8

LEONCE

BLANC

% >
0 R
s, o
U savorr intEY

hea cifrud

w ing tip. Recipe developed by Olivier Houot. © Adobe Stock

.

o

LEONCEBLANC-PRO.COM
b




ROFESs;
ST Tow,

&
3
@

LEONCE
BLANC

/I/
% &
2 N

5 o¥
2Dy A
U savorr-FNtE

Baba dough  preparATION:
(for 3x22cm babas, you can use Kougelhof tins) Over a gentle heat, melt the butter in a saucepan whisking

Butter 100 g continuously.

Veast 20 g Allow to colour and the fragrance to develop.

Whole milk 20 cl Remove from the heat and leave to cool.

Flour 450 g In the mixer bowl, dilute the yeast in warm milk.

Caster sugar 40 g AQd the ﬂogr, sugar, eggs.

Whole eggs 250 g Mix once with t'he paddle t.hen add the zgst and salt. ‘

Salt 109 Continue to mix for 15 minutes at medium speed until the dough

1 comes together. Reduce the speed and slowly add the melted butter.
Continue beating at high speed for 10 minutes.
Grease 3 tins and divide the dough between them about 3/4 up each tin.
Cover the tins and let them prove in a steam oven until they reach
the top.
Preheat the oven to 200°C (or 180°C in a fan oven).
Bake for 25 to 35 minutes (adapt baking times to your oven).
Turn out and continue cooking on the rack if they look a little pale.
Cool on a rack.

Zest of an untreated lime

1L Bring all the ingredients except the alcohol to the boil.

Water o }
Sugar 600 g Leave to cool to 70°C then add the alcohol. Mix well.
/ Leonce Blanc orange purée 160 g
/' Leonce Blanc yuzu purée 40g

Zest of untreated citrus
Amber rum or citrus liqueur
or another fruit liqueur

Contains alcohol. Please drink responsibly.

Finishing and assembly  preparaTiOn:

Zest the oranges and tangerines for the syrup, if untreated.

ggﬁef;lt Peel the citrus fruit and remove the segments.
Tan grines Keep the segments in the juice.
gern Soak the baba upside down in the warm syrup then carefully turn it
Clementines over
;(;Elélsng syrup Drain slightly and put on a dish with a lip.

Sprinkle your chosen alcohol over the baba, then cover with apricot
coating.

Fill the centre of the baba and the edge of the dish with the citrus
segments.

Serve the Chantilly cream or thick cream separately.

Léonce Blanc apricot coating
Chantilly cream or high-quality thick cream






