayon cream can easily burn to the bottom of the mixing bowl when heated on the gas burner over the stove top. It is recommended to prepare it on a bain-marie.

				Conservation

				Sabayon cream should be prepared as needed, in the quantities required and used immediately. However, if it is prepared a few hours in advance, it must be stored in the 
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						Red Fruit Sabayon
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				refrigerator in a container hygienically wrapped with plastic film and labelled with the date. Sabayon prepared a few hours in advance may decrease in volume and lose stability.
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				Types of Doughs / Les Pâtes

			

		

		
			
				Pâte Brisée /Classic Shortcrust Pastry Dough

				Pâte Sucrée /Sweet Pastry Dough
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				Biscuit Génoise /Sponge Cake
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				Meringue Italienne /Italian Meringue

				Meringue Suisse /Swiss Meringue

				Pâte à Succès

			

		

		
			
				Méthode Indirecte

				Méthode Directe
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				Méthode Rapide /Quick Method

			

		

		
			
				Pâte à Choux/ Choux Pastry

			

		

		
			
				Quatre- Quarts / Pound Cake 

				Pâte à Cake Truffé / Truffled Cake Dough

			

		

		
			
				Pâte à Crêpes /Crêpe Batter

				Pâte à Frire /Frying Batter
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				 Pâtes Friables/Shortcrust Doughs

			

		

		
			
				Pâtes à Biscuit/ Biscuit Doughs

			

		

		
			
				Pâtes à Meringue/Meringue Based Doughs

			

		

		
			
				Pâtes Levées/ Yeast Doughs or Raised Doughs

			

		

		
			
				Pâtes Feuilletées/ Puff Pastry
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				Characteristics

				Doughs are the foundation of pastry making and are extremely important for finished products and desserts.

				Preparing them requires particular attention to respecting the quantities of the various ingredients and strict adherence to the recipe instructions and techniques.

				There are various methods of development, biological, physical, and chemical which allow us to classify doughs according to the following scheme: 

				Pâtes / Doughs
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				Biscuit Ordinaire

				Biscuit Roulé
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				Bisquit à la Cuillère
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				Pâtes Friables / Shortcrust Doughs 
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				Characteristics

				The distinctive feature of these doughs is their "crumbly" and "sandy" structure.

				The "body" that is required in other compositions such as yeast doughs is avoided.

				The most important Pâtes Friables / Shortcrust Doughs are:

				| Pâte Brisée / Classic Shortcrust Pastry Dough

				| Pâte Sucrée / Sweet Pastry Dough

				| Pâte Sablée / Dough Sablée or Shortcrust Pastry
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				Sample Recipe P2
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				Pâte Brisée / Classic Shortcrust Pastry Dough

				Definition

				Pâte Brisée is a fragile crumbly dough made by first combining, “sabler” or to rub together, the butter and flour during production. Salt, sugar, and the liquid needed to bind the dough, water, and eggs, are added only after the butter and flour are combined.

				Explanation of Technique

				Obtaining the crumbly structure of shortcrust pastry:

				During the preparation of the dough, the flour particles are coated with a thin layer of fat before coming into contact with the liquid (water, egg yolk). This thin layer of fat prevents the liquid from penetrating the core of the flour particles. As a result, the protein contained in the flour is only hydrated to a minimum. This, and the technique of working the dough mixture as little as possible, avoids the formation of gluten, which would make the dough elastic.

				Uses

				| Shortcrust pastry is used to make flan tarts, various fruit tarts and tartlets, covered tarts, quadrillées, the base for Saint-Honoré and other products. 

				| It is also used in cooking to make quiches, tartlets, savoury pies (tourtes), barquettes, Riesling Pâtés and other dishes. In these types of recipes there is no sugar.

				Procedure

				1. Sift the flour into a mixing bowl.

				2. Dice the butter and place in the bowl.

				3. Gently rub the flour and butter together (sabler).

				4. Add the egg yolk(s), salt, water, and sugar.
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						Shortcrust Pastry Base; Quiche Lorraine; Savoury Pies (Vegetable / Salmon)
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				5. Mix gently until you obtain a dough.

				6. Knead using the palm of your hand (fraiser). Work the dough as little as possible.

				7. Bring the dough together and flatten it. 

				8. Wrap the dough hygienically in plastic film labelled with the date, and store in the refrigerator.

				Recommendations

				| Avoid having leftover or extra pieces of dough when prebaking products or detailing. Reusing pieces will cause it to be overworked and will diminish the sandy, crumbly structure of the dough.

				| A dough prepared in advance is easier to handle and work with because it has lost its original elasticity.

				Baking Instructions

				| Pâte Brisée can be baked without fillings, which is to say, without garnitures. The base should be pricked and covered with greaseproof paper, then filled with dried vegetables to prevent voids forming under the pastry and the edges from collapsing.

				| Oven temperature of +180°C for baking products that are not filled and +160°C for baking products that are filled, such as fruit tarts or Flan à Tartes.

				Storage and Conservation

				| The dough should be kept refrigerated (+4°C), hygienically wrapped in plastic film and labelled with the date. It can be kept fresh for several days or frozen. 

				| Products baked without fillings, such as tartlets, tart, and pie shells, keep very well for a few days in a hermetically sealed container labelled with the date.
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				Pâte Sucrée / Sweet Pastry Dough

				Definition

				Pâte Sucrée / Sweet Pastry Dough has a crumbly texture and is used mainly for the bases of tarts and tartlets. It is made from eggs, butter, flour, and sugar. Often baking powder and vanilla are used. Sometimes it may contain dried fruit powder such as almonds, hazelnuts, pistachios, walnuts, etc., and other flavourings like cocoa powder, spices, etc.

				Uses

				Pâte Sucrée / Sweet Pastry Dough is used to make tartlets, tart bases, fruit tarts, flans, frangipanes, etc.

				Procedure

				1. Mix the butter and sugar in a mixing bowl.

				2. Add the egg(s) and mix.

				3. Add the sifted flour and baking powder.

				4. Gently fold in the flour until it is fully absorbed. 

				5. Knead the dough with the palm of your hand (fraiser). Work the dough as little as possible.

				6. Gather the dough and flatten it.

				7. Wrap the dough in plastic film, label with the date and store in the refrigerator.

				Recommendations

				| Do not overwork the butter with the sugar.

				| Never put baking powder in direct contact with liquid or fat.

				| To ensure the dough remains crumbly do not overwork it.

				| Chilled Pâte Sucrée is easier to work with than fresh.

			

		

		
			
				Sample Recipe P1
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				Baking Instructions

				| Oven temperature of +180°C for baking products that are not filled and +160°C for baking products that are filled, such as fruit tarts or Flan à Tartes.

				Storage and Conservation

				| The dough should be kept refrigerated (+4°C), hygienically wrapped in plastic film and labelled with the date. It can be kept fresh for several days. It can also be frozen.

				| Products baked without fillings (tartlets, tart, and pie shells) keep very well for a few days in a hermetically sealed container labelled with the date.

				| The shelf life of products with fillings depends on the respective fillings and cannot be specified in this description.
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				Pâte Sablée / Dough Sabléeor Shortcrust Dough

				Definition

				Pâte Sablée / Dough Sablée has a lot in common with Pâte Sucrée / Sweet Pastry Dough. The techniques and procedures are very similar.

				Products made with Pâte Sablée are more fragile and finer textured compared to Pâte Sucrée. This is due to a larger amount of butter and a smaller amount of sugar in the recipe.

				Uses

				Pâte Sablée is mainly used to make shortbreads (sables) of various shapes and sizes, such as petits-fours.

				Baking Instructions

				The oven temperature for baking depends on the size of the product. It varies between +160°C and +200°C.

				Storage and Conservation

				| The dough should be kept refrigerated (+4°C), hygienically wrapped in plastic film and labelled with the date. It can be kept fresh for several days. It can also be frozen.

				| Cooked products keep very well for a few days in a hermetically sealed container labelled with the date

			

		

		
			
				Sample Recipe
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				PÂTE SABLÉE DRESSÉE / PIPED SHORTCRUST DOUGH

				Pâte Sablée Dressée / Piped Shortcrust Dough is made by creaming to-gether butter with sugar. Once the eggs and flour have been incorporated, the dough is piped into the desired shapes on a buttered baking tray or on baking paper. It is used to make petits-fours such as:

				”Spritzgebäck,” “Stras- bourgeois,” etc.

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Pâtes à Biscuits / Biscuit Doughs

			

		

		
			
				Definition

				Pâtes à Biscuits / Biscuit Doughs are very soft and airy, made mainly from eggs, sugar, and flour. There are specific types of doughs in which butter, starch (fécule), cocoa or almonds are required.

				There are many different types of biscuit dough; we distinguish between "hot preparation" and "cold preparation". The most important are:

				| Pâtes à Biscuits / Biscuit Doughs "Hot Preparation”

				| Biscuit Ordinaire

				| Biscuit Roulé

				| Biscuit Génoise

				| Pâtes à Biscuits / Biscuit Doughs “Cold Preparation”

				| Biscuit à la Cuillère

				| Biscuit Joconde

				Explanation of Technique

				The development of a Pâte à Biscuit / Biscuit Dough: 

				The principle to develop Pâte à Biscuit / Biscuit Dough is the same for all variations. Whole eggs, egg whites or egg yolks are beaten with sugar which incorporates air, thus increasing their volume.

				The volume of the mass decreases slightly as the flour and butter are mixed in, but a certain amount of air remains in the dough.

				During baking, two processes take place:

				| The air in the dough expands, thus the dough becomes lighter.

				| The eggs and flour coagulate, so the biscuit does not collapse. 

