Religieuse chocolat blanc aux parfums de citron efiolette
White chocolate religieuse with lemon & violet perfimes

Création de Michel WILLAUME

Pate a ChouxPastry dough

Lait entieriVhole milk 250g
Eau minéraléineral water 250g
BeurreButter 200g
Sucre invertihverted sugar 10g
SelSalt 5g
Farine T45FlourT45 305¢g
Cacao poudr€ocoa powder 30g
Oeufs entierdVhole eggs 4209

In a saucepan, bring to a boil the water with tlil,rthe salt and the butter. In a same time,thit flour with
the cocoa powder. Take the saucepan out the flachena< the powders into the boiling mixture. Bribgck to
the heat to cook and dried the forming dough. Ratorthe mixing machine and add gradually the wiegjgs
until right consistency. Pipe directly the pastough making éclairs, choux and freeze. Bake diye¢h# frozen
pastry dough in the oven at 230°C, stop the ovdrpash on again when the temperature dumps to 160°C
Finish the cooking.

Creme Chocolat blanc¥Vhite chocolate cream
Creme fleurette 35% migkavy cream 35% fat  500g

Zestes de citronsémon zest 3

Jaunes d’oelllgg yolks 120g
Sucre semoul@&ranulated sugar 709
Chocolat blanaNhite chocolate 2759
Gélatinezelatin 69

Ardme naturel de violettdlatural violet aroma

Make a cream anglaise with the cream, the lemot) tesegg yolks and the suger. Strain the hotatdsthen
form an emulsion with the melted chocolate usimgkiber spatula (as for a ganache) so as to obtimath,
glossy and supple mixture. For a perfect emuldierminate with an electric mixer taking care noirtimoduce
air and to work at a temperature higher than 38%¢ maximum). This method ensures that the creamy
texture remains supple even after defrosting.



Macaron a la roseRose Macaroon

Sucre semoul@ranulated sugar 300g
EaulWater 100g
Blancs d oeuf&gg whites 110g
Sucre semoul@ranulated sugar 30g
Poudre d"amandesimond flour 300g
Sucre glac&Zonfectioner’s sugar 300g
Blancs d oeufglgg whites 110g

Jasmin cristalisé/Crystallized jasmine flower

Cook the 300g of sugar with the water at 110°Cowut onto the 110g of lightly whipped egg whiteshithe
30g of sugar. Whip until practically cold. At thense time, sift separately the almond flour and the
confectioner’s sugar and then mix together. Whemtleringue is ready, pour the other 110g of egdgestinto
the powder mixture and incorporate part of the whibegg white. “Macaronner” incorporating the remeg
whipped egg whites. Pipe, sparkle with crystalliesimine flower and bake at 140°C, during 8 to 1fiutes.

Ganache chocolat blanc a la ros@/hite chocolate cream with rose flavour
Creme fleurette 35% migkavy cream 35% fat 250¢g

Sucre invertihverted sugar 709
BeurreButter 42 ,5¢
Chocolat blandNhite chocolate 525¢g
Aréme naturel de rosgAtural rose aroma 5g

Boil the single cream with the invert sugar andtrtted white chocolate at 35-40°c.

Gradually pour the boiling mixture over the couuegt stirring with rubber spatula to obtain a sepplossy
consistency. Make sure that you retain this emnlsittil you have finished mixing.

When the mixture reaches 40°C maximum, add the cited butter.

Mix with an electric mixer for a few moments to aist a perfect emulsion, taking care not to intradany air
bubbles.

Glacage violetViolet glaze

Sucre semoul@ranulated sugar 100g
Lait entieriVhole milk 250g
Creme fleurette 35% migkavy cream 35% fat 2009
Glucoseglucose 100g
Chocolat blanaNhite chocolate 780g
Absolu cristalAbsolu cristal 350g

Colorant violet¥iolet color

Put the gelatin leaves in cold water. Make a calaviih the sugar. Stop the cooking with the hotkmilixed
with the glucose. Bring to a boil and add the stdigelatin leave. Pour into the melted chocolatabtain a
good emulsion. Heat the Absolu cristal (65/70°C) hlend it into the chocolate mixture. Let cool doand use
at 28°C.

Montage/Assembly
Fill the choux with the chocolate cream. Coverttigwith the glaze, place a square of dark choedaatl top
with a rose macaroon.



