Chef Oscar Ortega:  Mexico 

Chocolate Plated dessert
	Mexican  chocolate sponge

	120g
	Egg yolks

	180g
	Egg whites

	228g
	Sugar

	340g
	Sour cream

	290g
	A.P Flour 

	100g
	Cocoa powder

	150g
	Mexican Chocolate

	5g
	Cinnamon (ground)

	7g
	Vanilla paste

	2g
	Baking powder

	2g
	Baking soda 

	80ml
	Milk 

	400g
	Butter (melted)

	 Metohd
	Combine dried ingredients

Mix dried ingredients with the sour crème and milk
Add eggs and vanilla paste, add melted butter
Bake at 250F for 25min 


Pecan Feuilletine Croustillant

	50g
	Arriba 39%

	50g
	Feuilletine 

	15g
	Vanilla paste

	30g
	Glucose

	30g
	Granulated Sugar

	20g
	Pecans (grinded)

	Method
	Cook glucose, sugar and vanilla paste to about 150c, remove from heat add chocolate and picans, stir, add feuilletine and spread on silpat, let cool and cut. 


Tanzanian & mexique chocolate mousse

	140g

	Mexique chocolate 


	140g

	Tanzania chocolate


	225g

	Heavy creme


	75g

	Granulated sugar


	40g

	Wáter


	185g

	Egg whites


	8g
	gellatin

	80g

	Whipped creme


	Method
	Make a ganache with chocolate and heavy crème, make a pate a bombe with sugar water and whites, add gelatin, fold in whipped creme


	

	Mascarpone crème

	125g
	Sugar

	50g
	Water

	100g
	Yolks

	2
	Vanilla beans

	10g
	Gelatin 

	500g
	Mascarpone cheese

	150g
	Sour crème 

	200g
	Heavy crème (whipped)

	 Method
	Cook sugar and water  up to 250°
Add to egg yolks and vanilla bean and make an Italian meringue 

Dissolve gelatin and pour into the yolks mixture, whisk until cold 

Combine mascarpone cheese  sour crème and pistachio paste 

Add yolks meringue into cheese and crème mixture 

Add whipped crème and combine

Add coffee extract 


Lemon crémeux
	300g
	Eggs 

	110g
	Granulated sugar

	175g
	Lemon juice

	8g
	Lemon zest 

	45g
	Butter

	0.5g
	Sea salt

	2g
	gelatin

	450g
	Mascarpone creme

	Method
	In a sauce pan combine eggs, sugar, lemon juce, zest and salt, cook on low heat until thick approximately 70c. strain and add butter. Let cool down, fold in mascarpone crème.


Cardamon mexique pudding 

	240g
	Whole Milk

	45g
	Yolk

	140g
	sugar

	300g
	Mexique 65%

	280g
	Butter 

	4.5g
	Cardamom (ground)

	Method
	Make a crème anglaise with first 3 ingredients and cardamom, strain over chocolate, add butter and emulsify.


Pecan Praline
	200g
	Pecan (roasted)

	125g
	Sugar

	25g
	glucose

	Method
	Cook sugar and glucose over low heat to about 230c, Add roasted pecans stir and remove from heat. Pour mix over an oiled silpat and let it cool. Grind. 


Verrine 
Hot chocolate cacahuatl
	220g
	Mexican cocoa beans (roasted and peals)

	100g
	sugar

	100g
	Mycryo 

	20g
	Mild mexican chiles (powder)

	5g
	Cinnamon 

	500g
	Fat free milk

	1
	Vanilla bean

	100g
	Heavy creme

	Method
	Grind the cocoa bean on “metate stone” adding as need a combination of the rest of the ingredients to form a paste.  

Boil the milk and crème and add the chocolate paste and froth with molinillo to make a foam. 


Fruit liquid gel
	220g
	Apricot juice

	220g
	Raspberry puree

	3g
	Gellan F low acyl

	45g
	sugar

	4g
	Gelatin- sheet

	Method
	Cold hydrate gellan into puree.  Bring to a full boíl. Off heat add gelatin 

Allow to set all the way- hand blend and then strain.  Squeeze bottle.
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Chocolate Glaze

Tanzanian and Mexique chocolate mousse

Lemond crémeux
Cardamom pudding
Pecan feuilletine croustillant
Marcarpone vanilla crème

Mexican chocolate genoise

Pecan praline & 8-11
chocolate garnish
 
Verrine


Cacahuatl  

Hot chocolate drink
 Fruit liquid gel
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