				Result: The mass of the dough maintains the volume, bakes evenly and is stabilized.
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				The most important Biscuit Doughs “Hot Preparation” are:

				| Biscuit Ordinaire

				| Biscuit Roulé

				| Biscuit Génoise

			

		

		
			
				Characteristics

				The recipes for Biscuit Doughs "Hot Preparation" require that the eggs and sugar be slightly heated. Because the eggs thicken somewhat during the heating process, these doughs develop an increased volume and maintain the volume better as the flour is folded into the mixture.

			

		

		
			
				Pâtes à Biscuits / Biscuit Doughs“Hot Preparation”
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				| Biscuit Ordinaire

			

		

		
			
				| Biscuit Roulé

			

		

		
			
				| Air Expansion

			

		

		
			
				| Eggs and flour coagulate

			

		

		
			
				The development of the biscuit dough in the oven

			

		

		
			
				| Biscuit dough in the mould before being baked.
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				Biscuit Ordinaire

				Definition

				The biscuit ordinaire is the basic biscuit, made with only eggs, sugar and flour.

				Uses

				Biscuit for tartes, Forêt-Noire Cakes, desserts, mousses, etc.

				Procedure

				1. Mix the eggs and sugar in a semi-spherical mixing bowl.

				2. Heat the mixture in a bain-marie, or over a gas burner while whisking until it is body temperature.

				3. Remove from the heat and continue whisking until the dough forms a ribbon.

				4. Sift the flour and vanilla together and gently fold it in using a spatula.

				Baking Instructions

				1. Pour the dough into a buttered and floured mould.

				2. Bake at 170°C with the oven door slightly ajar.

				3. Monitor the baking process; the biscuit should detach from the sides of the mould.

				4. Unmould (démouler) while hot and allow to cool on a wire rack. 

			

		

		
			
				Sample Recipe PB1
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					To make a chocolate bis-cuit replace 10-15% of the flour with cocoa powder and sieve it together with the flour. 
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				Biscuit Roulé

				Definition

				Biscuit Roulé is almost the same as Biscuit Ordinaire which, after preparation, is spread evenly on greaseproof paper. While the recipe procedure is identical to that of Biscuit Ordinaire biscuit, the baking technique is different.

				Uses

				Filled with various creams and then rolled up on itself, it is used as a roulade and Bûche de Noël.Rolled biscuit sheets are also used as a base or intermediate layer in the production of various desserts, mousses, Forêt Noire, etc.

				Procedure

				1. Mix the eggs and sugar in a semi-spherical mixing bowl.

				2. Heat the mixture while whisking, in a bain-marie, or over a gas burner, until it is body temperature.

				3. Remove from the heat and continue whisking until the dough forms a ribbon.

				4. Sift the flour and vanilla together and gently fold them in using a spatula.

				Baking Instructions

				1. Spread evenly on a baking tray lined with baking paper.

				2. Bake at 240°C without steam until golden brown. (maximum 5 minutes!)

				3. After baking process, slide the biscuit with the mat on a cold tray to avoid a dry-out of the biscuit due to the heat of the tray.

				4. Do not remove the paper.

				5. Allow to cool before use.

			

		

		
			
				Sample Recipe PB2
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					To make a chocolate bis-cuit, replace 10-15% of the flour with cocoa powder and sieve it together with the flour.
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				Sample Recipe PB3

			

		

		
			
				Biscuit Génoise / Sponge Cake

				Definition

				Biscuit à Génoise / Sponge Cake differs from an ordinary biscuit in that it contains melted butter. This makes the dough more flavourful and prolongs its shelf life.

				We can replace some of the flour with starch (fécule) or cornstarch (Maïzena). The addition of starch means that the dough has less body and is softer and more tender.

				Uses

				Biscuit for tartes, Forêt Noire, desserts and, mousses.

				Procedure

				1. Mix the eggs, the egg yolks, and the sugar in a semi-spherical bowl. 

				2. Heat the mixture while whisking in a bain-marie, or over a gas burner, until it is body temperature. 

				3. Remove from the heat and continue whisking until the dough forms a ribbon. 

				4. Sift the flour and vanilla together and gently fold them in using a spatula.

				5. The final step is to gently fold in the clarified butter. The butter must not be too hot!

				Baking Instructions

				1. Pour the dough into a buttered floured mould.

				2. Bake at 170°C, with the oven door slightly ajar.

				3. Monitor the baking process; the biscuit should detach from the sides of the mould.

				4. Unmould (démouler) while hot and allow to cool on a wire rack.
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				Recommendations “hot preparation”

				| Do not overheat the dough, as this may prevent the biscuit from developing properly in the oven.

				| Once the flour has been added do not mix for too long, “overmix”,,” as this will decrease the volume of the dough.

				| The clarified butter should not be too hot. If the butter is too hot the dough will decrease in volume while it is being folded in.

				Storage and Conservation

				| Cooked biscuit can be stored in the refrigerator for a few days. It must be hygienically wrapped in plastic film and labelled with the date. 

				| For longer storage, baked biscuit should be kept in the freezer. To protect it from drying out it must be hygienically wrapped in plastic film and labelled with the date.
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				Pâtes à Biscuits / Biscuit Doughs“Cold Preparation”

			

		

		
			
				The most important Biscuit Doughs “Cold Preparation” are:

				| Biscuit à la Cuillère

				| Biscuit Joconde

				Characteristics

				There are many different types of Biscuit Doughs "Cold Preparation" with a multitude of diverse recipes. The point that they all have in common is the egg yolks and egg whites, with sugar, are prepared separately to make the biscuit dough lighter.
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				Biscuit à la Cuillère

				Definition

				A light, crumbly biscuit, usually shaped in the form of a stick referred to as “bâtonnet” and sprinkled with icing sugar before baking.

				Uses

				Biscuit for Charlottes, Tiramisu, Omelettes Norvégiennes, Baked Alaska, Tiramisu, etc.

				Procedure

				1. Place the egg yolks and the sugar in a semi-spherical bowl and whisk them until they are pale (blanchir).

				2. Beat (monter) the egg whites until stiff, gradually adding the sugar. Add the sugar in small amounts, bit by bit.

				3. Gently fold (soulever) half the egg whites into the mixture.

				4. Sift the flour and cornstarch (Maïzena) together and then gently fold (soulever) them into the mixture using a spatula.

				5. Gently fold in (soulever) the remaining egg whites.

				6. Using a pastry bag fitted with a plain tip, pipe the dough into the desired shapes. Pipe them onto a baking tray that is lined with baking paper.

				7. Sprinkle (saupoudre) with icing sugar.

				Baking Instructions

				8. Bake at 170°C, with the oven door slightly ajar.

				Recommendations

				| Carefully separate the egg whites from the yolks (clarifier) to avoid any traces of egg yolk remaining in the egg 

			

		

		
			
				Sample Recipe PB7
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				whites, which will prevent the egg whites from rising properly.

				| Avoid over whipping the egg whites, as this will cause them to become flaky.

				| Immediately combine the egg whites into the mixture as soon as they have formed peaks.

				| This dough must be worked with and baked immediately after preparation to maintain its optimum volume and prevent it from thinning out.

				Storage and Conservation

				| Biscuit à la Cuillère that is cooked will keep very well for a few days in a hermetically sealed container, labelled with the date.

				| For longer storage, Biscuit à la Cuillère should be kept in the freezer. To protect it from drying out it must be hygienically wrapped in plastic film and labelled with the date.
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				Biscuit Joconde

				Definition

				Biscuit Joconde is a decorating biscuit that is lighter and more elastic. Thanks to this flexibility, it can be used to decorate round desserts. The decorating mixture creates “cigarette appliques” that decorate biscuit. This decoration mixture is tinted using dyes or cocoa.

				Uses

				Biscuit Joconde is mainly used to decorate mousses and desserts.

				Procedure

				1. Prepare Pâte à Cigarettes RA 8 and/or RA 9.

				Depending on the design, proceed as follows:

				A.

				| Spread the dough on a 38 x 58 cm silicone baking mat (Silpat) using an angled palette knife.

				| Pass a comb across or through the mixture to trace patterns which will obtain the desired design.

				Or as follows:

				B.

				| Using an angled palette knife or a brush, spread patches "taches" of several colours on a 38 x 58 cm silicone baking mat (Silpat).

				A. & B.

				| Place in the freezer.

				2. Prepare the Biscuit Joconde.

				| Mix together the T.P.T. “Equal Parts”,,” egg yolks, eggs, melted butter (lukewarm) and the sifted flour, but do not over whisk.

			

		

		
			
				Sample Recipe Biscuit Joconde PB8

			

		

		
			
				Pâte à Cigarettes Colorée RA8
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				| Whisk (monter) together the egg whites and the sugar to form stiff peaks.

				| Gently fold (soulever) the stiffly beaten egg whites into the mixture.

				| Spread the Biscuit Joconde dough evenly over the frozen “cigarette applique” dough decoration.

				Baking Instructions

				| Bake in the oven at 230°C until lightly coloured with the oven door slightly ajar.

				| After baking process, slide the biscuit with the mat on a cold tray to avoid a dry-out of the biscuit due to the heat of the tray.

				| Do not remove the baking mat.

				| Allow to cool before use.

				Recommendations

				| The decoration must be frozen before spreading the Biscuit Joconde. This ensures that the decorations are more distinct.

				| When adding the whipped egg whites, stir well to reduce the volume of the mixture. This prevents bubbles from forming in the decorations during baking.

