CARAMEL PISTACCHIO

ALMOND AND LEMON FINANCIER

INGREDIENTS PREPARATION
MIX ALL THE POWDERED INGREDIENTS BY HAND WITH A WHISK.
AVOLETTA g 550 ADD THE EGG WHITES AND THEN THE MELTED BUTTER TOGETHER WITH THE PASTA FRUTTA LIMONE ORO CESARIN, CONTINUE MIXING UNTIL YOU OBTAIN A SMOOTH
MIXTURE.
VIGOR BAKING g4
PLACE IN A 6OCMX40CM PAN WITH BAKING PAPER AND BAKE AT 180 DEGREES FOR ABOUT 10 MINUTES IN A FAN OVEN
ALL-PURPOSE FLOUR g 50
CORNSTARCH g 50
EGG WHITES g 370
UNSALTED BUTTER 82% FAT g 120
PASTA FRUTTA ORO LEMON - CESARIN g 60
CARAMEL NAMELAKA
INGREDIENTS PREPARATION
-HEAT THE MILK WITH THE GLUCOSE TO APPROXIMATELY 60°C, ADD THE NEUTRAL LILLY AND MIX WITH AN IMMERSION MIXER.
FULL-FAT MILK (3,5% FAT) g 200 -ADD THE CHOCOLATE WHILE CONTINUING TO MIX.
-ADD THE COLD CREAM SLOWLY, CONTINUING TO MIX.
GLUCOSIO g10 PLACE THE NAMELAKA IN SMALL TUBE INSERT MOLDS, FILLING THEM HALFWAY, AND PLACING A SMALL STRIP OF FINANCIER DIRECTLY ON TOP
S|NFON|A C|OCCOLATO CARAMEL ORO g 350 PLAGE|NABLASTCH".|.EHAT'4UDEGHEES
LIQUID CREAM g 250
LILLY NEUTRO g 45
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https://site-stage.ircagroup.com/en/product/avoletta-en~201041
https://site-stage.ircagroup.com/en/product/vigor-baking-en~200558
https://site-stage.ircagroup.com/en/product/glucosio-en~200582
https://site-stage.ircagroup.com/en/product/sinfonia-cioccolato-caramel-oro-en~540093
https://site-stage.ircagroup.com/en/product/lilly-neutro-en~199541

PESTO DI PISTACCHIO MOUSSE

INGREDIENTS PREPARATION
SEMI-WHIP THE CREAM WITH WATER AND NEUTRAL LILLY, DELICATELY INCORPORATE THE PISTACHIO PESTO JOYPASTE
LIQUID CREAM g 500
WATER g 110
LILLY NEUTRO g 100
JOYPASTE PESTO DI PISTACCHIO g 150
LIMONCELLO FILLING
INGREDIENTS PREPARATION
PROFUMI D'ITALIA LIMONCELLO DI SORRENTO To Taste deposit a thin layer on top of the cut financier, then reduce the namelaka poured into the mold on

FINAL COMPOSITION

top.

DEPOSIT A LAYER OF PISTACHIO PESTO MOUSSE INSIDE THE MINI CYLINDER SILICONE MOULD, INSERT THE FROZEN INSERT MADE UP OF THE CARAMEL NAMELAKA TOGETHER WITH THE LEMON AND ALMOND FINANCIER, WITH IN THE MIDDLE THE LIMONCELLO GEL, AND CLOSE WITH FURTHER MOUSSE.
ONCE FROZEN AND UNMOLDED, SPRAY OR GLAZE WITH MIRROR NEUTRAL AND DECORATE WITH CHOPPED PISTACHIOS, PIECES OF CESARIN CANDIED LEMON AND AT THE ENDS 2 SPOT ORIGINAL DOBLA

RECIPE CREATED FOR YOU BY DAVIDE LISTA

PASTRY CHEF

AMBASSADOR'S TIPS

IT1S POSSIBLE TO FLAVOR THE FINANCIER WITH ANY "CESARIN PASTA FRUTTA OR0" , ALWAYS AT 5%, AND ALSO WITH "CESARIN PROFUMI D'ITALIA" AT 10%

REMEMBER THAT YOU CAN ALSO MAKE THE SAME SINGLE PORTION INSIDE A SEMISPHERE SILICONE MOLD!
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https://site-stage.ircagroup.com/en/product/lilly-neutro-en~199541
https://site-stage.ircagroup.com/en/product/joypaste-pesto-di-pistacchio-en~532730

	CARAMEL PISTACCHIO
	Almond and lemon financier
	INGREDIENTS
	PREPARATION
	Mix all the powdered ingredients by hand with a whisk.
	Add the egg whites and then the melted butter together with the pasta frutta limone oro cesarin, continue mixing until you obtain a smooth mixture.
	place in a 60cmx40cm pan with baking paper and bake at 180 degrees for about 10 minutes in a fan oven


	caramel namelaka
	INGREDIENTS
	PREPARATION
	-Heat the milk with the glucose to approximately 60°C, add the NEUTRAL LILLY and mix with an immersion mixer. -Add the chocolate while continuing to mix. -Add the cold cream slowly, continuing to mix.
	place the namelaka in small tube insert molds, filling them halfway, and placing a small strip of financier directly on top
	place in a blast chiller at -40 degrees


	pesto di pistacchio mousse
	INGREDIENTS
	PREPARATION
	semi-whip the cream with water and neutral lilly, delicately incorporate the pistachio pesto joypaste


	limoncello filling
	INGREDIENTS
	PREPARATION

	FINAL COMPOSITION
	Deposit a layer of pistachio pesto mousse inside the mini cylinder silicone mould, insert the frozen insert made up of the caramel namelaka together with the lemon and almond financier, with in the middle the limoncello gel, and close with further mousse.
	once frozen and unmolded, spray or glaze with mirror neutral and decorate with chopped pistachios, pieces of CESARIN candied lemon and at the ends 2 SPOT ORIGINAL DOBLA
	RECIPE CREATED FOR YOU BY DAVIDE LISTA

	AMBASSADOR'S TIPS
	it is possible to flavor the financier with any "Cesarin pasta frutta oro" , always at 5%, and also with "Cesarin profumi d'Italia"  at 10%
	Remember that you can also make the same single portion inside a semisphere silicone mold!




