ANNABEL’S PUDDINGS
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SOUFFLÉ EPICÉ, SAUCE À LA PISTACHE

RECIPE & METHOD
1ltr milk

150g sugar

10 egg yolks

80g flour

1 split vanilla pod

2tsp liquorice

2tsp honey

200ml rum

30g mixed spice

1tsp nutmeg

80g cocoa powder

20g cinnamon powder

5g potato flour

20g ground ginger

Mix all of the above then put in pan and slowly bring to a simmer. Then blitz with a stick blender, and you have the soufflé base.

To make 10 souffles, whisk together 250g cream and 5 yolks, heat over a bain marie to thicken allow to cool.
Whisk 5 egg whites with 30g sugar to soft peaks. 

Fold cream and yolk mix together with egg whites and sugar and soufflé base.

Pour mix into buttered ramekins and put into oven at 180 for 12 minutes.

For the pistachio sauce:

1.2ltr double cream

2 split vanilla pods

400g pasteurised egg yolks

200g sugar

100g pistachio puree

Have ready a bowl on ice and a fine sieve.  Bring the cream and vanilla pods to the boil, meanwhile mix the sugar into the egg   pistachio puree.  Pour the hot liquid onto the egg mix and whisk together return to the pan and whisk over a gentle heat until the mix is simmering quickly pour the mixture through the sieve onto the bowl of ice. Cover directly with cling film and cool in the chiller, store in the fridge.

Serve the soufflé immediately with the hot sauce.
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CHOCOLATE & CHESTNUT CHARLOTTE

RECIPE & METHOD
For the biscuit:
125g ground hazelnut
125g ground almond

30g potato flour

130 ml milk

250g chestnut puree

250g chestnut spread

250 egg whites

100g sugar

 Beat the egg whites and sugar together.
Mix the dry ingredients together, slowly whisk in the milk and stir in the chestnut puree and spread. 
Fold in the egg and sugar mix, bake at 160C for 25 mins

For the chestnut mousse:

7g gelatine

50ml rum

50g chestnut spread

190g chestnut puree

375ml semi whipped cream

120g sugar

40ml water

60g yolks

Dissolve the gelatine in the rum. Mix all the other ingredients together and set in the fridge

For the chocolate mousse:
400g pate bombe
500g chocolate 70%

900g semi whipped cream
Melt the chocolate over a bain marie then mix with the other ingredients, chill to set.

See photograph for presentation. 
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GRAND MARNIER PARFAIT

RECIPE & METHOD

120g yolks, beaten
50g eggs, whisked to soft peaks
120g sugar

40ml water

350ml semi whipped cream
50ml grand marnier

15g grated orange zest

6g gelatine
Dissolve the gelatine in a little of the grand marnier by heating it up.

Boil together the sugar and water, allow to cool.

Gently fold all ingredients together and place in freezer to set.

See photograph for presentation
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PEAR GRATIN, CINNAMON ICE CREAM

RECIPE & METHOD
1kg pears, peeled

1ltr water

100g sugar

250g crushed bitter almond macaroon
Zest of 1 lemon

Cook the pears in the water and sugar, then cool, chop up and mix with the almond macaroons and lemon zest.

For the pastry cream:
4 vanilla pods, split and scraped

2ltr milk

500g sugar

180g cornflour

360g egg yolk

20ml poire william

Simmer the vanilla pods in 1.5ltrs of the milk for about 5 minutes. Mix the sugar, cornflour, egg yolks and the rest of the milk together. Combine the 2 mixtures and return to a medium heat  and reboil, Stiring constantly for 3-4 minutes.

For the sabayon:  
200g pasteurised egg yolk

200g icing sugar

20ml amaretto

Whisk all the ingredients on the machine until the mix has doubled in size in volume

Place the pear mix in the cocotte dish, then top with the pastry cream and finally the sabayon. Then glaze under the salamander
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APPLE & RAISIN CRUMBLE, VANILLA SAUCE

RECIPE & METHOD

For the apple mix:

500g caster sugar

500g butter

juice of one lemon

3kg bramley apples, peeled, cored and cut into small pieces

10g ground cinnamon

100g raisins

Make a direct caramel from the sugar in a heavy based saucepan.  Reduce the heat and slowly mix the butter in, then mix in the lemon juice.  Add the chopped apple,raisins and cinnamon and slowly cook the apple until soft.

For the crumble:

100g flour

100g butter

100g almond

1 orange zest

Mix all the ingredients together to a breadcrumb consistency. 
Fill the crumble bowl with the apple mix then top with the crumble mix serve with a pot of the vanilla sauce.

For the vanilla sauce:
650 ml milk

900 ml double cream

4 vanilla pods, split and scraped

200 g pasteurised egg yolks

350 g caster sugar

Have ready a fine meshed sieve sitting over a bowl on ice.

Bring the milk and cream to the boil with the vanilla pods. Whisk the egg yolks and sugar together, then pour on the milk mixture. Return the pan to a low heat stirring the mixture constantly and cook until the mixture begins to coat the back of the spoon. Strain the mixture through the sieve onto the iced bowl and stir every so often whilst it’s cooling.
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ANNABEL’S BITTER CHOCOLATE ICE CREAM

RECIPE & METHOD
10ltr milk

1250g glucose

1250g sugar

3kg extra bitter chocolate

1kg extra bitter cocoa powder

Bring the milk to the boil and whisk in the glucose and sugar and re-boil.  Pour onto the chocolate and mix until dissolved. Whisk in the cocoa powder pass through a fine sieve and cool in the chiller before churning.

