CUBE TUNA AND TOMATOES
THE SAVORY PASTRIES THROUGH MINIATURES PREPARED BY OUR CHEFS

: DIFFICULTY LEVEL
TOMATOES BISCUIT
INGREDIENTS PREPARATION
EGGS g 150 Whip the eggs, egg yolks and 50 g of dextrose in a planetary mixer. Semi whip the egg whites
EGG YOLKS g 200 with the 80 g of dextrose. In the meantime, sift the powders and melt the butter without heating it
BGG WHITES 9300 excessively. Gently incorporate the two egg foams, add the powders and finally the melted

g 100 butter. Pour everything into a 60x40 pan and sprinkle with the "Cesarin" tomatoes. Cook the

ALVMOND FLOUR 9280 biscuit at 180° for about 12 minutes.
TYPE 00 WHITE FLOUR g 100
UNSALTED BUTTER g 125
POMODORI HG CESARIN g 150
DEXTROSE g 50
CORNSTARCH g 50
DEXTROSE g 80
SALT g8
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TUNA CREAM

INGREDIENTS PREPARATION

CREMA SNACK g 200 Montare in planetaria la crema snack con il latte e la panna per circa 1 minuto. Nel frattempo
MILK g 400 frullare il tonno ed aggiungere alla crema di base

LIQUID CREAM g 400

TUNA g 200

SALT g1

TOMATOES JELLY

INGREDIENTS PREPARATION

TOMATO PUREE g 250 Heat a part of the tomato puree to dissolve the gelatine previously softened in cold water. Add to
GELATIN POWDER OR SHEETS 200 BLOOM g6 the remaining puree and season

EXTRA VIRGIN OLIVE OIL g5

SALT g1

FINAL COMPOSITION

Place the biscuit cut to size in a steel frame and spread the first layer of tuna snack cream. Place another biscuit on the cream, applying light pressure and blast chilling. Spread another layer of tuna cream

and cool. Strain the tomato jelly and blast chill. Cut 3cm x 3cm cubes.

RECIPE CREATED FOR YOU BY CIRO CHIUMMO

PASTRY CHEF
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https://site-stage.ircagroup.com/en/product/crema-snack-en~583834
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