DESIGN FOR EMOTION

By Beatrice Schneider



so good..



STEEP RED YUNNAN TEA IN CREAM OVERNIGHT AND PRESS COLD BEFORE PREPARING GELATO BASE.
PROCESS YUNNAN GELATO IN BATCH FREEZER. EXTRACT INTO A PIPING BAG.

FILL GELATO INTO FROZEN MOLDS.

PACK MOLDS WITH AND SCRAPE WELL. FREEZE.



red yunnan tea gelato

noisette banana cake

brownie bar

Yield = 120 mini flavor bars
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64% chocolate
butter

sucrose

vanilla extract
salt

eggs, whole
all-purpose flour

TOP EACH CAKE WITH COARSE SUGAR AND BAKE @I170C FOR 12-14
MINUTES.

UNMOLD BROWNIE BARS AND THEN BANANA TEA CAKES AND RESER-

VE FOR SERVICE.

COMBINE FONDANT, ISOMALT AND ACACIA HONEY IN SMALL POT.
HEAT TO 165C

COOL SUGARS AND PULL HONEY FLOSS IN LONG STRANDS.

so good..



honey floss

almond foam
Yield =1
50y protein)

20 g amaretto
5 g xanthan gum

MAKE ALMOND FOAM IN A SMALL MIXER WITH A WHIP ATTACHMENT BY
WHIPPING WATER, AMARETTO,VANILLA, SUGAR, SOY PROTEIN AND XAN
THAN GUM

WHEN FOAM IS WHIPPED TO FULL VOLUME, USE A SPOON TO PLATE
ALMOND FOAM
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soft coconut cake

coconut cream mousse

coconut custard

blueberry chamomile sp

mascarpone meringues

others

heres

mile tea (2 tea:l

wadter)



vanilla custard cherry sauce

cherry ‘drape’ tuile

blackberry fruit chip

lime infused cherries

others

tarakan chocolate cake
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