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Eclair & la framboise au parfum de rose
Raspberry Eclair with Rose perfume

Création de Michel WILLAUME

Pate a ChouxPastry dough

Lait entieriVhole milk 2509
Eau minéralé/lineral water 250g
BeurreButter 200g
Sucre invertihverted sugar 10g
SelSalt 59
Farine T45FlourT45 305¢g
Cacao poudr€ocoa powder 30g
Oeufs entiersiVhole 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 diyeh# frozen
pastry dough in the oven at 230°C, stop the ovdmash on again when the temperature dumps to 160°C
Finish the cooking.

Creme a la framboise au parfum de ros&aspberry cream with rose perfume

Purée frambois&aspberry puré 250¢g
Jaunes d’oeuf&gg yolks 1409
Oeufs entierdhole eggs 160g
Sucre semoul@&ranulated sugar 1509g
Beurre pomad&oft butter 1509g
Gélatinezelatin 4qg
Extrait naturel de roslatural rose extract 1 drop

Soak the gelatin in a large amount of cold water squeeze dry. Mix together all the ingredientseexthe
butter. Bring to the boil, stirring all the timentil the texture jellifies.

Leave to cool to 35-40°C, then add the butter firddse extract and form an emulsion by mixing \&ith
electric mixer. Refrigerate until use.
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Meongu alting

Glacage rouge framboisd®ed raspberry glaze

Sucre semoul@ranulated sugar 100g
Lait entieriVhole milk 250g
Creme fleurette 35% migkavy cream 35% fat 2009
Glucoseglucose 100g
Chocolat blanaNhite chocolate 7809
Absolu cristalAbsolu cristal 350g

Colorant rougd®ed color

Put the gelatin leaves in cold water. Make a calaviih the sugar. Stop the cooking with the hotkmiixed
with the glucose. Bring to a boil and add the s&digelatin 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.



