Mandarin Oriental, Hyde Park’s recipes for gluten free Yorkshire Tapas as featured at Delicious Alchemy’s gluten free master class, Westminster College London in partnership with Springboard UK.

The Pastries
Raspberry and Mint macaroon

Macaroon

Mint Ganache
Raspberries

Brushed chocolate squares

Spiced pineapple and coconut pyramids

Pineapple mousse

Spiced pineapple inserts

Coconut Dacquise
Yellow spray chocolate

Sea salted caramel mousse balls

Milk Chocolate mousse

Sea salt caramel

Chocolate glaze

Dark chocolate curls

White chocolate cigarettes

Chocolate and almond base

Mocha Cake with spiced caramel ganache

Spicy Caramel sauce

Spiced Caramel ganache

Ginger Bread Cake with cream cheese

Cream Cheese topping
Black Fig with Wild Honey & Mascarpone Mousse 

Mascarpone mousse

Black fig inserts

Purple Spray chocolate

Raspberry and Mint macaroon

Macaroon  50 cvts
500 g
Ground Almonds

500 g
Icing Sugar

187 g
Fresh Egg Whites 24 hours at room temperature

500g   Sugar

150 ml  Water

187 g
Fresh Egg Whites 24 hours at room temperature

1. Sieve the ground almonds and icing sugar and mix well

2. Mix 187 g Fresh Egg Whites with the mixture to make a temps per temps

3. Make an Italian Meringue with the remaining 187 g  egg whites and 1 g egg white powder& vanilla seeds

4. Fold the Meringue through the temps per temps

5. Beat until slightly slackened

6. Pipe onto paper lined trays and leave to skin, about 30 minutes

7. Bake at 180C 100 on Bottom ) on top with the oven damper open for about 7 minutes This must be on a frame or some rings to lift them off the bottom

