FRUIT DESSERTS

£ e
s of Baking

Monday Tuesday Wednesday Thursday Friday Sat |Sun
CHERRY CLAFOUTIS
e 200 g cherries
= |e 1largeegg
¥ |[e 40gsugar
'Iil" e 35 g ground almonds
; e 15 g cornstarch
e 100 g heavy cream
e 35g milk
e 1/2 tsp vanilla extract
FINANCIERS RASPBERRY SAUCE
®* 65 g butter
N * 65 g toasted hazelnuts _
V2 e 95 g powdered sugar 100 g raspberries
I':'u" e 35gflour 20 g sugar
; e pinch of salt 1/2 tsp lemon juice
e 3 large egg whites
e 3/4 tsp vanilla extract
e fresh raspberries (optional)
STRAWBERRY SYRUP GENOISE FRAISIER
e 300 g milk
m e 3 large egg yolks
W * 65 g strawberries 2 large eggs * 75gsugar
|I:|I.|" e 35 ml water 60 g sugar e 16 g cornstarch
= » 30gsugar 60 g flour * 12gflour
e 40 g butter
e 1 tsp vanilla extract
e 90 g butter
e 150 g strawberries
PANNA COTTA BERRY SAUCE
<
Y e 4 ggelatin e 250 g strawberries
w e 400 g heavy cream e 250 g raspberries
E e 60 gsugar e 65 g sugar
e 1 tsp vanilla extract e 25 g lemon juice

The quantities are subject to change.




