Fashion
Dacquois pecan
180g egg white
80g sugar
80g almond powder
80g pecan nut powder
30g flour
120g powder sugar
Caramelized pecan nut

200g sugar
50g water
400g pecan nuts
Ganache caramel            140g

110g sugar
45g salted butter
210g cream
170g Arriba 39 % 
Croustillant pecan

250g pecan praline
70g milk chocolate
120g paillete feuilletine
Passion fruit cream              160g
260g passion fruit purée
80g egg yolk
100g egg
90g sugar
4g gelatin
100g butter
Milk chocolate bavaroise

180g milk
180g cream
70g egg yolk
30g sugar
9g gelatin
200g Arriba 39% 
50g tanzanie 71%

600g whipped cream
Choklad glaze

150g  glucose
300g sugar

400g cream

150g passion fruit purée
24g maizena

10g gelatin

230g arriba39%

Crumble pecan

100g butter
125g flour
50g sugar
50g pecan nut powder

Whip egg white and sugar to a soft peak. Fold in the powders and pipe into 18cm ring. Sprinkle with caramelized pecan nuts. Bake at 175 ˚C for 20min.





Cook sugar and water to 117˚C then add pecan nuts, sand and then caramelize.





Caramelize the sugar, add butter and cream and bring to a boil. Pour over chocolate and emulsify. Pour 140g over each Dacquois sponge and.freeze.





Melt chocolate then add praliné and pailleté feuilletine. Spread 1-2mm thin on a paper. 





Mix the eggs, sugar and purée. Cook in the micro wave oven at 1 min sessions, when the temperature reaches 85˚C add gelatin.�When the mix has cooled down to 45˚C , mix in the butter. Pour 160g over the croustillant and freeze





Boil the milk and cream and pour in the egg yolk and sugar, mix together. Cook to 85˚C then add gelatin and pour over the chocolate. Mix well and let cool down to 35-40˚C. Fold in lightly whipped cream.


Build the cake upside down. Start by piping some mousse in a 20cm ring, insert the frozen passion fruit cream sandwich between the pecan croustillant. Pipe some more mousse and insert the caramel ganache and dacquois, freeze then glaze. 





Caramelize the sugar and glucose and deglaze with hot cream, bring to boil. Add the passion fruit purée and maizena and boil the mixture. Pour over chocolate then add the gelatin and emulsify. Use at 30˚C.
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Melt the butter, add the other ingredients and reserve in the refrigerator.  When needed, grate and bake in between a 20 and 22cm ring  at 175˚C for 8 minutes.
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