8. Turn the tray, and bake for an additional 3 minutes, or until the macaroon comes easily off the paper

Mint Ganache  50cvts
113g 
   Whipping cream

113g 
   Dark chocolate

13g 
   Trimoline

45g 
   Soft butter

½ bunch Fresh mint leaves

1. Boil cream, with the fresh mint leaves and infuse for ten minutes

2. Pass the cream/mint  and re-scale. Bring back to the boil and pour onto chocolate and trimoline.

3. Cool to 55C.
4. Blitz the butter into the mix and leave overnight to set.

Garnish 

Raspberries

Brushed or transfer chocolate squares

Spiced pineapple and coconut pyramids

Coconut Dacquise 60 cvts

250ml  Egg whites

75g    Caster sugar

225g    Icing sugar

102g    Ground almonds

102g    Desiccated coconut

1. Make a meringue with the whites and caster sugar

2. Mix and sieve the icing sugar and almonds, then add the desiccated coconut

3. Fold the meringue through the temps au temps

4. spread using the no 5 biscuit frame

5. Bake at 180oC for about 8 minutes

6. Remove from the oven and whilst still soft, cut into 3.5cm squares

7. Place back in the oven for a further 3 to 5 minutes to finish cooking

Pineapple Inserts 25 cvts

1       Pineapple

2g     Star anise

1/2    Vanilla pods

375ml water

188g Caster sugar

1. Peel and core the pineapple, cutting it into quarters

2. Place this into a syrup you have made by boiling the sugar , water, vanilla and anise

3. Gently poach until tender, cover this with silicone paper and allow to cool.

4. When cool, dice the Pineapple into 1.5 cm

5. Fold this through the pineapple sauce as described below

Pineapple Ultratex Inserts 50cvts

250g    Pineapple puree

5g     Ultratex

375g Diced poached pineapple

1. Take the puree and blend in the Ultratex to thicken slightly thickened 

2. Add the diced pineapple and mix well

3. Place into the petit four financier mould and freeze

Yellow spray chocolate 150cvts
700g White chocolate pistols

260g Cocoa butter

 40g Yellow coca butter

1. Heat all the ingredients together and pass through muslin cloth

2. Use at about 35oC 

Pineapple Mousse 30 cvts
250g   Pineapple puree

88g     Yolks

34g     Caster sugar

10g     Gelatin leaves

30g     Egg whites

4g       Caster sugar

300ml Semi whipped cream

1. Boil the puree 

2. Mix the yolks and the first sugar

3. Soak the gelatin in cold water

4. Pour the boiled puree over the yolks and whisk, return to the heat and cook out

5. Add the soft gelatin and allow to dissolve

6. Pass and cool the Anglaise

7. In the mean time place the whites and the sugar onto the kitchen aid and whisk to a soft meringue

8. Fold this through the cool Anglaise

9. Finally fold through the semi whipped cream

10. Pipe this into the small pyramid

11. And place an insert in the center

12. Then top with the Dacquise, and smooth off.

13. Freeze these overnight, then spray with the yellow chocolate 

Garnish

Pineapple leaves

Slivers of fresh pineapple leaves

Sea salted caramel mousse balls

Milk Chocolate Mousse

125g   Milk Chocolate

19g     Glucose

10g     Water

2         Gelatine leaves

250ml Semi whipped cream

1.    Boil the glucose and water 

2.    Add the soaked gelatine and dissolve

3.    Add the milk chocolate and combine

5.    Fold the cooled mix with semi whipped cream and pipe into the sphere moulds.
6.    Freeze overnight and scoop a small amount of the mousse from the centre of the sphere. 

Sea Salt Caramel

150g    Glucose

900g    Sugar

750ml  Double cream

15g      Maldon Sea Salt

1          vanilla pod

75g      Buttler

1.    Make a direct caramel with the sugar, glucose and vanilla pod 

2.    Bring the cream and sea salt upto the boil in a separate pan.

3.    Add the cream to the caramel and stir until liquid (ensure all the sugar is dissolved).

5.    Add the butter and pass through a fine chinoise.
6.    Leave to cool before piping a small amount of caramel into the mousse ball.
Shiny Chocolate Glaze
580ml  Water

480ml  Whipping cream

50g      Gelatine 

240g    Cocoa powder

1.    Bring the cream, water and sugar up to the boil.

2.    Add the cocoa powder and cook out for 2 minutes.

3.    Remove from the heat and add the gelatine, pass through a fine chinoise and leave to cool.

5.    Use at 29c-30c to glaze the mousse balls.

Roasted nibbed almond and white chocolate base
200g  Roasted Nibbed Almonds

50g  White Chocolate

1.    Combine the almonds and melted white chocolate together.

2.    Spread and roll to desired thickness and cut out bases.

Mocha Cake with spiced caramel ganache
Delicious Alchemy Mocha Syrup Sponge

Spicy Caramel sauce
1.5kg   Caster Sugar

1.5      Vanilla pods

15g
Star Anise      

2.2lt    Whipping Cream

1.1lt
Double cream

1.    Roast the anise and the vanilla in a pan for a little time.

2.    Slowly add the sugar and make a caramel.

3.    Add the cream and re-boil and allow to reduce by 1/4

4.    Pass and allow to cool.

Spiced Caramel Ganache

300ml  Whipping cream

80g      Spicy caramel sauce

66g
Butter

500g
Milk Chocolate

1.    Bring the cream and the caramel to the boil and pour over the chocolate and butter.

2.    Allow to melt slightly and then blend together using a hand blender.

3.    Clingfilm to touch and set overnight.

4.    Cut the cake in half and spread with ganache.
Ginger Bread Cake with cream cheese

Delicious Alchemy Ginger Mini-loaf
Cream Cheese topping

500g   Philadelphia cheese

75g     Caster Sugar

1
Vanilla pod

750ml  Semi Whipped Cream
1.    Beat the Philadelphia, scraped vanilla pod and sugar together until smooth 

2.    Fold through the semi whipped cream.

3.    Pipe cream onto Gingerbread cake.

Black Fig with Wild Honey & Mascarpone Mousse 

Fig Inserts

250g  Black fig puree

40g   Blossom Honey

5g     Ultratex

212g Chopped black figs

1. Take the puree cold and blend through the Ultratex and honey

2. Add the chopped figs and place into the petit four financier mould and freeze

Honey & Mascarpone Mousse

80g    Sugar

40g    Pasteurised yolks

9g      Gelatine leaves

280g  Softened Mascarpone

288g  Soft whipped cream

10g    Wild Honey

1. Take the sugar and yolks make a hot sabayon and whilst warm, add the softened gelatine and honey

2. Fold through the Mascarpone

3. And finally the semi whipped cream

4. Pipe into the dome oval moulds and place a frozen fig insert into the centre 

5. Freeze and once frozen spray with the purple chocolate spray and flick with green.

6. To serve place on the sable base and finish with fig tuille

Fig Tuille

63g  Puree

19g  Isomalt

1g    Crispa film

1.5g Xanthium gum

1. Boil the puree, Isomalt and crispa film

2. Then remove from the heat and blend in the xanthium gum

3. Spread this over required mats and dry at 100oC 

4. Finish off in the oven and bend to required shapes

