
	 Panna cotta 
with pistachio biscuitRECIPES

Panna cotta
INGREDIENTS:
Cream 				    375 g 
Skimmed milk powder 		  10 g 
Sugar				    65 g
Gelatin powder			   7 g
Water			   35 g 
1/2 Vanilla pod

METHOD: 
- Mix water with gelatin powder and soak. 
- Heat cream, sugar, milk powder and  
  vanilla to 80°C and add gelatin mass. 
- Pour into molds or glasses and let set.

Pistachio biscuit
INGREDIENTS:
Sugar				     125 g 
Brown sugar 			   50 g 
Butter 				    135 g 
Pistachio powder 100% 	 100 g 
Pistachio pieces 		  25 g 
Salt  			   2 g 
Flour 		  135 g  
Eggs 			   175 g 
Cream 35% 		  100 g 
Baking powder 			  3 g
Pistachio paste 100% 		  40 g
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METHOD:
- Bring the ingredients to room 
  temperature. 
- Mix the butter (food processor with  
  butterfly) together with the sugar, salt 
  and pistachios.
- Add the pistachio paste. 
- Mix the whole egg with the cream and 
  add it to the butter.
- Sift the flour with baking powder and 
  cocoa powder and mix this into the 
  mixture. 
- Spread the mixture in a baking tin 
  (1.5 cm thick). Bake for 20 minutes 
  at 160°C.

Raspberry fruit jellies
INGREDIENTS:
Raspberry puree		  200 g 
Yellow pectin 			   6 g 
Sugar 				    15 g 
Sugar (second step) 		  140 g 
Glucose syrup		  30 g 
Citric acid  			   4 g 

METHOD:
- Heat the puree to 60°C. 
- Mix yellow pectin + 15 g sugar and 
  add to the raspberry puree.
- Add 140 g sugar slowly in three steps. 
- Add corn syrup and heat to 105°C. 
- Add citric acid.
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Pistachio Mousse
INGREDIENTS:
Cream 35% 		  420 g 
Gelatin powder			   8 g 
Water 				    40 g 
Pasteurized egg yolks 		  85 g 
Sugar		  85 g 
Water 			   30 g 
Pistachio paste 100%		  110 g
White chocolate		  160 g
Whole milk		  150 g

METHOD:

- Dissolve the gelatin powder in 40 g  
  cold water and let it soak. 
- Beat the whipped cream until fluffy 
  and place in the refrigerator. 
- Heat the sugar 85 g with water 30 g 
  to 120°C.
- Beat the egg yolks until fluffy and add  
  the sugar syrup. 
- (Pâte à bombe) Heat the milk and 
  dissolve the gelatin in the warm milk. 
- Pour the milk onto the chocolate and 
  pistachio and beat the mixture until 
  smooth. 
- When the mixture is cooled to 35°C, 
  add the Pâte à bombe with a spatula.  
- Finally mix with the whipped cream 
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