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Mango Mousse with

Star Anise ‘Pain de Genes’
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BRHEE: Pain de Genes:
600 e &K 600 g  Mineral Water
170 5= M‘f? 170 g Crystal Sugar
600 3¢ Eﬁ; 600 g Honey
602 i ﬁt—“‘gﬁﬂﬁ 10 g Lemon Zest
A : 10 g Orange Zest
5 = EM 600
= g Cake Flour
40 T2 MEIEFFT .
e s T 40 g Baking Soda
10 = 175 :
10 = BT 5 g Baking Powder
4 = Bth 4 g Salt
10 = XBH 5 g Ground Ginger
380 T EH 10 g Ground Star Anise
380 g Butter

Bring water, sugar, honey and zest to a boil in a large saucepan. Sift
flour, baking soda, baking powder, and all ground spices. Add to lig-
uid, stirring gently. Add melted butter. Refrigerate overnight. Preheat
the oven to 180° C. Line a 60 x 40 x 2 cm baking sheet with greased
silicon paper. Spread dough evenly onto sheet. Bake for twenty to
thirty minutes or until bread turns brown. Let cool and refrigerate be-
fore cutting.
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TRE Mango Coulis:

350 T @ HEER 350 g Mango (fresh)
50 = FhR{LiE 50 g Inverted Sugar
20 = TR 20 g Lemon Juice

120 7= HRK 120 g Mineral Water



Cut mango into quarters. Simmer ingredients at low heat over a bain-
marie. The fruit texture will start to resemble compote. Mix with a
hand mixer until smooth. Strain and refrigerate.
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ENERH: Salty Caramel Cream:
250 @ WbEE 250 g Crystal Sugar
450 = Y 450 g Cream
3% = HEE 35 g Glucose
5 ® Bx: 5 g Sea Salt
110 = &H 110 g Egg Yolk
10 = &Rk~ 10 g Gelatin Leaves

(pre-soaked in ice water)

Brown sugar and glucose at low heat in a saucepan. When sugar starts
to smoke a little, gradually add cream while stirring. Boil for five min-
utes, still stirring continuously. Add yolk, salt and drained gelatin. Re-
move from heat immediately and strain. Let cool. Pour into 3 mm deep
stainless steel tray. Freeze overnight.
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TRABER: Mango Anise Essence Mousse:
600 7w TRREA 600 g Mango Purée
120 =  #bHE 120 g Crystal Sugar
120 %= &F 120 g Eggs White
500 s 4 500 g Cream
5 ®=  Aiis 5 g Ground Star Anise
10 = &Rk~ 10 g Gelatin Leaves

(pre-soaked in ice water)



Defrost the mango purée one night in advance. Heat to 40° C in a
saucepan. Add soaked gelatin. Whisk egg white and crystal sugar until
mixture forms firm peaks. Gently mix purée and egg white in a stain-
less steel bowl. Whip cream and add to mixture along with star anise.
Be sure to keep the mousse liquid and without bubbles.
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Assembly:

Line an acrylic tube, 12 cm in diameter by 10 cm high, with
plastic wrap. Line rings with a slice of spiced bread, and
cover bottom of ring with another slice. Fill halfway with mango mousse.
Place the cakes in blast freezer until set. Add a layer of caramel cream.
Fill rest of the way with mouse and freeze overnight. Remove tube,
glaze top with mirror glaze and garnish with fresh, sliced mango. Ar-
range mango to resemble a flower (as pictured). Drizzle with mango
extract coulis.
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