				Storage and Conservation

				| Biscuit Joconde that is cooked will keep very well for a few days in the refrigerator, hygienically wrapped with plastic film and labelled with the date.

				| For longer storage, Biscuit Joconde should be kept in the freezer. To protect it from drying out it must be hygienically wrapped in plastic film and labelled with the date.
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				Pâtes à Meringue /Meringue Based Doughs

			

		

		
			
				Definition

				Meringues are made from whipped egg whites and sugar. The sugar can be incorporated in three separate ways, creating three varieties of meringue:

				| Meringue Ordinaire / Classic Meringue:sugar and egg whites whipped together while cold.

				| Meringue Italienne / Italian Meringue:Prepared with cooked sugar.

				| Meringue Suisse / Swiss Meringue:sugar and egg whites beaten together cold then warmed.

				Meringue Ordinaire /Classic Meringue

				Definition

				Ordinary meringue is prepared cold; thus, the egg whites are not pasteurised. This type of meringue is used mainly for cooked products.

				Uses

				Vacherin bases, Oeufs à la Neige, Omelette Norvégienne, Coquille de Meringue, various decorations of diverse shapes.

				Procedure

				1. Lightly beat the egg whites in a stainless-steel bowl using a wire whisk attachment

				2. Gradually add, bit by bit, ⅓ of the sugar.

				3. Continue beating the eggs white until stiff peaks are formed.

			

		

		
			
				Sample Recipe PM1
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				4. Whip the egg whites to tighten them until a glossy white, stable, and solid mass is formed.

				5. Fold the remaining sugar into the egg whites using a spatula. Sprinkle the sugar into the egg whites in a continuous manner to allow the sugar to incorporate fully keeping the mass solid and stable.
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				Meringue Italienne /Italian Meringue

				Definition

				Meringue Italienne / Italian Meringue is made by pouring cooked sugar over stiffly beaten egg whites. The heat from the sugar partially pasteurises the egg whites, producing a firmer meringue.

				Uses

				| Italienne Meringue is used to prepare products that are not cooked: fruit mousses, chocolate mousses, buttercreams, sorbets, etc.

				| It is also used to prepare products that are finished by being coloured in the oven, under the salamander or with a cooking torch. It is the outer / covering layer for desserts such as, Omlette Norvégienne / Baked Alaska, Tart with Fruit Meringue, etc

				Procedure

				1. Cook the sugar with the water.

				2. Skim off the sugar as soon as it comes to the boil and clean the inside of the pan with a wet brush.

				3. Using a balloon whisk, beat the egg whites to form stiff peaks as soon as the sugar has boiled. If using a machine, start whipping when the sugar reaches 110°C.

				4. When the cooked sugar reaches 115°C and has a well-formed thickness pour it in a continuous thin stream over the whipped egg whites while continuing to beat them.

				5. Whisk until cool.

			

		

		
			
				Sample Recipe PM2
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				Meringue Suisse /Swiss Meringue

				Definition

				Swiss Meringue is prepared hot. The sugar is added to the egg whites at the beginning of the preparation, which makes the meringue more compact and stable.

				Uses

				Decorations, Petits-Fours, Champignons, Mousse aux Fruits, Mousse au Chocolat, etc.

				Procedure

				1. Mix the egg whites and sugar in a mixing bowl. 

				2. Heat the mixture in a bain-marie or over a low heat until it reaches 50°C, while continuously whisking. Use a wire whisk.

				3. Remove from the heat and continue whisking until it is cool.

				Recommendations

				To make meringues successfully, the following rules must be strictly observed:

				| Use a semi-spherical bowl and a wire whisk appropriate to the quantity of egg whites to be whipped. The whisk and the bowl must be impeccably clean and may need to be cleaned with lemon juice.

				| Use only fresh egg whites, with no trace of egg yolks. Any trace of egg yolks will prevent the egg whites from being properly whipped to sufficient volume and rising properly.

				| When adding the cooked sugar to the Italian Meringue, be careful not to touch either the whisk or the bowl. This can cause the sugar to form lumps.

			

		

		
			
				Sample Recipe PM3
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				| A meringue that is not properly whipped to sufficient volume is not stable; on the other hand, if the meringue is too tight, the volume decreases and makes the mass unstable.

				Baking Instructions

				Meringues in their various forms, whether as decorations, bases or shells, are baked in the oven. The procedure for this is to use a pastry bag with the necessary tip to pipe the meringues onto greaseproof cooking paper.

				Cook in the oven, with the door slightly ajar, at a temperature not exceeding +120°C. At higher temperatures, the sugar begins to caramelise, giving the meringues a brown colour. The cooking time depends on the size of the meringues and can vary from one to several hours.

				Storage and Conservation

				| Uncooked meringue dough that is to be used to prepare mousses, buttercreams, or sorbets, as well as those used for flambéing, cooked in the oven, to be passed under the salamander or finished using a cooking torch, cannot be stored for later use. They must be used immediately. 

				| Products made from baked meringues must be protected from softening. To ensure this, it is advisable to store these meringues in an oven or other dry place, away from humidity. Of course, these products must be protected from dust by suitable packaging and labelled with the date.
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				Pâte à Succès

				Definition

				Pâte à Succès is made from egg whites, which are whipped until stiff peaks are formed. To the whipped egg whites, hazelnut powder, sugar, and flour are added.

				Uses

				Pâte à Succès used to make Japanese confections, douceur d’amandes (DG2), mignardises, dessert bases and more.

				Procedure

				1. Lightly toast the powdered hazelnuts in the oven and allow to cool.

				2. Whip the egg whites until stiff peaks are formed.

				3. Using a spatula, gently fold in the sifted flour that is mixed with the powdered hazelnuts.

				4. Spread out immediately or arrange in the desired shape on a baking tray linedwith baking paper.

				Baking Instructions

				1. Bake in the oven with the door slightly ajar at 180°C until browned.

				Recommendations

				| Gently fold in the hazelnuts and flour to prevent the meringue from collapsing.

				| Immediately prepare and bake the dough to ensure that the products are light and well-shaped.

				Storage and Conservation

				Pâte à succès can be stored in the same fashion as biscuit dough, which is as follows:

				| In the refrigerator for a few days, hygienically wrapped in plastic film and labelled with the date.

				| For longer storage it must be kept in the freezer. To protect it from drying out it must be hygienically wrapped in plastic film and labelled with the date.

			

		

		
			
				Sample Recipe PM4

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

			

		

		
			
				
					4

				

				
					pc

				

				
					egg whites

				

				
					125

				

				
					g

				

				
					sugar S0

				

				
					125

				

				
					g

				

				
					hazelnut powder (noisettes en poudre)

				

				
					20

				

				
					g

				

				
					flour

				

			

		

		
			
				
					
						[image: ]
					

					
						
							[image: ]
						

						
							[image: ]
						

					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					[image: ]
				

				
					
						Pastry Base in Pâte à Succès
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				Definition

				Pâte Feuilletée / Puff Pastry is made by layering sheets of dough (détrempe) with fat, such as butter and then folding them repeatedly. This process creates multiple thin layers that puff up and become flaky when baked.

				Explanation of Technique

				The development of the dough in the oven. 

				During baking, the water in the dough is transformed into steam by the heat of the oven. This steam tends to be released but it is retained by the sheets of dough that have become impermeable due to the coagulation of the starch and the melting of the fat. The steam then lifts each sheet of dough, causing the accordion-like rise that is characteristic of this dough.

				Folding Procedure / Tourer

				Using a rolling pin, carry out the various operations of folding, rolling, folding (known in French as plier, abaisser, plier) that will give the puff pastry its final shape. 

				There are many ways to make Pâte Feuilletée / Puff Pastry.

				The most common are:

			

		

		
			
				Pâtes Feuilletées / 

				Puff Pastry
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				METHODS: SINGLE FOLD OR DOUBLE FOLD / TOUR SIMPLE OR TOUR DOUBLE
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					Double Fold / Tour Double means folding the dough into 4 layers.
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					Single Fold / Tour Simple means folding the dough into 3 layers.

				

			

		

		
			
				The Different Methods of Preparation

			

		

		
			
				Classic Method (German)This is the most commonly used method. It consists of enveloping the fat in the dough (détrempe).

			

		

		
			
				Inverted Method (French)The particularity of this method is to invert the arrangement of the two elements of the puff pastry, i.e., to envelop the dough (détrempe) in the fat.

			

		

		
			
				Quick Method (Dutch)This method consists of mixing, from the beginning, all the elements of the dough (détrempe) with the fat cut into small cubes.
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						Examples of Puff Pastry
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				Uses

				Pâte Feuilletée / Puff Pastry is used in both cooking and baking:

				| In cooking: fleurons, pâtés, tourtes, vol-au-vent, amuse-bouches...

				| In pâtisserie: palmiers, chaussons aux pommes, jalousies, galettes des rois, mille-feuilles...
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						Jalousie (Pear)
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				Pâte Feuilletée Classique /Classic Method

				Characteristics

				This is the most common method of production. It guarantees a consistent final product.

				Procedure

				The Initial Dough / La Détrempe

				1. Sift the flour and form it into a “fontaine” on the worktable. A fontaine is a mound of flour with an indentation in the centre into which wet ingredients like eggs, water, or milk, are placed. This technique simplifies the mixing and incorporation of the ingredients to form a dough. 

