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Roasted Peach in Cinnamon Crust
with Black Truffle Ice Cream
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Roasted Peaches in Cinnamon:
4 Yellow Peaches
50 g Butter
120 g Brown Sugar

Ground Cinnamon
Mineral Water

5 g

Be sure to choose good, yellow peaches for this recipe, ones that are
not too soft. Wash peaches properly, place in a stainless steel tray,
and cover with soft butter and mixture of brown sugar and ground
cinnamon. Bake for twenty to thirty minutes in an oven preheated to
160° C. Periodically baste peaches with tray juices. If this starts to dry
out, add a little mineral water to help peaches absorb all the juices.
Let cool. The skin may crack or fold some. Test the middle of peaches
with a paring knife. They should be tender in the middle, but not as
soft as compote.
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S Peach Sauce:

250 w @ EHREAE 250 g  Yellow Peach Purée

30 = R ikEE 30 g Inverted Sugar (trimoline)
10 = & 10 g Lemon Juice

80 = HRK 80 g Mineral Water

Defrost peach purée one night in advance. Whisk ingredients in a
saucepan over low heat until sauce thickens. Remove from heat and
strain. Refrigerate.
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BRAKE: Orange Zest Bar:

200 = 1EM 200 g Icing Sugar

50 T @ EiEM 50 g Cake Flour

75 = BT 75 g Fresh Orange Juice
75 m=  ®lEEIEE 75 g Melted Butter

20 m® @ EREK 20 g Fresh Orange Zest

Stir melted butter and icing sugar together in a stainless steel
bowl until smooth. Gradually add orange juice, zest and cake
flour. Refrigerate overnight. Using a spatula, spread mixture
onto a tray lined with greased parchment paper. Bake at 180°
C for ten to twelve minutes, or until nicely brown. Cut into rect-
angles while still hot. Let cool and store in an airtight container.
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2R K GE M Black Truffle Ice Cream:

500 T 44 500 g Milk

1.7 2F il 1.7 kg Cream

1T 1~ BER 1 Vanilla Bean

380 T EbEE (cut in half, seeds scraped)

30 w® EEE 380 g Crystal Sugar

320 = HEH 30 g Glucose

40 ® I 320 g Egg Yolk

250 = EE 40 g Powdered Milk

120 % 1% 250 g Black Truffles (thinly sliced)
120 g Honey

Bring 500 g cream, milk, vanilla pod, glucose and milk powder to
a boil in a large saucepan. Whisk egg yolk and sugar together un-
til light and fluffy. Add to mixture and heat to 85° C. Strain mixture
over an ice bath. Let cool. Refrigerate overnight. Pour mixture into
an ice cream maker along with remaining 1.2 kg cream. Churn un-
til firm. Remove from ice cream maker and add truffles and hon-
ey. Fold ice cream into rectangular stainless steel rings and freeze.
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EREEREEE: Delicatessen Brown Sugar:
120 =  #EiE 120 g Brown Sugar

30 = HRK 30 g Mineral Water

5 = BT 5 g Orange Zest

Combine ingredients in metal container using hands. Mix until sugar
becomes humid and crumbly. Store overnight at a temperature above
30° C to let sugar dry.
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Assembly:

Warm peaches, being sure to maintain the brown sugar crust. Stick
an orange zest bar upright in a mound of delicatessen brown sugar.
Cut truffle ice cream into cubes and arrange beside the peaches. The
yellow peach sauce will complement the flavors of both the peaches
and the black truffles.

Note: This recipe yields more ice cream than required for four por-
tions, but is an optimum quantity for a good result.
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