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8 servings (ogive mould - Guillaume Mabilleau)
Pastry Chef Pierre-Henry Lecompte

CREAMY CARAMEL

Ingredients

QS water

190 g sugar

140 g butter

100 g whole milk

210 g glucose (A)

100 g glucose (B)

4 g fleur de sel (salt)

400 g whipping cream

3 vanilla pods La Fabrique (IAN100379)

Preparation

'I Bring the cream, milk, fleur de sel, glucose (B)
and split, scraped vanilla pods to the boil. Cover
and leave to infuse for 30 minutes, then set
aside.

2 Make a dark caramel using the sugar, glucose
(A) and water.

3 Deglaze with the cream/milk/vanilla/fleur
de sel/glucose mixture. Bring back to the boil,
then set aside at room temperature.

4 At 70°C, remove the vanilla pods
and incorporate the cold butter using
a hand blender. Refrigerate until needed.

PEAR-VANILLA COMPOTE

Ingredients

20 g sugar
10 g potato starch
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300 g pearsin syrup
52.5 g gelatine mass
300 g poaching juice
1vanilla pod La Fabrique (IAN100379)

Preparation

1 Dice the pears into brunoise.

2 Bring the poaching juice to a boil with the split
and scraped vanilla pod, then add the sugar
and potato starch previously mixed together.
Bring to a boil and maintain for 2 minutes
to properly cook the starch.

3 Off the heat, add the gelatine mass
and dissolve it completely.

Incorporate the pear brunoise and let
the mixture set slightly.

5 Pour into moulds, such as cylinders, then freeze
at negative cold until ready to use.

GELATIN BASE

Ingredients

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

Preparation

1 Whisk together the water and powdered
gelatin.

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



PAIN DE GENES

Ingredients

144 g flour

216 g sugar

450 g whole eggs

4 g baking powder

144 g melted cold butter

500 g almond paste La Fabrique (YAR012089)

Preparation
Cream the almond paste with the sugar using
the paddle attachment.

Add the eggs gradually, then add the dry
ingredients, and finally the butter.

Spread onto a baking tray fitted with a Flexipan
frame.

Bake at 160°C for 22 minutes in a fan oven.
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Transfer to a wire rack once baked and set aside
until assembly.

INTENSE VANILLA MOUSSE

Ingredients

120 g milk

250 g cream

35 g gelatine mass

225 g white chocolate

2 g black vanilla seeds La Fabrique (IAN012621)

10 g Bourbon vanilla extract with seeds (VLN101379)

Preparation

'| Bring the milk to the boil, then pour it over
the gelatine mass to dissolve it, then over
the white chocolate, aroma and vanilla seeds.

2 Emulsify with a hand blender.

3 At 35°C, fold in the whipped cream (1/3 with
a whisk, the rest with a spatula). Set aside until
assembly.

CLEAR GLAZE

Ingredients

275 g sugar

750 g water

150 g glucose

Juice of 1 fresh lime

2 g spent vanilla powder La Fabrique (IAN012620)
30 g NH pectin for glaze La Fabrique (BFT503660)
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L'INGREDIENT CREATION

Preparation

1 Heat the water and glucose to 40°C.

2 Add the powders mixed together
beforehand, and maintain a boil for
2 minutes.

3 Remove from the heat, add the fresh lime
juice (to tighten the mixture), then transfer
to a container until needed. Use at 25-35°C.

ASSEMBLY

'l Cut the Pain de Génes to the size of the mould,
then pour the intense vanilla mousse into
the ogive mould.

2 Halfway up, insert the frozen pear-vanilla insert,
then cover with more vanilla mousse. Seal
with the Pain de Génes sponge.

Freeze completely, then unmould.

Fill the cavity with creamy caramel.
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Decorate the top using a teardrop nozzle

to hide the caramel with a mascarpone cream
(150 g cream, 50 g mascarpone, 20 g sugar,
QS vanilla seeds).

6 Heat the clear glaze to 25-30°C, spray using
a spray gun, and decorate with a vanilla pod
and small dots of caramel.

Discover new recipes: www.nactis.fr
Phone : +33 (0) 160 86 85 32 Email : info@nactarome.com

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



