
PISTACHIO MIRROR GLAZE (D-1)
Ingredients

100 g water
200 g sugar

GELATIN BASE

Ingredients

120 g cold water for hydration
20 g powdered gelatin (Sevarome) La Fabrique

Preparation

Whisk together the water and powdered
gelatin.

Let it bloom in the fridge for at least
15 minutes before use.

70 g gelatin base
200 g glucose syrup
200 g white chocolate
140 g sweetened condensed milk
QS green fat-soluble food coloring La Fabrique
(CSP011755)
QS yellow fat-soluble food coloring La Fabrique
(CSP011750)
60 g La Fabrique pure pistachio paste (PRN029795)

Heat the water, sugar, and glucose to 103 °C.

Add the condensed milk, then pour everything
over the white chocolate and the melted
gelatin base.

Blend using an immersion blender, taking care
not to incorporate air.

Add the pure pistachio paste and the colorings.

Blend again.

Chill in the fridge until ready to use.

Preparation

Indulgent Pistachio Yule Log
(1 mould 30 x 8 cm)

Pastry Chef Pierre-Henry Lecompte

SOFT PISTACHIO SPONGE

Ingredients
 
25 g flour
25 g sugar
80 g icing sugar
80 g egg whites
100 g whole eggs
25 g melted butter
80 g ground almonds
40 g La Fabrique pure pistachio paste (PRN029795)

Whisk the whole eggs with the icing sugar,
pure pistachio paste and ground almonds
until pale.

Then add the flour, followed by the melted
butter.

Whip the egg whites, gradually adding
the sugar to make a meringue.

Gently fold the egg whites into the previous
mixture using a spatula.

Spread the batter onto a Flexipan mould,
framed, to a thickness of 1 cm.

Bake at 180 °C for 12 minutes in a fan-assisted
oven. Once out of the oven, slide the sponge
onto a wire rack. Set aside until ready to use.

Preparation
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Ingredients

60 g sugar
60 g egg yolks
180 g whole milk
52,5 g gelatin base
120 g heavy cream (A)
375 g heavy cream (B)
130 g La Fabrique pure pistachio paste (PRN029795)

Heat the milk and cream (A) until
just simmering.

Whisk the egg yolks and sugar until pale,
then pour in the hot milk-cream mixture.

Cook like a custard 
to 85 °C.

Off the heat, add
the gelatin base 
and dissolve it.

Then add the pure pistachio 
paste and blend 
with in immersion blender.

Let cool to 30 °C.

Gently fold in the
whipped cream (B)
in three additions using
a spatula.

Store until ready to use.

Ingredients

275 g sugar
750 g water 
150 g glucose
1 piece lime juice
30 g La Fabrique glazing pectin (BFT503660)

Heat the water and glucose to 40 °C.

Gradually add the powders, previously
mixed together, in several additions,
and maintain a boil for 2 minutes.

Off the heat, add the fresh lime juice
(to set the mixture).

Strain, then use at a temperature between
25 and 35 °C.

Preparation

Roast the pistachios for 15 minutes at 160 °C
in a fan-assisted oven.

Meanwhile, make a light brown caramel
with the sugar and water.

Pour the caramel over the roasted pistachios.

Using a food processor, blend the pistachios,
caramel, and fleur de sel until a smooth praline
is obtained (no additional oil added).

Set aside until ready to use.

Preparation

PISTACHIO MOUSSE

Preparation

Discover new recipes: www.nactis.fr
Phone : +33 (0) 1 60 86 85 32  Email : info@nactarome.com

LA FABRIQUE : 845 av. Marguerite Perey - F-77127 Lieusaint

PISTACHIO PRALINE CLEAR GLAZE

1

2

3
4

5

1

2

3

4

5

Ingredients

QS water
250 g sugar
2 g fleur de sel
500 g shelled pistachios
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ASSEMBLY
Trim the pistachio sponge to create a base
matching the length of the yule log, leaving 1 cm
less in width to fit correctly during assembly, and
cut another base to the exact size of the insert.

Pour the pistachio praline into the insert mould
and immediately place the sponge base on top.

Freeze at negative temperature to set.

Pour the pistachio mousse into the log mould,
halfway through add the fully chilled praline
insert, then cover with more pistachio mousse.

Seal with the final sponge base and freeze
at negative temperature.

Unmould and decorate with piped whipped
cream flavored with pistachio paste, using
a Saint-Honoré piping bag.

Heat the pistachio mirror glaze to 30–32 °C.

Glaze the whole yule log or partially, 
and finish the decoration.

Pastry Chef Tips : 

You can create a “bi-face” effect: 
After unmoulding and piping the cream
decoration, spray a clear glaze over the entire
log. 
On one half, spray a mixture of white chocolate
(500 g), cocoa butter (50 g), and fat-soluble
green coloring (to desired shade).
Finally, glaze the other half with the pistachio
mirror glaze.
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