Fried Apples with Vanilla Sauce

Preparation time: 45 minutes

Cooking time: 5 minutes

For the apples

One and half cooking apples

8.5gr butter 

8.5gr superfine sugar 

One pinch of cinnamon 

Juice of  ½ lemon 

To garnish:

Halved pistachios 

For the vanilla sauce:
83ml milk 

One and half vanilla beans 

One egg yolk

17gr sugar 

8.5ml heavy cream

Half tsp rum 

1. To make the vanilla sauce cut open the vanilla beans, scrape out the pulp and add to the milk. Bring to a boil. Beat the egg yolks with the sugar until they are white and foamy. Pour the boiling milk over them while stirring constantly. Pour everything back into the pan and heat, stirring, until the mixture thickens. Pass through a sieve and add the rum and heavy cream. Allow to cool, stirring occasionally.

2. Peel the apples, and cut balls out of the flesh using a melon baler. Mix the lemon juice with 5ml water and cover the balls in the liquid so that they stay nice and white.

3. Melt the butter in a pan, add apple balls and brown them slightly over low heat, turning often so that they brown evenly on all sides. Reduce the heat.

4. After one minute sprinkle superfine sugar and a little cinnamon on to the apples. If necessary, add more butter. The apples are sufficiently tender once you can easily push tip of a knife into them. Arrange the apple balls in a circle in soup plates, garnish with halved pistachios and then pour the vanilla sauce in the middle.

Chocolate Eggs with Coffee Cream

Preparation time: 1 hour

Cooking Time: 8 minutes

Serves one

6ml old brown rum made with sugar cane

5ml water

For the egg ganache:
1 egg 

1egg yolk

6gr superfine sugar 

25gr guanaja chocolate coating, melted 

16gr melted butter 

For the coffee cream:
50ml cream 

3gr coffee beans 

For the rum zabaglione:

One egg yolk

1.5gr sugar 

1. Use an egg carton to shape the phyllo pastry so that it can support the eggs, sprinkle it with sugar and bake in a hot oven until golden brown. For the coffee cream, bring the cream to a boil, remove from the heat, infuse the coffee init and then strain through a pointed sieve lined with cheesecloth. Refrigerate at four centigrade for six hours. Beat until the cream is as stiff as with whipped cream. Refrigerate again until serving.

2. Cut open the top of the eggs first with a pointed knife and then with scissors. Empty the eggs, rinse out the shells with cold water and allow them to dry upside down. Whisk together all the ingredients for the zabaglione in a sauce pan over allow heat until the mixture thickens. Keep warm.
3. To make the ganache, beat the egg, egg yolk, and sugar until foami. Fold in the melted chocolate and stir with a whisk until smooth, then add the melted butter and stir again until smooth.
4. Place the eggshells in the indentations in the baked hphyllo pastry and fill each halfway with ganache. Bake for 8 minutes at 200’C. Fill the eggshells completely with old coffee cream and serve immediately. Serve the rum zabaglione separately.
Vanilla Cream Puffs

Preparation time: 1 hour 

Cooking time: 20 minutes

For the pastry cream:

25 ml cream

1 egg yolk

4 gr. sugar 

1,5 gr. vanilla sugar

1,5 gr. cornstarch

For the vanilla cream:

60 ml cream

30 gr. pastry cream

For dusting: 

Confectioners’ sugar

For the choux pastry:  

12,5 ml water

12,5 gr butter

1 tbsp sugar 

1 pinch of salt

12,5 gr flour

1 egg 

3 eggyolk

1. To make the choux pastry, combine the water, butter , sugar ,vanilla sugar , and salt in a saucepan and bring to a boil. Add the flour and stir the pastry vigorously with wooden spatula until it is smooth and comes away from the sides of the pan. Remove from the heat and cool slightly . Add the eggs one by one and beat thoroughly after each one.

2. For the pastry cream , heat the cream in a saucepan . Beat the egg  yolks with the sugar and vanilla sugar in a bowl  until they are creamy and almost white .Add the cornstarch , and slowly pour the boiled cream over the mixture. Pour everything back into the saucepan, bring to a boil, then pour into another pan and allow to cool.

3. Using a pastry bag with a star-shaped tip, pipe cream puffs the size of small cream rosettes onto a tray and bake until golden brown. Start by baking for 10 minutes at180’C so that they dry thoroughly .To make the vanilla cream, stiffly whip the cream and fold it into 30 gr of the pastry cream.

Carefully halve the cream puffs horizontally. Use a pastry bag with a star-shaped tip to fill them with vanilla cream, then replace the pastry  ‘lids’ and dust with confectioners’ sugar . Arrange three on each plat

