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FULL MENU

1ST COURSE:

Panisses with Smoked Crème Fraîche  

Salmon Torte with Horseradish 

2ND COURSE:

Butternut Squash Tortellini, Smoked 
Carrot Juice Broth 

3RD COURSE:

Grilled Sweet Potato, Shaved Fennel, 
Goat Gouda, Lemon and Dill 

4TH COURSE:

Poached Pear, Fresh Cheese, Passion 
Fruit Caramel, Hazelnut Cake

PANISSES WITH SMOKED  
CRÈME FRAÎCHE

I N G R E D I E N T S

 125 grams leek, white part only
 4 cloves garlic, finely chopped
 70 g butter
 70 g extra virgin olive oil 
 4 cups milk
 1 tablespoon salt
 1 ¾ cups chickpea flour
 1 lemon

SMOKED CRÈME FRAÎCHE 
 2 cups crème fraîche 
 Salt 
 Lemon juice 

Spread the crème fraîche into a shallow ¼ size 
hotel pan. To help the crème fraîche stay cool, 
place the pan into a second pan filled with ice. 
Cold smoke the crème fraîche for 1½ hours. 
Scrape the crème fraîche into a container and 
store until ready to use.  

To use the crème fraîche, season with salt and 
lemon juice.  Place into a squirt bottle.  

PICKLED APPLE
 ½ cup white balsamic vinegar
 1 teaspoon salt
 ½ cup finely diced green apple 

Bring the vinegar and the salt to a boil and 
remove from the heat and chill. Place the apple 
dice into the pickling liquid and quick pickle for 
30 minutes.   

I N S T R U C T I O N S

Line a half sheet pan (13" x 18") with oiled 
parchment paper.

Split the leek in half and thinly slice them 
crosswise into semi-circles. Melt the butter 
with the olive oil, add the leek and garlic. 
Cover the pan with a lid and cook over low 
heat until translucent. Add the milk and salt 
bring to a simmer. Sift the chickpea flour 
over the milk whisking constantly to avoid 
lumps. Cook over medium heat until the 
mixture begins pulling away from the sides 
of the pan and the starchy flavor has cooked 
out. Pour the dough onto the prepared pan 
and spread evenly. Zest the lemon over the 
entire surface. Place plastic wrap directly 
on top of the panisse to prevent a skin from 
forming. Refrigerate until completely set. Cut 
into batons 1½ x ¼ inch pieces.  

Heat vegetable oil to 340ºF. Fry the panisse 
pieces in small batches for 1½-2 minutes 
until golden and soft. Drain on paper towels, 
season lightly with salt and arrange on a 
platter. Serve with smoked crème fraîche 
and pickled apple.