				2. Place the salt, butter, and water in the centre.

				3. Mix the ingredients together without overworking them.

				4. Form the mass into a ball.

				5. Wrap the dough in plastic film and allow to rest in a cool place for 10 minutes.

				6. Cut and roll into a cross, leaving the centre slightly thicker.

				7. Wrap the fat in the centre of the dough, by bringing the edges of the dough up over the middle.

				8. Sprinkle with flour, then using the rolling pin, tap the dough to flatten and even it out.

				Lamination - Single Fold / Le Tourage - Tour Simple

				1. Roll out lengthwise to form a rectangular strip 1 cm thick, approximately 3 times as long as it is wide.

				2. Brush off excess flour.

				3. Fold into three equal parts, lengthwise, to make the first turn.

			

		

		
			
				Sample Recipe P6
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				4. Rotate the dough a quarter of a turn.

				5. Repeat the operation to achieve the second turn, rolling out again lengthwise.

				6. Cover with plastic film and allow to rest in a cool place for at least half an hour.

				7. Make in total 3 times, 2 single folds / tours simples.

			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Pâte Feuilletée Inversée /Inverted Puff Pastry

				Characteristics

				This dough produces very crumbly items and is less prone to shrinkage.

				Procedure

				The Initial Dough / La Détrempe

				1. Mix the fat with ⅓ of the flour and allow to set in the refrigerator.

				2. Make a dough with the remaining ⅔ of the flour.

				3. Roll out the fat mixed with the flour into a fairly thin rectangle on a well-floured surface.

				4. Roll out the dough separately ⅔ of the length of the rolled-out fat and place it on top.

				5. Fold the third of the fat layer that is not covered over the dough, then fold the part composed of both layers on top; this is the first turn, which corresponds to a single turn.

				6. Continue turning as for the classic puff pastry.

				Lamination - Single Fold / Le Tourage - Tour Simple

				1. Roll out lengthwise to form a rectangular strip 1 cm thick (about 3 times longer than it is wide).

				2. Brush off the excess flour.

				3. Fold into three equal parts (lengthwise) to obtain the first turn.

			

		

		
			
				Sample Recipe
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				4. Rotate the dough a quarter turn.

				5. Repeat the operation to achieve the second turn, rolling out again lengthwise.

				6. Cover with plastic film and let rest in a cool place for at least half an hour.

				7. Repeat a total of 3 times which is 2 single turns.
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				Pâte Feuilletée Rapide /Quick Puff Pastry

				Characteristics

				This puff pastry can be made very quickly, but its development is inferior to the classic or inverted puff pastry.

				Procedure 

				The Initial Dough / La Détrempe

				1. Sift the flour onto the work surface.

				2. Roughly chop all the fat into large pieces, place the flour on the table and then the cut up butter on top of the flour.

				3. Arrange the flour and fat mixture into a fountain.

				4. Add the water and the salt.

				5. Mix everything together to form a dough without overworking it. The cubes of fat should remain whole!

				Lamination - Double Fold / Le Tourage - Tours Doubles

				1. Roll out lengthwise to form a rectangular strip 1 cm thick, approximately 4 times longer than it is wide.

				2. Brush off the excess flour.

				3. Fold into four equal parts, lengthwise, to complete the first turn.

				4. Rotate the dough a quarter turn.

				5. Repeat the operation to complete the second turn, rolling out again lengthwise.

				6. Cover with plastic film and allow to rest in a cool place for at least half an hour. 

				7. Repeat the operation, completing a total of 2 times, which is 2 double turns. 

			

		

		
			
				Sample Recipe P7
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							Video: Quick Puff Pastry (Dutch method)
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				Baking Instructions

				| Cook at a temperature of +220°C with steam. The steam prevents the dough from immediately forming a crust when in contact with heat.

				| Halfway through cooking, open the oven door to evacuate the cooking steam and lower the temperature (+180°C).

				| Puff pastry must be baked long enough to obtain crisp products and to avoid collapsing or falling apart.

				| The development of the parts is always done vertically from the bottom up.

				Recommendations

				Preparing the initial dough (détrempe) and folding (tourage):

				| The consistency of the initial dough and the resting times are key factors in achieving a good result.

				| A firm dough requires a longer resting time than a soft dough.

				| For puff pastry prepared a day in advance, it is recommended you give it only 2 turns, then keep it in a cool place. The last 2 turns should be done just before use.

				| Flour as little as possible when kneading and rolling out. Brush off any excess flour.

				| Single turns can be replaced by double turns (folding in 4 parts instead of 3). This reduces the number of turning operations and saves time.

				| Puff pastry scraps are especially useful in pastry-making. However, they are not used for the same purpose, as they are less developed. When rolling out puff pastry, it is important not to knead it, as this would destroy the layers obtained by folding it.

				Baking Instructions

				| The puff pastry is always laid out on a wet baking tray to ensure optimum contact with the tray and to retain moisture during baking.

				| Brush with beaten egg (dorer) for better colouring and glossy appearance. 

				| Before baking, allow the puff pastry to rest to prevent it from shrinking

				Storage and Conservation

				| The dough should be kept in the refrigerator (+4°C). Hygienically wrapped in plastic, it 
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				can be kept in a cool place for several days.

				| Puff pastry is ideal for freezing because of its high fat content.

				| After baking, puff pastry is too fragile and needs too much space to be stored in the freezer.
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				Definition

				Yeast doughs are developed using organic yeast. It requires fermentation before cooking. During fermentation, the yeast produces carbon dioxide within the dough, which increases the volume of the dough.

				Uses

				Yeast dough is used to make: Bienenstich, Streusel, fruit tarts and Viennese pastries (viennoiserie).

			

		

		
			
				Les Pâtes Levées / Yeast Doughsor Raised Doughs

			

		

		
			
				There are 2 production methods:
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					Indirect Method(with starter)

					The leavened dough made according to the “indirect method” is prepared in two steps. First, a levain is prepared and left to ferment for a certain time. Then, the dough is kneaded with the levain and the rest of the ingredients. This method has the advantage of obtaining a result comparable to the “direct method” in a short time (mainly in case of urgent need).

				

			

			
				
					Direct Method (without starter)

					The leavened dough made with the "direct method" has the advantage of being simple to make and giving excellent results. However, this method requires a longer fermentation time.
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						Examples of Products: Bienenstich; Streusel; Fruit Tart
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				Pâte Levée “Méthode Indirecte”Yeast Dough “Indirect Method”

				Characteristics

				Yeast dough produced using the "Indirect Method" has the advantage of obtaining a result comparable to the "Direct Method" in a shorter time.

				In sourdough starter (levain), the yeast cells are able to develop much more quickly. This results in sufficient acidity in the final dough which gives the gluten more elasticity and the products a better flavour. Sourdough therefore makes it possible to compensate for the acidity resulting from long fermentation to obtain products of a quality comparable to that of a dough that has been fermented gently.

				Procedure

				1. Heat the milk to ±35°C.

				2. Dissolve the yeast with half the milk in a mixing bowl.

				3. Gradually incorporate some of the flour in small amounts, until it forms a ball.

				4. Cover this starter dough (levain) with plastic film and set aside in a warm place.

				5. Knead the remaining flour, egg(s), sugar, salt, and milk in a 2nd bowl until the dough is elastic.

				6. Incorporate the starter dough (levain) which has doubled in size. 

				7. Add the softened butter and knead the dough, which should pull away from the sides of the bowl.

				8. Cover the dough with plastic film and leave to rise in a cool place.

			

		

		
			
				Sample Recipe P8

			

		

		
			
				[image: ]
			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

			

		

		
			
				
					60

				

				
					ml

				

				
					milk

				

				
					10

				

				
					g

				

				
					yeast (levure)

				

				
					100

				

				
					g

				

				
					flour

				

				
					160

				

				
					g

				

				
					flour

				

				
					65

				

				
					ml

				

				
					milk

				

				
					1

				

				
					pc

				

				
					egg

				

				
					30

				

				
					g

				

				
					sugar S2

				

				
					5

				

				
					g

				

				
					salt

				

				
					100

				

				
					g

				

				
					butter

				

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				
					
						[image: ]
					

					
						
							[image: ]
						

						
							[image: ]
						

					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

			
				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

				

				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

				
					
						[image: ]
					

				

				
					
						[image: ]
					

				

			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				9. Knock back (rompre) to deflate the dough which has double in size.

				10. Trim and shape as required.
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					Pâte Levée “Méthode Directe”Yeast Dough “Direct Method”

					Characteristics

					Yeast dough made using the ‘Direct Method’ has the advantage of being simple to make and producing excellent results.

					This method is mainly used for doughs prepared a day in advance. The dough undergoes a long, gentle fermentation, partly in a refrigerator. The yeast develops the acidity needed to give the products a full flavour. The dough holds together better, due to the increased strength and elasticity of the gluten.

					Finished products made using the ‘Direct Method’ are more fully developed and have better flavour.

					Procedure

					1. Heat the milk to ±35°C.

					2. Dissolve the yeast in the milk.

					3. Place the flour, egg(s), sugar, salt, and the milk/yeast mixture in a semi-spherical bowl.

					4. Mix the ingredients together.

					5. Knead the dough until it is elastic.

					6. Add the butter.

					7. Knead the dough until it comes away from the sides of the bowl.

					8. Cover the dough with plastic film and allow to rise in a cool place.

					9. Knock back (rompre) the dough which has doubled in size.

					10. Trim and shape as required.
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				Sample Recipe P9
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				Recommendations

				| The milk must be warmed, but not above +40°C, to avoid killing the yeast.

				| Avoid pouring the salt directly onto the yeast, as this may kill the yeast. 

				| Use a gluten-rich flour (type 45) to obtain an elastic dough.

				| Give the dough a soft consistency and work it as much as possible to activate fermentation and obtain more body.

				| Keep the dough in a warm environment (+30 to +35°C) for complete fermentation.

				| Place the risen dough in the oven as soon as the shaped pieces have risen.

				| Over-fermented dough becomes acidic and takes on an unpleasant taste.

				| A dough that has not risen completely or not correctly fermented remains heavy and is not easily digested.

				| It should be noted that fermentation is more active in a large quantity than in a small quantity, just as it is more active in summer than winter and in a soft dough more than a firm dough.

