NESPRESSO

Mocha whipped
cream cake

The caramelised sugar and roasted brésilienne nuts
complement Envivo Lungo's spicy notes wonderfully.

® 8eqggs ® Preheat oven at 165 °C.
* 240 g granulated sugar e Beat the eggs and stir in the sugar.
e 240 g pastry flour

® Heat the mixture at low heat to 40-50 °C while stirring
frequently until the sugar and eggs form a homogenous
mixture.

40 g butter

® Check the temperature with your finger; you must be able to
hold your finger in the mixture for 10 seconds.

e Pour the mixture info a mixing bowl and whisk until white
and creamy. The mixture is stiff enough if a cut with a knife
remains visible. Transfer the mixture to another bowl.

e Melt the butter af low heat.
e Slowly stir the flour info the egg mixture.

® Then stir in the melted butter. Continue stirring until the
mixture is smooth.

e Pour into a greased springform cake tin and bake in the oven
for 35 minutfes.



CONFECTIONER'S CUSTARD

w Ingredients ® Preparation

25 cl milk

25 cl «Envivo Lungo»
Grand Cru

10 cl cream

1 vanilla pod

200 g egg yolks

35 g custard cream powder
1 gelatin sheet

(soaked in cold water)
125 g butter, at room
temperature

70 g granulated sugar
50 g cassonade (brown)
sugar

Heat the milk,cream, vanilla and sugar.
Add the coffee.

In a separate bowl, mix the egqg yolks and custard cream
powder.

Pour a litle of the hot milk mixture onto the egg mixture.
Stir until smooth.
Add the egg mixture to the rest of the milk mixture.

Whisk constantly until the mixture boils and thickens to make
a smooth custard.

Allow the mixture to cool to about 60 °C.
Stir in the gelatin.
Leave to cool to about 40 °C.

Once the mixture has cooled down, gently stir in the butter.

BRESILIENE

w Ingredients ® Preparation

160 g granulafed sugar
5 cl water
110 g roasted hazelnuts

Combine the sugar and water in a saucepan.Place the sauce-
pan over a medium-high heat. Stir the mixture constantly until
the sugar begins fo caramelise.

Add the hazelnuts.

Pour onto a baking tray lined with baking paper and leave to
cool.

Grind the caramelised nuts in a blender. Don't grind to a pulp
but leave it chunky.

Extra decoration: dollop of whipped cream with coffee extract
and chocolate decoration



