 Yield: 10 servings / Prep time: 15  mins / Bake time   120 mins

  Prickly Pear Meringue
·   6 large egg whites, room temperature

·   1 teaspoon freshly squeezed lemon juice

·   ½ teaspoon pure vanilla extract

·   1 ½ cups superfine sugar

·   1 ½ tablespoons cornstarch

·   2 tablespoons prickly pear powder

 1. Combine egg whites,lemon juice, and Vanilla  in the bowl of mixer. Whip until soft form. Then sprinkle the sugar little by little over the egg  whites mixture until glossy peaks and formed. 

 2. Sifted cornstarch and Prickly pear powder over the meringue and fold in  with spatula for the meringue.

 3. Put in the pastry bag and pip on the baking sheet.

 4. Bake at 250F about 2 hours until meringue dry
  Yield: 16 servings / Prep time: 10 mins / Cooking time: 30 mins

   Pear Red Wine Compote
·   8 ea  pear (peel & without center)  

·   5 cups  Red wine

·   8 oz  Squeezed orange juice

·   4 tea spoons orange zest

·   1 cup water

·   1 ½ cups sugar

·   8 whole gloves

·   6 cardamom pods

·   2 cinnamon stick

·   2 whole star anise

·   1 vanilla bean
1. Place the wine, orange juice, water, sugar, cloves, cardamom pods if using, orange zest, cinnamon stick, star anise, and vanilla bean into a saucepan. Mix and bring to a gentle simmer.

2. Place pears into saucepan carefully on their sides, making sure they are mostly covered with the liquid.

3. Bring the saucepan to a low simmer, cover the saucepan, and simmer for approximately 20 to 30 minutes, until the pears are tender. While they are cooking, gently rotate them every few minutes with a slotted spoon.

4. Remove the saucepan from the stove top when they are cooked through yet firm; test a pear with the tip of a paring knife, there should be no resistance. Then chill until serves.
   Yield: 1cup  / Prep time: 5 mins / Cooking time: 25 mins

  Walnuts praline
·   1 cup walnut halves (110g / 4oz)
·   ½ cup caster (superfine) sugar (100g / 3.5oz)
·   1 tablespoon water

·   ¼ teaspoon baking soda, optional

·   tt  chiltepines
1. Toast the walnuts: Line a baking sheet with baking paper, then scatter over the walnuts. Toast them in a preheated oven for about 10 minutes. Set aside.
2. Add the sugar to the saucepan and give it a gentle shake to level it out, then add the water. Let this sit for a minute or two so almost all the sugar is wet.
3. Place the pan over low heat on the stove and don’t touch it. You must use low heat and let it slowly dissolve then gradually come to a boil. Once the mixture boils, let it keep cooking until it turns golden amber, then take it off the heat.

4. Sprinkle the baking soda over the walnuts, then gather up the sides of the baking paper like a funnel and pour it into the toffee.

5. Set the Praline: Give the mixture a good stir, then place the baking paper back onto the baking sheet and pour the praline over it. It will be hard and ready to use.
    Yield: 18 serving  / Prep time: 25 mins / Chilling time: 5 hours
Lime & Lemon Jelee
·  9–12 tablespoons agar flakes

·  3 tablespoon mixed grated lemon and lime zest

·  ¾ cup fresh lemon juice

·  ¾ cup fresh lime juice
·  4 ½ cups Simple Syrup
    Instructions
 1. Put 4  ½ cups water in a small saucepan and add the agar flakes; let it sit for about 10 minutes to soften, then bring the water to a boil. Then stir in the agar water.  Put the zests, juices, and simple syrup in a medium bowl.

 2. Strain the liquid into individual ramekins, small bowls, cups, or a single larger dish (keep in mind you probably want the gelée to be at least 1 inch thick). Let the gelée set at room temperature, then refrigerate until chilled and firm, another hour or so.
    Yield: 10 serving / Prep time: 20 mins 
Ama Sake Cream
·  250g  ama sake

· 120g  mascarpone cream

·  520g heavy cream

·  30g milk

·  35g sugar

·  7g gelatin

·  35g water 

·  1g salt

·  2g Vanilla extract
1. Bloom the gelatin with cold water set a side.
2.  In the mixer bowl, paddle slowly add milk, sugar, salt and ama-sake together until combine. 
3. Melt the gelatin with low heat. Then add to the ama-sake mixture.
4. In the different bowl, paddle mascarpone cream then, slowly add the ama-sake mixture little by little.
5.  Another mixing bowl, whip up heavy cream, and vanilla extract together until soft peak.
6.  In the ama-sake and mascarpone mixture bowl, add to the 1/3 of whipped cream and fold together then rest of 2/3 separately add and hold together.
   Yield: 8 serving  / Prep time: 20 mins / cooking time: 15 mins
Prickly Pear Bavarian
·         250g  Prickly pear puree

·         100g  milk

·         300g  heavy cream

·         70g    egg yolk

·         55g    sugar

·         7g      gelatin

·         35g    water (cold)

·         12g    lemon juice

·          8g     lime juice

·          0.8g  salt

·          1g     vanilla beans
1. Bloom gelatin with cold water set a side.

2. Warm up the prickly pear puree of 100g approximately 140F. Keep 50g cold.

3. Make anglaise, warm up milk with vanilla beans, in a different bowl whisk together yolk and sugar.

4. Gradually add warm milk to the yolk mixture while whisking. Return the mixture to the saucepan. Cook and check napee good.

5. Add the gelatin, remove the anglaise from heat, and add the bloomed gelatine and whisk until completely dissolved.

6. Add the 100g warm prickly pear puree to the anglaise. Then add the remaining 150g cold prickly pear puree. Blend completely by blender until smooth. Then add lemon juice, line juice and salt as well.

7. Whip up heavy cream to soft peak.

8. When Anglaise is right temperature, fold whipped cream 1/3 each times.

9. Portion the Bavarian cream into serving cup. Chill at least 4 hours.       

Yields :19 inch layer cake, Cook time:30 mins  

     Black Cake
Preheat the oven to 325 F. Grease and flour a 9x9 inch metal square or round 9 inch pan. If you want an easy release, grease the pan then line it with parchment paper.

· 226g or 1 cup unsalted butter 

· 250g or 1 cup plus ¼ cup granulated sugar

· 2 teaspoon pure vanilla extract

· ¾ tsp fine sea salt

· 3 large eggs

· 40 or ⅓ cup black cocoa

· 230 or 1 ¾ cup cake flour

· 2 teaspoons baking powder

· 60g or ¼ cup boiling hot water

· 180g or ¾ cup sour cream

Method

1. Preheat the oven to 325 F. Grease and flour a 9x9 inch metal square or round 9 inch pan. 

2. In a large bowl, melt the butter. Add in the sugar, salt and vanilla and whisk vigorously for about 60 seconds.

3. Add the eggs, one by one, whisking for at least 30 seconds between each addition.

4. Sift in the cocoa and whisk to combine.

5. Sift in the cake flour and add the baking powder to the mix. Begin whisking then add the sour cream and boiling hot water. Whisk until the batter is smooth, scraping at the sides of the bowl to ensure all the batter is well mixed.

6. Pour into the prepared cake pan. Bake the cake until the top springs back when pressed or a cake tester comes out clean; about 30-35 minutes.

7. Let the cake cool briefly in the pan then transfer to a wire rack to fully cool.
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