Mango & passion fruit
RECIPES dessert glass

1. Panna cotta

INGREDIENTS:

Cream 3I5¢g
Skimmed milk powder 10¢g
Sugar 65 ¢
Gelatine powder lg
Water 35g
1/2 vanilla pod

METHOD:

- Mix water with gelatine powder and soak.

- Heat cream, sugar, milk powder and
vanilla to 80°C and add gelatine mixture.

- Pour into moulds or glasses and leave
to set.

2. Mango &
passion fruit cremeux

INGREDIENTS:

Eggs 120¢g
Sugar 140g
Butter 120g
White chocolate 60g
Passion Fruit puree 110¢g
Mango puree 10g
Gelatin powder Ig
Water 3b¢g
METHOD:

- Heat eggs, sugar and fruit puree to 83°C.

;légnﬁ,ﬁrg - Soak gel_atine powder with water and add
B-3945 Ham - Belgium to the mixture.
T.+32 (0)2 421.21.63 - Blend with white chocolate and butter

mfo@frwtlayer.com using a hand blender.
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RECIPES 3. Mango &

passion fruit coulis

Mango puree 800g
Passion Fruit puree 200g
Vanilla syrup 25¢
Lemon puree 25¢
Toufood - Xanthan Instant 10g
METHOD:

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

4. Almond
biscuit cubes

Sugar 125¢
Brown sugar 50g
Butter 135¢
Almond powder 100% 100¢g
Salt 2¢
Flour 135¢
Eggs 175g
Cream 35% 100¢g
Baking powder 3g
METHOD:

- Bring the ingredients to room

temperature.

- Mix the butter (food processor with
butterfly) together with sugar, salt and
almonds.

- Mix the whole egg with the cream and
add it radially to the butter.

- Sift the flour with baking powder and
mix into the mixture.

Fruit Layer BV
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B-3945 Ham - Belgium - Spread the mixture into a baking tin
T.+32(0)2 427.21.63 (1.5 cm thick) Bake for 20 minutes
info@fruitlayer.com at 160°C

www.fruitlayer.com —



D

FRUIT
LAYER

RECIPES

5. Finish

- Mango & passion fruit crunch - Jorda.
- Dried meringue pieces - Pidy.
- Atsina cress - Kopert cress

Used Fruitlayer products in this recipe

2.MANGO FRUIT & PASSION FRUIT PUREE
3.MANGO FRUIT, PASSION FRUIT & LEMON FRUIT PUREE
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Passion Fruit fruit puree
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Lemon fruit puree



