(30 pieces)

creation: Gregory Soulavie.

Serving tips. / Credits recipe

LEONCE BLANC BLUEBERRY PUREE

" ‘\
’ : FrozenTub i
s N

\‘ 'l




S j/“‘b"“q
LIEONCE
BLANC
Otpys 189>

Vanilla and almond cake

Blueberry

Almond paste 50% 85g WITH THE FLAT BEATER, mix the almond paste with the butter
\?V“;gfg coa :llgg g pomade. ADD the eqgs, the icing sugar and the sifted flour with
Icing Sugfr 903 the baking powder. INCORPORATE the dried blueberries. FILL in
Flour 190 q the cupcake moulds in half. PREHEAT the oven at 180°C and
Baking powder 5q bake at 160°C for 14 minutes.

Vanilla pod 1/2 pieces

Dried blueberries

7 |IQF Blueberries Léonce Blanc 1000 g

Blueberry compote

DRY in oven at 100°C/212°F for 45 minutes on two baking
sheets with baking paper.

¢ Frozenblueberrypuree Leonce Blanc 380 g IN A SAUCEPAN, heat the blueberry puree at 60°C/140°F. ADD
Caster sugar 254 the caster sugar and mix with the NH pectin. BOIL all together.
Pectin NH 5g AFTER COMPLETE COOLING, mix with the Xanthane gum.
Xanthane gum bg

Blueberry butter

cream
Blueberry compote 22049 WITH THE FLAT BEATER, mix the blueberry compote with the
White fondant 2009 white fondant. ADD the 200 g of butter pomade and blanch with
Butter 2004 awhip. INCORPORATE the 130 g of hot butter on the buttercream
Butter 1304 and emulsify.

Purple decor

macaron

Almond powder 80g IN THE MIXER BOWL, mix the almond powder with the icing
Icing sugar 80g sugar. ADD the white eggs and the purple liposoluble colouring.
Egg whites 30g IN A PAN, heat at 120°C/2u48°F the water and the caster sugar.
Purple liposoluble coloring g WITH THE FLAT BEATER, whisk the egg whites with the dried eqg
Water 209 whites. POUR the baked sugar on the white eggs. COOL at
Caster sugar 804 45°C/113°F. MIX three times the italian meringue on the
Egg whites 3049 macaron basis. MACARONER and lay on a silicon baking sheet.
Dried eqq whites 034 BAKE at 145°C/293°F for 10 minutes.

ASSEMBLY

DECORATE the Cupcakes with the buttercream, the purple macarons, little sugar
hearts, and coloured sugar.



