VANILLA
ALMONDS

MAKES 10 PIECES

RICE PUDDING

MILK 1ot 10009
Short-grain rice ... 2509
SUGAT ottt 80g
ALMONd MILK. ..o 6509
BULE O e sQ
NOROHY vanillapods............c..coeoveieiiiicice 6 pieces

Frythe short-grainrice in the butter untilitis translucent.

Pour the boiling milk onto the rice and bake it for
25 minutes in a cast iron casserole at 300°F (150°C).

Decant the rice into another container and add the sugar
and almond milk.

Pour it into 6cm-diameter, 3cm-deep molds. Freeze.

M L e e e e 1209
Heavy cream 36% ..o 1209
EqopY ol sinmmmeiit vains ssmniiin s it dasbotoim 20 Dk 759
] ] 3 [ T 30g
Gelatinishiee il et O T a tol €N wamta-ants RIS EA L0 89
WINIREEE] @REEIMM oosmomosaosassasmacsasassasaceasamammomaaaeamaams 6709
NOROHY vanillapods............c..cccoveiecicicicee 2 pieces

Make a creme anglaise. While the mixture is still hot,
add in the gelatin.

Leave to cool to 33°C then add the whipped cream.

Pour the mousse into 8cm-diameter, 4cm-deep
dome-shaped molds.

Add the rice pudding insert.

Smooth out its surface so it is level and freeze.

Pour the boiling syrup over the almonds.
Leave to sit overnight.

Layer the almonds one on top of another on a greased
non-stick mat.

Cook at 355°F (180°C) twice for 4 minutes.

LINZER

BULET e 330g
All-puUrpose floUr . ..o 3009
Potato starch ..o 60g
Confectioner’'s SUgar.......cocoeeeieeeieere e 1109
FINE Salt. i 79
FLEUr d€ SeL..uiiiiiieeeece e 39
Microwaved €gg YOLKS......ccoeiriiiriireeeee e 129

Zest of 2 lemons

Use the paddle attachment in a food mixer to cream the
butter.

Gradually incorporate the remaining ingredients.

Place the mixture between 2 sheets of baking paper, then
use a pastry roller to spread it to a thickness of 4mm.

Bake for 7 minutes at 320°F (160°C).

Cut it into ten 8cm disks and bake these for 6-8 minutes
at 320°F (160°C).

FINISHING & PLATING

I € RS U 10 ) sQ

Dip the base of the dome in the white sugar paste.
Cover the whole of the dome with Polignac almonds.

Place each one on a linzer disk.

Place the almond dome in the center of the plate.




