BASAUE




MAKES 6 CAKES

BASQUE CAKE DOUGH

European-style butter........ccccoooiiiiiiiiiiii, 540¢g
STV F- OO PUPRPPRRPPI 5409
Lemon ZeSt ..o 149
Fine salt ..o 89
Pastry flour. ..o 1000g
WHhOLE €G0S .ot 2709

Use the paddle attachment in a stand mixer to mix the
butter, sugar, lemon zest and salt.

Once the mixture is homogenous, add the flour.
Finish by adding the eggs.

Spread out immediately.

Whole MilK....oooooiiiiiiiiiei e 9709
FRIEEN CFEEMM SOYD caocoscossassssanmsssosanasssossomssapsammasnnomaess 340¢g
NOROHY organic vanilla bean paste .......cccccccoceerienn. 129
STV F- USROS PPRRPPR 2909
SBIFEMoccooss0000000000000060000000000000660065000030G0HEEEEEEIIETEIEEEEEEEE0NT 95¢g
AFAGRE HBUIF soosos000commmessssassosomsmsasseosssmnmotsmmsnseanasasams 1309
E s RO s a0k ot TN T E e et L 300g
DN TR e ioc Pt s FE R e et e P ey Sl P 65¢g

Heat the milk, the cream and the vanilla beans.

Mix together the sugar, starch, almond flour and eggs.
Make a creme patissiére in the standard way using all
your ingredients.

Add the rum once the ingredients have cooked.

Store overnight at 40°F (4°C).

CREAMY GLAZE

Eqgiyolkssies mel it tn ot s el i i S 1609
Fleavyicream»=36%0 s xi id mitar gt d m Tl S 409

Combine all the ingredients together.

This recipe is brought to you by:

L

Mings "

NOROHY*

An ariginal recipe by:
Rémi Montagne, Executive Pastry Chef, and
Baptiste Sirand, Pastry Chef at Ecole Valrhona

ASSEMBLY AND FINISHING

Make the Basque cream.

Make the Basque cake dough and rollitto a thickness
of 4mm.

Freeze.

Cut out 2.5x50cm strips, a 15¢cm circle for the base and
a 16cm circle for the top.

Grease 16cm (2.5cm deep) rings and coat the inside
with some raw cane sugar.

Line the rings with your 15¢m circle and strips of dough.
Immersion blend the Basque cream until smooth.
Place 350g of cream in the base of each dessert.
Slightly wet the edges of the dough, cover it over again
with the 16cm circle, and use a rolling pin to seal the
circle against the sides.

Glaze twice.

Leave the Basque cake overnight at 40°F (4°C).

Use a knife to score the cake.

Bake on parchment paper for 30 minutes at 320°F
(160°C), then for 20 minutes at 300°F (150°C).
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