				Cooking

				| Yeast dough, trimmed and shaped into different forms, is brushed with beaten eggs (dorer) to enhance the golden-brown colouring of the finished product.

				| Before baking, the dough should be left to rise in a warm damp place, such as a warm oven or ideally a proofing oven.

				| When the pieces have fully risen, bake immediately in the oven at a temperature of +170°C for large pieces and 190°C for small pieces.
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					Pâte Levée “Méthode Directe”Yeast Dough “Direct Method”

					Characteristics

					Yeast dough made using the ‘Direct Method’ has the advantage of being simple to make and producing excellent results.

					This method is mainly used for doughs prepared a day in advance. The dough undergoes a long, gentle fermentation, partly in a refrigerator. The yeast develops the acidity needed to give the products a full flavour. The dough holds together better, due to the increased strength and elasticity of the gluten.

					Finished products made using the ‘Direct Method’ are more fully developed and have better flavour.

					Procedure

					1. Heat the milk to ±35°C.

					2. Dissolve the yeast in the milk.

					3. Place the flour, egg(s), sugar, salt, and the milk/yeast mixture in a semi-spherical bowl.

					4. Mix the ingredients together.

					5. Knead the dough until it is elastic.

					6. Add the butter.

					7. Knead the dough until it comes away from the sides of the bowl.

					8. Cover the dough with plastic film and allow to rise in a cool place.

					9. Knock back (rompre) the dough which has doubled in size.

					10. Trim and shape as required.
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					Pâte Levée Tourée/ Feuilletée / Laminated Yeast Dough

					This is a yeast dough, which is then folded with fat in the same way as Pâte Feuilletée / Puff Pastry. The development of this dough is due in part to the action of organic yeast and in part to the fat that is folded in.

					A distinction is made between Croissant Dough (Pâte à Croissants) and Danish Puff Pastry (Pâte Levée Feuilletée Danoise). They are used to make Viennese pastries such as croissants, chocolate, or raisin rolls (Petits Pains au Chocolat), Poches aux Pommes, Bretzels, and others.
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				Sample RecipePâte à Croissants
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						Poche aux Pommes
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					Pâte Levée Tourée/ Feuilletée / Laminated Yeast Dough

					This is a yeast dough, which is then folded with fat in the same way as Pâte Feuilletée / Puff Pastry. The development of this dough is due in part to the action of organic yeast and in part to the fat that is folded in.

					A distinction is made between Croissant Dough (Pâte à Croissants) and Danish Puff Pastry (Pâte Levée Feuilletée Danoise). They are used to make Viennese pastries such as croissants, chocolate, or raisin rolls (Petits Pains au Chocolat), Poches aux Pommes, Bretzels, and others.

				

			

		

		
			
				Brioche

				Definition

				Brioche dough is a richer yeast dough, containing more fat and eggs. These ingredients make the dough softer, so it should be prepared the day before and left to rise slowly in the refrigerator.

				Uses

				Brioche is used to make Brioches à Tête and several types of filled brioches, etc

				Procedure

				1. Heat the water to ±35°C.

				2. Dissolve the yeast in the water in a mixing bowl.

				3. Mix by slowly incorporating some of the flour, adding small amounts gradually, until it forms a ball.

				4. Cover the starter dough (levain) with plastic film and set aside in a warm place.

				5. Knead the remaining flour, egg(s), sugar, and salt in a 2nd bowl until you have an elastic dough.

				6. Add the starter dough, which has doubled in volume, and knead the doughs together, until it pulls away from the sides of the bowl.

				7. Lastly, add the softened butter.

				8. Cover the dough with plastic film and allow to rise in the refrigerator.

				9. Knock back (rompre) the dough the next day before use.

				10. Trim and shape as required.

			

		

		
			
				Sample Recipe P8
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				Recommendations

				| Follow the same recommendations for making brioche dough as for yeast dough.

				| Brioche dough is quite soft when made, thus it must be chilled in the refrigerator to make it easier to shape and manipulate. 

				Baking Instructions

				| Brioche dough, trimmed and shaped into different forms is brushed with beaten eggs (dorer) to enhance the golden-brown colouring of the final product.

				| Before baking, the dough must be left to rise in a warm, damp place (étuve).

				| When the pieces have completely risen, bake immediately in the oven at a temperature of +170°C for large pieces and 180°C for small pieces
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				Definition

				Choux pastry, referred to as Pâte à Chaud until the 19th century, is a pastry that is prepared hot and is not kneaded before baking. Choux Pastry is used in both cooking and pastry-making.

				Explanation of Technique

				Choux pastry is heated twice during its preparation. The first cooking or heating process, professionally referred to as the “Première Cuisson.” The second is the baking process referred to professionally as the “Deuxième Cuisson.”

				| Première Cuisson

				The flour is transformed into a paste when it is added to a mixture of boiling water, salt, sugar, and butter. This is followed by a process that slightly dries out the dough.

				| Deuxième Cuisson

				During this second cooking stage, the dough acquires its volume, fragility, and specific shape. The moisture from the water and eggs contained in the dough is converted into steam by the heat of the oven. The steam tends to be released but is retained by the protein in the eggs and flour, which begins to thicken and coagulate, creating a vacuum inside the dough. The formation of a crust at the end of baking stabilises the shape of the product.

				Uses

				In pastry making, Pâte à Choux is used to make Éclairs, Profiteroles, Religieuses, Choux à la Crème, and Saint-Honoré.

			

		

		
			
				Pâtes à Choux /Choux Pastry

			

		

		
			
				Sample Recipe P3
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						During the first baking, the base mixture turnedinto a paste.
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						Piped Choux Pastry Products
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						Éclairs (chocolate, moka and vanilla)
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				Variations

				Pâte à Choux is usually baked in the oven, but it can alsobe cooked:

				| with water

					This cooking method is used in cooking (Gnocchi et 	Quenelles).

				| fried / deep fried.

					The choux pastry is cooked in the fryer heated to 	+180°C for products such as (beignets soufflés).

				Procedure

				1. Bring the water, diced butter, salt, and sugar to the boil in a stainless-steel saucepan.

				2. Remove from the heat and add the sifted flour all at once.

				3. Mix vigorously with a spatula.

				4. Return to the heat and dry it out for approximately 10-20 seconds.

				5. Remove from the heat as soon as the dough forms a ball.

				6. Transfer to a semi-spherical bowl.

				7. Incorporate the eggs one by one using a spatula.

				8. Add as many eggs as necessary to obtain a dough that flows slowly and thickly from the spatula.

				Preparing / Dressing Profiteroles for Baking

				1. Prepare a lightly buttered baking tray or a baking tray covered with a Silpat.

				2. Fill a small amount of dough into a pastry bag fitted with a plain tip.
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					ATTENTIONDOUGH PREPARATION

					The butter must be melted before the water comes to the boil.
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								Video: Pâte à Choux
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				3. Arrange the Profiteroles on the baking tray, leaving enough space between them, to allow them to expand during baking.

				4. Brush the Profiteroles with beaten egg (dorer) to enhance the golden-brown colouring and score them with a fork.

				Cooking in the Oven

				The choux pastry is baked at a temperature of +180°C. Smaller pieces require a hotter oven than larger ones. To start the baking process, leave the oven door closed so that the choux pastry can develop in the steam. As soon as the puff pastry starts to colour, slowly release the steam by slightly opening the oven door. 

				The choux pastry is cooked when the bottom of the grooves of the cracks are coloured. If the products are undercooked, there is a risk that they will fall apart. If the oven is not hot enough, the pastry will not develop properly and will dry out and become brittle.

				If the oven is too hot, the pastry will be "shocked", which means that the pastry does not have time to develop and often collapses when you take it out of the oven

				Choux pastry baked directly after it is piped, that is, when the pastry is still warm or at room temperature, develops better in the oven than a cold pastry.

				Recommendations

				Preparing the dough:

				| To avoid reducing the liquid too much, do not allow the water to boil too long and remove the saucepan from the heat before stirring in the flour.

				| It is impossible to indicate the exact quantity of eggs necessary. It depends on the following factors:

				| The size of the eggs.

				| The absorption capacity of the flour.

				| The amount of time that the dough is dried during the preparation process.

				| The amount of the water that is evaporated during the preparation process.

				| Always crack the eggs into a small metal bowl (calotte) to avoid pieces of shell getting into the dough.
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				Arranging on the baking tray:

				| Choux pastry is brushed with beaten eggs (dorer) to enhance the golden-brown colour and scored with a fork to ensure a more even development of the final product.

				| Leave sufficient space between the products, as choux pastry expands considerably in all directions as it cooks.

				 | Carefully brush the beaten eggs onto the product. Do not allow it to drip or run onto the baking tray as this will result in uneven development and the products may stick to the tray.

				Cooking in the Oven:

				| During baking, avoid opening the oven doors too early, as the choux pastry may collapse.

				| The products must be cooked as soon as they are dressed and arranged on the baking try to prevent a crust from forming.

				Storage and Conservation

				| Choux pastry either uncooked or cooked can be stored in the freezer. It must be hygienically wrapped in plastic film and labelled with the date.

				| Uncooked choux pastry must never be stored in the refrigerator but can be stored in the deep freezer, covered with a cling film and labelled with the date.
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				Definition

				Pâte Poussée (Appareil Crémé), referred to as Leavened Dough or (Creamed Pastry), is essentially made from butter, sugar, eggs, and flour. The incorporation of various raw materials such as candied fruit, cocoa powder, almond powder, lemon/orange zest and similar ingredients change the taste of the product.

