NORANA




MAKES 24 DESSERTS

VANILLA RUM CREMEUX

NOROHY organic vanilla bean paste ........cc.cccevueenen. 1.59
Heavy cream 36% ..oooooeeveiiiieeeee e 220g
Gelatin powder 220 BLOOM ....ooveiiiiiieeiiiieeeee e 2.2g
Water e 119
EQQ YOUKS .o 539
S TU Lo T | TSP 45¢g
Dark FUM ..o 129

Dilute the paste in the cream. As you do so, hydrate
the gelatin in cold water. Mix the egg yolks and sugar,
combine the mixture with the cream and cook at
183-185°F (84-85°C). Strain and add the gelatin. Add
the rum and mix with an immersion blender. Leave to
set in the refrigerator.

VANILLA AND LIME CHIFFON CAKE

Grape Seed Oil ..o 80g
[RI@MEY scoossosssoosamossoosmesssoasmmsssosasssosammsssoommmssomeessoammasam0 109
S . 1009
NOROHY organic vanilla bean paste ........ccccoeiieeiinnne 39
Eggiwhile srseasitetsnatis it tatas s bttt Ca ot iitas 909
A=PUFBESE MOUIF coososssossmsssssnsmsssssmmmsssssmmsasaonmmassnasmssss 55¢g
GO ENSTaRGH T e e E L e T 30g
Bakingipowde s cehyald St Scna dte e St Rl S 19
[ efze s RS e AR RSt A s T e e e S i 1 lime
Eggawhife e Enienimt S ooyt st S b B ol ) 1909
S [ g an R er L o S G Il I e 1109

Mix together the oil, honey, egg yolks and smaller
portion of egg white. Sift together the flour, cornstarch
and baking powder, then add them in. Add the lime zest
and paste. Beat the larger portion of egg whites

while gradually adding the sugar. Gently combine these
two mixtures.

Spread out onto a tray and bake at 375°F (190°C) until
slightly browned. Take it out of the oven, remove

from its tray and immediately cover it over with a sheet
of baking paper so the sponge stays soft.

PINEAPPLE, VANILLA & LIME COMPOTE

PiNEapple’pUiRe e et B MRS re ol b P 200g
Clbedipineapplietisa s i a afart Tt it bn T LA S et 1109
GluGoseDEE35/4 0isar ety wl b or = ME-aT BB o e 409
SuUgal: et e R S el e R T e 309
R e chimiN B e s e e s e W e 39
i erZe s Lt et v oty L e e R T L 1 lime
NOROHY vanilla bean paste........cccceieeeiiiiiiiieiniiecieeenn 29
GonSIanEhy Py s rE e B i e o h e T S e S 5g
D A R A T o e e e T A e e 4g

Finely dice the fresh pineapple and set it aside.

Heat up the pineapple purée and glucose.

Once it is at 105°F (40°C), sift in the sugar and pectin
(mixed together]).

Add the diced pineapple, zest and vanilla bean paste.
Bring to a boil and add the starch combined with

the rum. Leave to boil for 2 minutes. Store the mixture
in the refrigerator or use immediately.

VANILLA AND CEREAL CLUSTERS

Organic WAINA 35% chocolate .....ccceoeeeeeiiiieennee. 1709
Crispy wheat flake cereal ......ccccooooiiiiiiiiiii 1209
NOROHY Madagascar vanilla bean ..........cccccoeiiiienis 4g
S M €FZE S Ml ieng it Tl S e s S R A e 1 lime

Melt the Waina chocolate to 95-105°F (35-40°C) and mix
it with the crispy wheat flake cereal, split and scraped
vanilla bean and zested lime.

WAINA VANILLA LIGHT MOUSSE

Wi G Lermmi | kesseie bbbt Wik s Bt ST el 130g
NOROHY organic vanilla bean paste ........ccccceeeviinenns 39
GelatinpowdeE2208B 00 SR s FRr e S 59
Waten i s bl it A u ol el e ionaihis o Ty 25¢g
Organic WAINA 35% chocolate ....................oi 240g
EHleavy:Crea M8 6o e rans s iease ol st Sy, iy ot s ol 250¢g

Infuse the vanilla in the milk. Heat the milk and add the
rehydrated gelatin.

Gradually combine the hot milk with the partially melted
chocolate, taking care to form a smooth emulsion.
Immediately mix using an immersion blender to make a
perfect emulsion.

Once the mixture is at 79-84°F (26-29°C), combine

with the cream which has been whipped until it has the
texture of a mousse.

Pour immediately and freeze.



VANILLA RUM ABSOLU CRISTAL SPRAY MIX

Absolu Cristal Neutral Glaze ......ccccceeeeeeeiiiiiiiineeennn, 4509
Mineral water......couvviiiiiiciee e 189
L@ JUICE ettt 189
NOROHY organic vanilla bean paste .......cccccceeeiiierenns 2g
Dark FUM .o 9

Bring the Absolu Cristal glaze to the boil with water,
lime juice and paste. Add the rum and spray on the
mixture at 175°F (80°C).

WAINA VANILLA CRUNCHY COATING

Organic WAINA Chocolate (35% cocoal................... 430g
Grape Seed Oil...iiiiiiiieiiiiiie e 56¢g
Crispy wheat flake cereal .......ccccoiiiiiiiiiiiniiice 1109
NOROHY organic vanilla bean paste .......cccccceeeeiiinnenns 39
Lime ZeSt . i 1 lime

Melt the Waina. Mix it with the grape seed oil, crushed
crispy wheat flake cereal, paste and lemon zest.
Use at 95°F (35°C).

PUTTING IT ALL TOGETHER

Start by making the chiffon cake sponge. Spread it onto
a silicone tray to a depth of 0.6mm (5009 per 40x60cm
tray). Leave it to cool and halve the 40x60cm sponge
to make two 30x40cm pieces. Put one in a 30x40cm
half-frame. Make the vanilla rum crémeux. When the
crémeux is 79-82°F (26-28°C), pour 300g onto the
framed piece of sponge and place the second piece on
top. Leave to set in the refrigerator for several hours.
Make the pineapple compote and pour 15g into each
round 3.5cm silicone mold. Freeze. Make the Waina
and vanilla crisp, spread it in a 4mm-tall frame

and cut it into circles using a 4cm cutter. Leave to set
in the refrigerator.

This recipe is brought to you by:

;;%{ ,?//5%// An original recipe by:
NOROHY/&’ Rémi Poisson

Pastry Chef at L'Ecole Valrhona

ASSEMBLY

Cut out some 2x8cm strips of sponge and crémeux.
Place 2 strips in each round silicone mold (diameter:
7cm, depth: 2cm, Maé Innovation Ref.001348). Place

a frozen pineapple confit disk in the middle of each
silicone round. Make the Waina light mousse and put
25g in each ring. Place a disk of crisp in each assembly
and freeze.

FINISHING

Turn out the mini gateaux, then spray with vanilla and
rum Absolu Cristal glaze. Make the crunchy

coating and dip each mini gateau in it using a toothpick.
Add a chocolate decoration made using Waina mixed
with vanilla powder, along with your logo.
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