
	 Lemon mousseRECIPES

Lemon mousse
INGREDIENTS:
Lemon puree  			       880 g 
Pasteurized egg yolks  		         60 g 
Sugar				         300 g 
Pudding powder imperial 	        30 g
Cocoa butter  			        280 g
Meringue italienne 		       800 g 
Whipped cream 		    2000 g

METHOD: 
- Heat lemon puree, sugar, pudding 
   powder and egg yolks to 85°C. 
- Mix all together 

Finish
• Mango & passion fruit crumble 
• Jordà Salty caramel crumble 
• Jordà Pistachio crunch 
• Jordà Mango & passion fruit coulis 
   (see next page)
• Chocolate decoration 
• Dried meringue pieces – Pidy
• Atsina cress - Kopert cress
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RECIPES

Mango & 
passion fruit coulis 
Mango puree           	 800g
Passion Fruit puree      	 200g
Vanilla syrup			   25g
Lemon puree      		   25g
Toufood - Xanthan Instant	 10g

METHOD: 
- Defrost the puree, mix all ingredients 
  and blend using a hand blender until 
  smooth mass.

Used Fruitlayer products in this recipe
1:	  	 LEMON FRUIT PUREE
COULIS: 	 MANGO FRUIT, PASSION FRUIT & LEMON FRUIT PUREE
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