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POACHED PEAR, FRESH  
CHEESE, PASSION FRUIT 
CARAMEL, HAZELNUT CAKE    
Serves 8

I N G R E D I E N T S

HAZELNUT CAKE 
 100 g all-purpose flour
 130 g whole-wheat flour
 11 g baking powder
 5 g salt
 3 eggs
 400 g dark brown sugar
 1 cup milk (3%)
 120 g brown butter, melted
 140 g hazelnut praline, finely processed

POACHED PEARS
 3 Bartlett pears, peeled, cut in half and cored
 ½ cup brandy 
 1 cup water 
 ½  cup sugar 
 1 cup white wine 
 1 vanilla bean, split and scraped
 2 strips of orange zest

PASSION FRUIT CARAMEL 
 ½ cup sugar
 2 tablespoons white corn syrup
 ½ cup frozen passion fruit juice
 ½ cup 35% cream 

RICE PUFFS
 ¼ cup sushi rice
 ¼ cup water
 2 tablespoons rice wine vinegar
 Salt

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

MILK FOAMS 
 2 cups milk 
 5 tablespoons glucose

HAZELNUT PRALINE 
 100 g toasted hazelnuts
 100 g sugar
 2 tablespoons white corn syrup 
 4 tablespoons water

TO FINISH 
 Seeds and juice from two  
 fresh passion fruit
 ½ cup fresh sheep milk or  
 water buffalo cheese
 Hazelnut praline 
 Popcorn ice cream  
 (recipe follows)
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I N S T R U C T I O N S

PREPARING THE PEARS 

Combine the pear poaching ingredients and bring to a gentle simmer. Add the pears and adjust the 
heat so that the mixture bubbles gently. Cook for 8 minutes, or until a thin-bladed knife inserted into 
the pears meets with little resistance. Allow the pears to cool in the poaching liquid, then transfer to 
a clean bowl. Strain the poaching liquid through a fine-meshed sieve and reduce it by half. Pour the 
syrup back over the pears.   

HAZELNUT PRALINE

Combine the water, sugar and corn syrup in a small saucepan. Bring to a boil and cook the mixture 
until it reaches a golden amber color. Add the toasted hazelnuts to the syrup, stir lightly to coat the 
nuts, then pour out onto a tray lined with a Silpat mat. When cool, break the pieces up and finely 
chop in a food processor. Store in an airtight container. 140 g are for the hazelnut cake, remainder is 
for garnish. 

HAZELNUT CAKE 

Preheat oven to 330ºF. Line a 13" x 9" baking tray with parchment paper and spray with non-stick 
cooking spray.  

Sift together the flour, salt and baking powder, add the praline. In a bowl of a stand mixer fitted with 
a whisk, whisk the eggs and brown sugar until thickened and will hold a figure of eight. Combine 
the milk and brown butter. Fold the dry ingredients and wet ingredients alternating into the egg 
mixture. Pour the batter into the prepared mold and bake for 20 minutes approximately or until a 
skewer comes out clean. Cool the pan on a wire cooling rack. 

RICE PUFFS

Combine the rice, ¼ cup cold water, salt and rice wine vinegar in a saucepan. Bring to a boil and 
cover, bake at 400ºF for 20-25 minutes approximately. Spread the rice evenly over a Silpat mat and 
dehydrate for 2-3 hours. The rice should have a leathery feel to it; it must not be completely dry. 
Heat a small saucepan of vegetable oil to 400ºF. Deep-fry small amounts of rice for 15-20 seconds 
only, until golden. Drain on paper towels. Repeat and store in an airtight container.   

MILK FOAMS 

Preheat oven to 80ºC/176ºF (non convection).

Place the milk and glucose in a medium saucepan and heat to 170ºF. Line two baking sheets with 
parchment paper. Using a hand blender, whisk the milk on high speed until you see foam on the 
surface. Using a large spoon, scoop the foam off and place on your parchment paper leaving room 
between mounds. Scoop only half of the foam at a time otherwise it will fall and be too wet to use.  
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Repeat this until you have sufficient foams. Place the trays into your oven and dry for 4-5 hours or 
until crisp. Allow to cool on the trays then remove and store in an airtight container. 

PASSION FRUIT CARAMEL 

Bring the sugar, ¼ cup water and corn syrup to a boil. Cook the syrup to a light golden colour, add 
the passion fruit juice and cream. Place the saucepan on a low heat and gently simmer until all the 
caramel has dissolved. 

POPCORN ICE CREAM

 1 cup popcorn kernels 
 2 tablespoons canola oil
 4 cups milk
 3 cups 35% cream
 ¾ cup sugar
 3 tablespoons glucose or white corn syrup
 ½ tablespoon salt

Place the kernels and oil in a deep pot over medium heat and cover. Periodically shake the pot 
to rotate the kernels and allow even popping. When the popping slows, remove the pot from the 
heat ands allow the popping to finish. Be careful not burn the popcorn. Bring the milk, cream, sugar 
and glucose to just under a boil and pour over the popcorn. Cover and steep for 1 hour. Divide the 
mixture in half. Purée half the base in a blender until smooth. Pour back into the remaining base, 
whisk well, and strain through a chinois. Blend the strained mixture again until smooth and strain 
once more. Season with the salt. Freeze in an ice cream machine. 

TO SERVE 

Drizzle a little caramel passion sauce in the center area of your serving plate. Spoon some fresh 
passion fruit juice and seeds around. Crumble some fresh cheese on the sauce. Cut the pears 
into thin wedges and place three pieces in a staggered manner. Break up the hazelnut cake into 
irregular pieces and arrange 3 pieces around the pears. Place one scoop of ice cream in the middle 
and scatter some milk foams and rice puffs in between the other components.