				The development of this dough is done by mixing butter and sugar together, using a technique known as “creaming” or “blanching”. Some recipes include beaten eggs or egg whites and incorporating them. Principally the active ingredient is a chemical agent referred to as “baking powder.”

				Uses

				Leavened Doughs are used for various cakes, Pound Cake, Quatre Quarts of various flavours, Marble Cake,Madeleines, etc.

				Cooking Process - Technical Explanation

				Developing the typical shape of the cake:

				The oven must be hot at the start of baking to develop the crust of the cake. As the cake bakes, the skin tears away as the mass develops, giving the cake its typical dome shape.

				There is a specific method to enhance the development of an evenly formed “dome” shape of the cake:

				After baking briefly in a hot oven, score the surface of the cake lengthways with a knife dipped in melted butter, . insert the knife into the cake for just a moment. The butter separates the mass and allows the dome to form properly. 

			

		

		
			
				Pâtes Poussée /

				Leavened Doughs
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					BAKING POWDER / POUDRE À LEVER

					Baking powder is essen-tially made up of bicarbo-nate of soda. It works by chemical reaction.
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				Finish cooking in a cooler oven.

				The Development of the Dough

				1. Development by incorporating air:

				During baking, the heat causes the air bubbles in the dough to increase in volume, causing the dough to rise.

				2. Development by the chemical reaction of baking powder:

				When exposed to a hot and humid cooking environment the salts that make up baking powder dissolve. This reaction releases carbon dioxide gas, which lifts and expands the dough and causes it to rise. In some preparations, such as madeleines, ammonia carbonate also known as baker's ammonia or “carbonate d’ammoniaque" is used, which has the same leavening effect as baking powder.

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				Quatre-Quarts / Pound Cake

				Characteristics

				If all the ingredients in the recipe are present in the same quantity, this dough is known as Quatre-Quarts / Pound Cake.

				Uses

				These types of cakes can have various flavours.

				Procedure

				1. Work the butter, to room temperature, until smooth and creamy, in a mixing bowl using a whip.

				2. Add the sugar, salt, and vanilla, beat until the mixture is a froth (mousseux).

				3. Incorporate the room temperature eggs one at a time.

				4. Gently fold in the flour and baking powder that has been sifted together.

				5. As required for the flavouring, add candied fruit, fruits confits, cocoa, orange zest, etc.

				Baking Instructions

				1. Fill the moulds that have been buttered and floured.

				2. Bake at 220°C for 10 minutes and finish baking at 160°C.

				3. Verify the doneness of the product using the blade ofa knife.

				4. Remove from the mould (demould) and allow to cool on a wire rack.

			

		

		
			
				Sample Recipe P4
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					Add eventually confit fruits, cacao powder dissolved in milk, orange zests, roasted nuts, almonds, chopped chocolate 
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				Sample Recipe P5

			

		

		
			
				
					115

				

				
					g

				

				
					almond paste (pâte d’amandes M0)

				

				
					125

				

				
					g

				

				
					butter

				

				
					6

				

				
					pc

				

				
					egg yolks

				

				
					40

				

				
					g

				

				
					dark chocolate couverture (couverture noir)

				

				
					250

				

				
					g

				

				
					egg whites

				

				
					150

				

				
					g

				

				
					sugar S2

				

				
					75

				

				
					g

				

				
					flour

				

				
					40

				

				
					g

				

				
					cornstarch (amidon) (Maïzena)

				

				
					30

				

				
					g

				

				
					cocoa powder

				

				
					5

				

				
					g

				

				
					baking powder (poudre à lever)

				

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Pâte à Cake Truffé /Truffled Cake Dough

				Characteristics

				Pâte à Cake Truffé / Truffled Cake Dough is lighter and more airy compared to a traditional Quatre-Quarts / Pound Cake. This is due to the addition of egg whites, which encourages the pastry to develop more fully. The incorporation of cocoa powder, couverture and almond paste gives a particularly rich flavour to this pastry.

				Uses

				This dough, can be filled, coated with ganache, used for making truffle cakes of diverse sizes. It is perfect for cutting into individual servings and creating mini pastries, referred to as mignardises.

				Procedure

				1. Beat the butter and almond paste in a semi spherical mixing bowl, until smooth and frothy. 

				2. Slowly, bit by bit, add the egg yolks. 

				3. Melt the dark chocolate couverture and add it to the mixture.

				4. Whisk the egg whites with the sugar until stiff.

				5. Gently fold half of the egg whites into the mixture.

				6. Sift the flour, cornstarch, baking powder and the cocoa powder together, then gently add to the mixture using a spatula.

				7. Gently fold the remaining half of the egg whites to the mixture.

				8. Dress or fill into a mould, as necessary.
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				Baking Instructions

				1. Bake at 190°C with the oven door slightly open.

				2. Remove from the mould (demould) and allow to cool on a wire rack.

				Recommendations

				Preparation of the dough:

				| The first step in making a Leavened Dough (Pâte Poussée) is to have all the raw materials for the recipe at the right temperature. The ideal temperature is between +20°C and +25°C.

				Baking Instructions:

				| To check the doneness of the cake, insert the blade of a knife into the centre of the cake. If the dough adheres to the blade, the cake is still undercooked. The baking process is finished when the dough does not stick to the knife blade.

				| The amount of baking time will vary depending on the size of the mould.

				Storage and Conservation

				| Leavened doughs can only be stored after they are cooked. They can then be stored for a few days at room temperature, protected from dust and other contaminants.

				| All products made from leavened dough that will be used later, for example truffled cakes that will be filled, must be kept in the refrigerator hygienically wrapped in plastic film and labelled with the dated.

				| Leavened dough products that have been cooked can be stored in the freezer, hygienically wrapped in plastic film, and labelled with the date.
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				Sample Recipe P10
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				Definition

				Pâtes à Crêpes / Crêpe Batter is a mixture of flour, eggs, milk, and butter. Additional aromatics or flavouring ingredients such as salt, sugar, vanilla, lemon, orange, alcohol, or liqueurs enhance the taste of the crêpes.

				Uses

				Crêpes are used in both cooking and pâtisserie. Crêpes are presented in a variety of ways: plain, dusted with icing sugar, flambéed, or filled with a variety of ingredients and garnitures. They are also prepared as “Crêpes Soufflées.”

				Procedure

				1. Place the sifted flour in a mixing bowl.

				2. In the centre of the flour add the sugar, salt, aromatic or flavouring ingredients, and the eggs.

				3. Add a small quantity of milk and mix vigorously using a whisk. 

				4. Add in small amounts, gradually, the rest of the milk and the oil.

				5. Set aside and allow the mixture to rest.

				Cooking Procedure

				1. Wipe the bottom of the pan very well to clean it. This will prevent the crêpes from sticking.

				2. Heat the pan well, but do not overheat it.

				3. Using clarified butter, lightly butter the pan. This is necessary, only before cooking the first crêpe.

				4. Using a small ladle, pour in just enough of the mixture to cover the bottom of the pan.

			

		

		
			
				Pâtes à Crêpes / Crêpe Batter
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				5. Carefully tilt the pan gently in all directions, using a circular motion, to distribute the batter evenly over the bottom of the pan.

				6. Cook over a medium heat.

				7. Turn the crêpe over using a palette knife or by carefully flipping it directly in the pan, cooking both sides evenly.

				8. Stack the crêpes one on top of the other.

				9. Just before serving, sprinkle with icing sugar.

				Recommendations

				| It is important to consider the temperature of the ingredients when removed from the refrigerator. The ideal temperature for the batter is approximately +20°C. It is recommended to take the ingredients out of the refrigerator in advance so that they are at room temperature when the batter is prepared.

				| If the correct amount of butter or oil is used in the batter, the pan does not need to be greased or buttered before each crêpe is cooked.

				| To avoid lumps from forming in the dough, sift the flour and add the milk slowly as the batter thickens. 

				| Do not over-mix the batter, as this will make it too elastic, and the crêpes will not be tender.

				| To obtain a thin crêpe, do not over-heat the pan and do not to add too much batter.

				| Control the cooking process carefully! If the pan is too hot, the butter and oil will smoke, and the batter will not stick to the pan. This will cause the crêpe to form small holes and colour too quickly. On the other hand, if the pan is too cold, the crêpe will take too long to cook, and it will dry out becoming too elastic.

				| It is preferable to serve the crêpes while still warm.
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				Definition

				This batter is lightly fermented with yeast or made lighter and more airy by incorporating beaten egg whites. It is used to coat food before it is fried. It can only be used for food cooked in a deep fryer.

				Uses

				In pâtisserie this batter is used to make fruit fritters, referred to as “beignets de fruits” using apples, pineapples, bananas, etc. It is also used to make des pâtes de fruits, des choux garnis, etc.

				Procedure

				1. Put the sifted flour in a mixing bowl and form it into a fontain.

				2. Add the salt and the eggs.

				3. Pour in the oil and the beer while stirring with a spatula.

				4. Allow to rest, so that the batter does not become elastic.

				5. When ready to use, gently fold in the stiffly beaten egg whites.

				Cooking

				The pieces of batter-coated food are completely immersed in the oil of the deep fryer at 180°C.

				The cooking and colouring process must be achieved simultaneously.

				Recommendation

				| Do not over-mix the batter, as this will make the batter too elastic.

