CAFE LIEGEOIS | GRAND CRU ARPEGGIO* — 4 PEOPLE

Arpeggio jelly

+ 3 x40 ml of Arpeggio
« 2 sheefs of gelafin

+ 15 g of sugar

Soffen gelafin sheefs in water with ice cubes. Pour coffee,
and add sugar. Add gelatin sheefs in coffee and setf aside.

Arpeggio pana cotta

« 175 g of cream

« 6 gelafin sheefs

« 3 x40 ml of Arpeggio
» 60 g of candy sugar

Soften gelafin sheets in wafer with ice cubes. Warm cream,
add hof coffee and sugar,

Arpeggio ice cream

+ 100 g of milk

+ 100 g of cream

« 2 x40 mlof Arpeggio
+ 4 egg yolks

« 50 g of sugar

Boil milk and cream. Whip yolks
with sugar and the Arpeggio fo
obtain a creamy white mixture.
Cook the mixture at 82°C then
pass through furbine.

Vanilla soy milk siphon

+ 250 g of vanilla soy milk

« 70 g of cream

+ 3 gelafin sheefs

« 2 g of agar-agar

Soffen gelafin sheefs in water
with ice cubes. Warm the vanilla
soy milk. Add cream and agar-
agar, while stirring. Add gelafin
sheefs last. Sieve, sef aside,
place in siphon.

Nougatine

+ 50 g of sugar

+ 50 g of glucose
« 50 g of butter

+ 50 g of peanuts

In @ saucepan, mix sugar,
glucose and butter. Melt and add
peanufs. Spread the preparation
on a Silpaf. Bake af 150°C for

15 min unfil golden brown,

lef cool then mix. Sef aside.

Arpeggio madeleine

« 130 g of sugar

+ 200 g of flour

+ 10 g of baking powder

+ 3eggs

+ 60 g of milk

+ 107 g of melted butter

« 25 ml of Arpeggio

Whip milk, sugar and eggs info
a fhick mixfure. Add flour and
baking powder, then butter

* Equivalence Nespresso Business Solutions: Grand Cru Ristfrefto

NESPRESSO. | Atetier

af 150°C. Pour in madeleine
moulds, previously buttered
and floured. Bake 10 fo 12 min
af 150°C.

Presentation

Pour panna cofta info a glass.
Lef sef in the refrigerafor for 1h.
Then cover with coffee jelly, and
place in the refrigeratfor for 1h
Make an ice cream dumpling,
cover with the soy milk mixture,
sprinkle peanufs and fop with

a chocolate coffee bean. Serve
with a madeleine




