Recipe of the month
BY CHEF DIDIER GIROL,

A presentation by ACTIOMEDIA Inc.
Happy Easter !

Easter has its own symbol, the egg. Through the ages, man always saw the egg as
the image of the universe which reappears constantly. Thus, since Prehistory, men
were accustomed to putting eggs in the tombs as a promise of resurrection. This
said, the egg is quite simply good! In the kitchen, and more still in pastry making,
it is an essential basic commaodity, especially in the dough for brioches which is
best when they contain more eggs.

In general, Easter is closely related to chocolate and who is best placed to dazzle
us? ... the Master Chocolatiere Michel Cluizel !

The pascal delight

ATHE PASTE

Ingredients
125 g salted butter

75 g icing sugar

legg

200 g all-purpose flour

25 g ground almond Qualifirst
80 g roasted hazelnuts

8 g cocoa powder Michel Cluizel

Preparation
Mix the flour with the cocoa and add the almond powder then set aside.

In a bowl, cream the butter with the icing sugar, add the egg, then whip and incorporate the flour using a rubber
spatula. Add hazelnuts delicately.

Form a rectangular block and to pack it in a stretchable film. Keep at least 2 hours in the refrigerator.

Cut fine slices from the block and cook them in an oven preheated at 180°C (375°F) for approximately 12 minutes.
Keep cool after cooking.




AMANGARO MILK MOUSSE MICHEL CLUIZEL

Ingredients
100 g egg yolks

75 g sugar

30 g water

300 g Mangaro Milk Chocolate Michel Cluizel
600 g cream 35%

Preparation

Whip the cream until it is thick, smooth and forms soft peaks, then keep at ambient
temperature.

Melt the chocolate at 45°C (113°F) and keep warm.

Cook sugar and water at 118°C (244°F), pour on the egg yolks while whipping to
make the paste.

Delicately incorporate the cream in the chocolate then finish the mixture by adding
the paste.

Make the surface smooth and let harden slightly. Using a pocket equipped with a
plain casing # 5, draw up a roll of mousse on a half biscuit and cover with another
biscuit.

ACREAMY WITH SPICES

Ingredients
100 g white chocolate «lvory» Michel Cluizel

100 g dark chocolate Maralumni Michel Cluizel
250 ml cream 35%
2.5 ml mix 4 spices Qualifirst

Method

Boil the cream and spices, and then pour on the chocolate. Let
sit at 25°C (77°F) and garnish the chocolate molded eggs. Mix
and keep cold.

AASSEMBLY OF THE PLATE AND DECORATION (SEE PHOTO)

Tiles of gruétine Michel Cluizel and decorations chocolate
Collection 2009 Michel Cluizel

Getservices ofanexpertchef!

- to create your own business, Our site : www.actiomedia.com
- to renew your desert selection / line of chocolates, Contact us by e-mail :

- to train your employees, actiomedia@oricom.ca

- for private courses at home and more ... Or by phone : (514) 214 - 7368

Cflmbl&'!t.

dg l'orgillg & la bouchg






AMOUSSE AU MANGARO LAIT MICHEL CLUIZEL

Ingrédients
100 g de jaunes d’ceufs

75 g de sucre

30gd’eau

300 g de couverture Mangaro Lait Michel Cluizel
600 g de creme 35%

Préparation
Fouetter la creme 35 % jusqu’a ce qu’elle soit bien mousseuse (mollette) et

réserver a la température ambiante.

Fondre le chocolat & 45°C/113°F. Réserver au chaud.

Cuire le sucre et I’eau & 118°C/244°F, verser sur les jaunes d’ceufs en
fouettant pour faire la pate a bombe.

Incorporer délicatement la créme mousseuse a la couverture de chocolat puis
finir le mélange en ajoutant la pate a bombe.

Bien lisser et laisser légérement raffermir. A I’aide d’une poche équipée
d’une douille unie # 5, dresser un boudin de mousse sur un demi biscuit et en
déposer un autre sur la mousse.

ACREMEUX AUX EPICES

Ingrédients
100 g de couverture ivoire Michel Cluizel

100 g de couverture Maralumi Michel Cluizel
250 ml de créeme 35%
2,5ml de mélange 4 épices Qualifirst

Méthode

Porter la créme a ébullition avec les épices et verser sur le
chocolat, laisser tempérer a 25°C/77°F et garnir des coquilles
d’ceufs moulés en couverture a point Maralumi Michel Cluizel.
Mélanger et réserver au froid.

AMONTAGE DE L’ASSIETTE ET DECORATION (VOIR LA PHOTO)

Tuiles de gruétine Michel Cluizel et décors chocolat
Collection 2009 Michel Cluizel

Offrez-vous lesservicesd’'un Chef Expert!

- pour créer votre entreprise, Notre site : www.actiomedia.com
- pour renouveler votre carte de desserts / ligne de chocolats Contactez-nous par courriel :

- pour former votre personnel, actiomedia@oricom.ca

- pour des cours privés a domicile, et plus encore ... ou par téléphone : (514) 214-7368

Cflmbl&'!t.
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