			

		

		
			
				Pâte à Frire / Frying Batter
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				Introduction

				Definition

				Frozen preparations play a vital role in the creation of desserts in the restaurant and food service industry. Numerous types of preparations are made by freezing ingredients to solidify them or by spinning mixtures in a frozen turbine, which is referred to as “churning.” An industrial food service machine which performs this function is referred to as an ice cream maker, batch freezer, gelato machine, or sorbet machine depending on the functions.

				Frozen preparations solidified in a turbine are:

				| Egg-based ice creams

				| Sorbets

				and solidified in the freezer:

				| Parfaits

				| Mousses

				Explanation of Technique

				Solidification in a Turbine / Churning

				Egg-based ice creams and sorbets are solidified in machines which is referred to as “churning”. The machines are usually referred to as ice cream makers or ice cream turbines. These machines all work on the same principle:

				| In the turbine, a stainless-steel cylinder is cooled, and the mixture freezes as it comes into contact with the sides of the reservoir.

				| In the centre of the turbine reservoir, a rotating spatula scrapes the walls of the cylinder continuously stirring the mixture.

				| The frozen mixture is combined with the unfrozen liquid. 

			

		

		
			
				| Ice Cream Maker

			

		

		
			
				| Stainless Cylinder on an Ice Cream Maker

			

		

		
			
				| A continuously rotating spatula that scrapes the walls of the cylinder.
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				Several changes take place during this process:

				| Air is incorporated into the mixture which increases the volume of the mass. 

				| The continuous movement of the spatula helps to achieve a fine and creamy texture of the product.

				| The liquid becomes increasingly cold to the point of freezing and then begins to solidify 

				| The colour changes and the mixture become paler.

				| When the mixture is sufficiently churned in the turbine the freezing process is stopped, but the spatula remains spinning. The rotation of the spatula allows the product to be quickly and easily poured into pre-frozen trays or ice cream moulds.

				Solidification in the Freezer

				Ice creams such as parfaits and mousse glacés / frozen mousses which are not churned in a turbine are solidified in the freezer. The desired volume and soft structure of these ice creams are obtained by mixing the egg yolks with fresh whipped cream or Italian meringue. 

				Once the recipe has been prepared, they are filled into the desired forms or moulds and placed in the freezer.

				Hygiene rules

				Ice cream production is hygienically particularly sensitive. It is therefore essential to observe the following rulesof hygiene:

				| The Equipment:

				| Use perfectly clean and disinfected stainless-steel utensils.

				| The machine and parts must be cleaned, disinfected, and rinsed with potable water before use. This is 

			

		

		
			
				| Frozen ice cream being removed from the turbine.
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								Video: Using an Ice Cream Maker
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				necessary even if it appears to be clean!

				| The same applies to ice-cream moulds or any other container that will be filled with ice cream.

				| The raw materials and ingredients:

				| Use only the freshest, high-quality ingredients.

				| Preparation:

				| Work only in extremely hygienic conditions, hands always well washed, disinfected worktables and well-maintained premises.

				| The cooking temperatures indicated in the recipes must be strictly adhered to.

				| Never refreeze product that has been thawed. Never churn product a second time after it has been thawed.

				| Preservation and Storage of mixture:

				| The various ingredients once combined are referred to as mixes or mixtures. If the mix / mixture has not been frozen or processed in the turbine of an ice cream machine it can be stored in the refrigerator hygienically covered with plastic film and labelled with the date.

				| All mixes have an extremely limited shelf life and must be processed to a frozen state the same day.

				| Storing frozen desserts, ice cream preparations and finished products.

				| Frozen dessert preparations and other finished products must be stored at a temperature below -18°C. They must be protected from drying out using suitable packaging or hygienically wrapped with plastic film and labelled with the date of production.

				| There are two exceptions where frozen preparations can be stored for a short time at temperatures between -12°C and -14°C:

				1. They are to be tasted before being further processed or before service.

				2. To make frozen desserts easier to prepare.
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				Definition

				Egg-based ice creams are made from dairy products such as fresh cream, milk, egg yolks, flavourings and sugar.

				The recipes are all based on Crème Anglaise and processed to a frozen state in an ice cream maker. By adding flavourings to the cooled crème anglaise (except for vanilla, which is added during cooking), a variety of ice creams can be created, such as mocha, praline, pistachio, fruit purée and others).

				Uses

				Egg-based ice creams are used to make dessert coupes, dessert plates, various desserts and bombes glacées).

				Procedure: Glace aux Oeufs Vanille /Egg-Based Vanilla Ice Cream

				1. Bring the milk and the vanilla bean which is cut lengthwise to the boil.

				2. Vigorously mix the egg yolks and sugar (blanchir) until they are pale in colour.

				3. Gradually pour the boiling milk over the mixture, while continuously stirring with a whisk.

				4. Return the resulting mixture to a medium heat and stir it continuously with a spatula.

				5. Heat the mixture to approximately 82-85°C. The mixture will adhere to the back of the spatula when the heating process is finished.

				6. Add the fresh cream.

			

		

		
			
				Glaces aux Œufs /Egg- Based Ice Cream

			

		

		
			
				Sample Recipe GS1
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						Vanilla Egg Ice Cream
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							Video: Vanilla Egg Ice Creams
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				7. Strain the mixture through a chinois and allow to cool quickly while stirring with a broad figure eight motion (en vannant) to prevent the mixture from forming a skin and to ensure even cooling.

				8. Place the mixture in the ice cream machine and churn as required.

				9. Fill into a previously frozen container or moulds and wrap hygienically with plastic film labelled with the date.

				Recommendations

				| Strictly observe and follow the hygiene rules.

				| For preparing the initial mixture for egg-based ice cream, refer to the recommendations given for the preparation of the Crème Anglaise.
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						Coupe Dame Blanche
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				Description

				Sorbets are made from a mixture of sugar syrup (50% water and 50% sugar) and fruit pulp or juice, and/or flavouring, and/or alcohol.

				The same as egg-based ice creams, sorbets are frozen to a solid state, which is to say "solidified" in an ice cream machine or sorbet maker.

				Uses

				Sorbets are used to make dessert coupes, dessert plates, various desserts, Bombes Glacées, Fruits Givrés and Trous Normands.

				Procedure: Sorbet aux Fraises / Strawberry Sorbet 

				1. Soften the gelatine leaves in cold water. 

				2. Boil the water and sugar to make the syrup.

				3. Allow the syrup to cool slightly.

				4. Drain the gelatine and stir into the syrup.

				5. Combine the strawberry purée and lemon juice in a mixing bowl.

				6. Pour the syrup over the purée.

				7. Strain the mixture through a chinois.

				8. Allow to completely cool.

				9. Measure with a syrup scale at 17° Bé or with a refractometer at 30.5 Brix.

				10. Place the mixture in a sorbet machine and churn as required to achieve the desired result.

				11. Fill into a previously frozen container. Wrap hygienically with plastic wrap and label with a date.

			

		

		
			
				Sorbets

			

		

		
			
				Sample Recipe GS2
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				Explanation of Technique

				Control the Density of the Mix

				Sugar determines not only the taste (sweetness) of the sorbet, but also its density (crystallisation). Sugar can prevent or reduce the crystallisation of water when frozen. Thanks to this phenomenon, a frozen sorbet can remain smooth and creamy. As the amount of sugar is reduced, the sorbets become firmer.

				We do not know exactly how much sugar is in the fruit, as it varies according to ripeness and quality. Thus, we must check the density of the mix before placing it in the sorbet machine to ensure that the quality and consistency of the end product is always the same.

				For this we use:

				a. A syrup scale which is immersed in the mix and indicates the density in degrees Baumé.

				b. A refractometer indicating the density measured in Brix:

				| One or more drops of the sample are placed on the glass.

				| The plastic valve is closed on the product to be analysed.

				| The reading takes place at the border between the two colours. It is the light refraction zone that determines the sugar content.

				Recommendations

				| Strictly observe the correct storage procedures and rigorously follow the hygiene rules.
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					THE ADVANTAGES OF SORBETS

					Sorbets offer two advan-tages over fruit or alco-hol-based ice creams:

					| The specific taste of fruit, alcohol and other flavours is much more pronounced in a sorbet than in egg-based ice cream.

					| Fruit with a high acid content, such as lemons or limes etc., can be used. These fruits are not suita-ble for making egg-based ice cream, as they would cause the protein content of the milk to coagulate.
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						Syrup Hydrometer and Refractometer
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						Using the Syrup Hydrometer
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						View Through a Refractometer
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				Granités / Granita

				Granité / Granita is a variation on sorbet. They have a lower sugar density than sorbets, ranging from 12 to 14°B. They are not solidified in a sorbet machine or ice cream maker. The name granite / granita comes from the particularly grainy texture resulting from solidification in the freezer or in a special machine.

			

		

		
			
				Sample Recipe
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					150

				

				
					ml

				

				
					water

				

				
					150

				

				
					g

				

				
					sugar S2

				

				
					500

				

				
					g

				

				
					fruit juice:

					orange, lemon, grapefruit, etc.
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				Sample RecipeParfait Glacé

			

		

		
			
				
					100

				

				
					ml

				

				
					water

				

				
					175

				

				
					g

				

				
					sugar S2

				

				
					8

				

				
					pc

				

				
					egg yolks

				

				
					500

				

				
					g

				

				
					fresh cream

				

				
					aroma / flavouring

				

			

		

		
			
				Definition

				Parfaits are particularly creamy and light ice creams. They are made from egg yolks, sugar syrup, flavouring and a large amount of fresh whipped cream. They are solidified in the freezer, not in a turbine or ice-cream maker.

				Parfaits can be flavoured with a wide range of aromatic ingredients:

				| Natural flavours: vanilla, coffee, chocolate, praline, pistachio, etc.

				| Fruit purée or fruit pulp, etc.

				| Alcohols: spirits, eaux de vie, liqueurs, etc.

				Uses

				Parfaits are used to make dessert plates, and other types of desserts, and bombes glacées.

				Procedure: Parfait Glacé / Frozen Parfait

				1. Boil the sugar and water to make a syrup.

				2. Gently and slowly pour the hot syrup over the egg yolks, stirring continuously with a whisk.

				3. Whisk (poach) the mixture in a bain-marie or over a low heat at 82°C.

				4. Remove from the heat and continue whisking until the mixture has cooled.

				5. Add flavouring ingredient as required.

				6. Separately whip the fresh cream until it is firm.

				7. Delicately fold in the whipped fresh cream to the mixture.

			

		

		
			
				Parfaits
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						Frozen Parfait
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				Sample RecipeParfait aux Fruits GS5
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					7

				

				
					pc

				

				
					egg yolks

				

				
					175

				

				
					g

				

				
					sugar S2

				

				
					250

				

				
					g

				

				
					fruit purée

				

				
					750

				

				
					ml

				

				
					fresh cream
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				8. Fill the moulds or coupes which have been previously frozen.

				9. Place in the freezer.

				10. Garnish as desired just before service.

				Procedure: Parfait aux Fruits / Fruit Parfait

				1. Mix the sugar, egg yolks and fruit purée together.

				2. Heat the mixture in a bain-marie to 82°C, using a whisk.

				3. Remove from the heat and continue to whisk until the mixture forms a ribbon.

				4. Continue to whisk until the mixture cools.

				5. Gently fold in the whipped cream.

				6. Fill into previously frozen moulds or coupes.

				7. Store in the freezer.

				8. Garnish as required just before service.

				Recommendations

				| It is important to strictly follow the hygiene rules and the correct procedures for storage.
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				Sample Recipe

			

		

		
			
				
					150

				

				
					g

				

				
					sugar S2

				

				
					3

				

				
					pc

				

				
					egg whites

				

				
					300

				

				
					g

				

				
					fruit juice or fruit pulp

				

				
					450

				

				
					ml

				

				
					fresh cream

				

			

		

		
			
				Mousse Glacé / Frozen Mousse

				Definition

				Italian meringue is used as the base for Mousse Glacé. They are usually flavoured with fruit pulp or fruit juice, but natural flavourings, spirits or liqueurs can be used as well. Whipped cream enhances the flavour and volume of the product.

				Uses

				Mousse Glacées are used to make frozen dessert plates, various desserts, Bombes Glacés, Soufflés Glacés andNougat Glacé.
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						Frozen Nougat
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				LES ASSIETTES GLACÉES / FROZEN DESSERT PLATES

				Refers to a wide range of frozen desserts presented and decorated on plates.

			

		

		
			
				LES ENTREMETS GLACÉS / FROZEN DESSERTS

				The term ‘entremets glacés’ refers to a range of ice cream dessert specialities of various compositions, shapes, and presentations.

				| Charlotte Glacée

				Is a charlotte mould, stainless-steel circle or ring lined with biscuits à la cuillère, filled with egg-based ice cream, parfait, or sorbet in a variety of flavours and served with a sauce or coulis.

				| Omelette Norvégienne / Baked Alaska

				This dessert consists of one or more layers of egg ice cream or sorbet in various flavours, surrounded by sponge cake, covered with an outer decorative layer of Swiss or Italian meringue.

				Before serving, the Omelette Norvégienne, also known as Baked Alaska, is baked in a hot oven to colour or brown the meringue. Alternatively, the meringue can be browned using a culinary torch or passed under the salamander.

				At tableside service, the Omelette Norvégienne is drizzled with hot alcohol and flambéed.

				| Vacherin Glacé

				One or more layers of egg ice cream or sorbet in various flavours between two discs of baked meringue, with a decorative coating of Crème Chantilly.

			

		

		
			
				Frozen Desserts Descriptions
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				SOUFFLÉS GLACÉS / ICED SOUFFLÉ or FROZEN SOUFFLÉ

				There are two types of Soufflés Glacés, also known as Iced Soufflés, both of which are particularly light preparations.

				a. Iced soufflés with natural flavours and liqueurs are made from the recipe for frozen parfait with the addition of Italian meringue.

				b. Frozen fruit soufflés are made with a mixture of fruit purée, Italian meringue, and fresh whipped cream.

				Iced soufflés are frozen in soufflé moulds so that the ice cream appears about 3 to 4 cm higher than the mould, giving the illusion of a well-developed hot soufflé.

			

		

		
			
				SABAYONS GLACÉS / FROZEN SABAYON

				Frozen sabayons are made by solidifying a sabayon cream (see page 69 ‘Sabayon’) in the freezer with the addition of fresh whipped cream.

			

		

		
			
				LES BISCUITS GLACÉS / FROZEN BISCUITS

				Iced biscuits are made from the recipes for iced parfait with the addition of Italian meringue. Their special feature is that they look like biscuits, according to the shape of the mould in which they are frozen.

			

		

		
			
				| Profiteroles Glacées

				Choux pastries (Petits Choux Garnis) filled with vanilla ice cream and served with or covered in chocolate sauce.

			

		

	
		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			
				GRANITÉ / GRANITA

				Granités or Granita is very refreshing, low-sugar version of sorbet. The name granite or granita comes from the particularly grainy texture resulting from solidification in the freezer or in a special machine.

				After freezing, they are served in an oblong glass bowl or coupe

			

		

		
			
				NOUGAT GLACÉ / ICED NOUGAT

				Nougat Glacé is made from a mixture of Italian meringue and fresh whipped cream with the addition of candied fruit, and crunchy chopped pistachios flavoured with Grand Marnier. Some of the sugar in the Italian meringue is replaced by honey and glucose.

			

		

		
			
				L’APPAREIL À CASSATA / CASSATA MIXTURE

				The Cassata mixture is a 50/50 blend of Italian meringue and fresh whipped cream to which candied fruit and, depending on the recipe, Maraschino liqueur, chocolate, finely sliced toasted almonds, caramelised hazelnuts or nougat chips are added. It is used exclusively to make “Bombes Glacées Cassata.”

			

		

		
			
				FRUIT GIVRÉ

				A Fruit Givré is made from hollowed-out, sturdy-skinned fruit, into which an ice cream or sorbet with the same flavour of the fruit is filled. The most commonly used fruits are oranges, mandarins, lemons, and pineapples. 
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				Bombes Glacées Descriptions

				Bombes Glacées have of an interior of parfait or frozen mousse with an outer layer of egg-based ice cream or sorbet.

			

		

		
			
				Africaine

				| Exterior: Chocolate ice cream

				| Interior: Vanilla parfait

			

		

		
			
				Aïda

				| Exterior: Strawberry ice cream

				| Interior: Cherry parfait

			

		

		
			
				Alhambra

				| Exterior: Vanilla ice cream

				| Interior: Strawberry parfait

			

		

		
			
				Cassata napolitaine

				| Exterior: 3 layers of ice cream, from the outside in: vanilla, strawberry, chocolate

				| Interior: Cassata mixture for filling
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				Nesselrode

				| Exterior: Vanilla ice cream

				| Interior: Chestnut Parfait

				| Variation: Chestnut ice cream and vanilla parfait

			

		

		
			
				Nelusko

				| Exterior: Praline ice cream

				| Interior: Chocolate parfait

			

		

		
			
				Marquise

				| Exterior: Abricot Ice Cream

				| Interior: Champagne parfait

			

		

		
			
				Havanaise

				| Exterior: Café ice cream (moka)

				| Interior: Parfait vanilla and rum

			

		

		
			
				Cassata sicilienne

				| Exterior: First layer pistachio ice cream, second layer lemonor orange sorbet

				| Interior: Cassata mixture
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				Royale

				| Exterior: Kirsch ice cream

				| Interior: Praline and chocolate parfait

			

		

		
			
				Tortoni

				| Exterior: Praline ice cream

				| Interior: Coffee parfait

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

	
		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				
					Coupe Jacques

					| Strawberry ice cream, lemon sorbet and fruit macerated in kirsch
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					Coupe Dame Blanche

					| Vanilla ice cream, chocolate sauce and Crème Chantilly
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					Coupe Alexandra

					| Strawberry ice cream and fruit macerated in kirsch
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					Coupe Banana-Split

					| Vanilla ice cream, chocolate sauce, a fresh banana, and Crème Chantilly

				

			

		

		
			
				Coupes Glacées / Ice Cream SundaesDescriptions

				Ice cream sundaes are frozen desserts consisting of egg-based ice cream or sorbets, served in a coupe, referred to as a sundae glass. They are accompanied or decorated with sliced fruit or pieces, fruit coulis, various sauces, whipped cream, etc.
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					Coupe poire Belle-Hélène

					| Vanilla ice cream, chocolate sauce, poached pear in syrup and Crème Chantilly
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					Coupe pêche-Melba

					| Vanilla ice cream, raspberry coulis, and half of a poached peachin syrup
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					Coupe Montmorency

					| Vanilla ice cream, cherry sorbet (Montmorency or Morello/ Griottes cherries) and cherries macerated in kirsch
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					Coupe Romanoff

					| Vanilla ice cream, strawberries macerated in Grand Marnier et Crème Chantilly
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					Café glacé

					| Mocca ice cream, infusion of sweetened cold coffee and Crème Chantilly
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