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December 8, 2011

Class:  

French Pastry I  

Presenter:  
Juan Jose Pujol, La Maison Française Chef, Student Organized Services, Inc.
Topics/Menu:

Genois (basic airy white cake) 

Chocolate buttercream frosting

Mousse au chocolat 

Chantilly Crème, Chatilly Crème au chocolat

Crème Anglais (Yellow Vanilla Custard), var. Marscapone Sauce

Ganache au chocolate

French buttercream frosting

Key techniques:

Note all eggs, creams, flours, etc should be at room temp for pastry!!!!

Always fold ingredients in by hand, reserving brandy, liqueurs, vanilla, etc.  until the very end of each recipe or component in the recipe.  Also, never fold in a component all at once when for instance adding whip cream to egg yolks for mousse…
Key ingredients:

Use presorted yolks and egg whites from your dairy vendor.

One pint of yolks: 15 yolks

One quart of egg whites is 15 egg whites.

Key units of measure:

All purpose Flour 

1 cup = 5 oz.

Bread Flour 


1 cup = 5.5 oz.

Cake Flour


1 cup = 4.5 oz.

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesFrenchPastryPart1/

Genoise Cake (basic airy white cake)

Yield:  1 shallow sheet pan

Variations:  Buche de Noel (Yule Log)

Ingredients:

12 eggs (these have to be at room temperature)

2 cups sugar

3 tsp Vanilla

3 cups cake flour* (sifted before measuring)
*NOTE for Gluten free use 2 cups cornstarch in pace of flour or 3 cups rice flour

Embaracho (Drunken Cake “sauce” for brushing on finished cake if you desire

2 cups sugar

1 cup water

liqueur to taste
Butter a 10 X 15 inch jelly roll pan. Line with parchment paper and butter that as well. Preheat oven to 400° F. 

In a mixer (a hand mixer and sturdy deep bowl work as well), beat the eggs until they are very thick and light colored (this takes about 7 minutes). Continue beating and add the sugar in 1 tablespoon at a time, allowing each spoonful to mix in before continuing with the next. Beat in the vanilla as well. 

Stop the mixer and sift 1/2 cup sifted cake flour on top of the batter. Using a spatula, gently stir the flour into the batter. Sift the final 1/2 cup flour on top and then very gently fold this into the batter. You want to stop as soon as all the flour is integrated into the batter. This will give you a light and airy cake. 

Pour and spread the batter into the prepared pan and bake for just 10 minutes. Do not overbake or the cake will be too stiff to roll without breaking. 

As soon as you take it out of the oven, turn the cake out onto a clean dishtowel (I've seen people recommend that you put powdered sugar on the dishtowel so that it doesn't stick, but I don't find this necessary). Remove the parchment paper and allow the cake to cool for a couple of minutes. While it is still warm, roll the cake up from one of its short ends with the dishtowel inside (this way the cake gets used to being rolled and won't tear when you fill it and roll it back up). Allow the cake to cool completely. 

Unroll the cake, and spread about 1/2 of the chocolate buttercream (recipe below) evenly on top. Carefully roll the cake back up and neatly place on your serving dish, seam side down. 

Optional: To enhance the yule log effect, cut off the ends at an angle and use these to create stubs on the log (they're supposed to look like cut off branches), attaching them with some buttercream. 

Frost the outside of the log and, using a fork, trace irregular lines in the frosting to give it a woody effect. Refrigerate the cake for 20 minutes to set the frosting, then cover loosely with plastic wrap and allow it to "age" in the refrigerator for several hours or overnight. 
Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesFrenchPastryPart1/
Chocolate Buttercream Frosting
· 1 cup soft unsalted butter

· 6 1/2 cups powdered sugar

· 1 cup unsweetened cocoa

· 1/4 teaspoon salt

· 2 teaspoon vanilla

· 1/2 cup buttermilk

Whip the butter in your mixer until is light and creamy. Sift together the sugar, cocoa and salt and add this to the butter. Beat until well mixed then add the vanilla and buttermilk. Beat until very smooth. This makes just the right amount of buttercream for the yule log cake recipe. 
French Buttercream Frosting
Yield:  moderate layer for single sheet pan cake.  Add 50% for thick frosting

Ingredients:

· 18 oz (4.5 sticks) very soft butter

· 16 egg yolks

· ½ cup water

· 2 ½ cups sugar

· 1 TBSP coffee extract
Work the butter into a soft cream by beating it with a wooden spoon. Set aside. 

Place the egg yolks in a large mixing bowl and beat for about 2 minutes. 

Put the water in a small saucepan and add the sugar. Without stirring, bring to a boil on medium heat. Boil for a few minutes until the syrup reaches 240°F. Remove immediately from heat. 

Beating the egg yolks continually, slowly add the hot syrup, aiming it in a thin stream between the side of the mixing bowl and the beating whisk. When all of the syrup has been incorporated continue beating until the mixture has cooled to room temperature. This will take several minutes at least. 

Next add the butter 1 tablespoon at a time, beating well after each addition. Once all of the butter has been incorporated, add the coffee extract. Continue beating until the buttercream attains frosting consistency. Don't despair if it seems runny, just keep beating. 

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesFrenchPastryPart1/
Mousse au chocolat
Yield: 50 servings

Make one day in advance for a deeper flavor

Ingredients/Components

½ Gallon of Meringue (as follows)

15 eggs whites at room temp

1 1/2 cup regular sugar (some chef shave noted that using powdered sugar make mousse watery)

Whip slow, medium, high speed getting to high as fast as possible until of typical meringue foaminess

½ gal Whipped cream (use heavy manufacturing cream and whip it with sugar – see Chantilly cream)

16 - 32 oz good quality semisweet chocolate

15 eggs at room temp

whipped cream (chantilly cream) at room temp (optional)

1. Slowly melt the chocolate in a double boiler. The top of the double boiler should be just above the water and the water should be at a simmer, not boiling.

2. separate the egg yolks and whites into two large clean bowls.

3. Using a hand or stand mixer, whip the egg whites until stiff peaks form

4. Beat egg yolks, add brandy

5. Fold in meringue

6. Fold in melted chocolate
7. Spoon the mousse into individual parfait glasses, chill and serve with whipped cream if you wish.   Do not top mousse until well chilled

8. Chill in freezer 1 hour then transfer to fridge until serving
Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesFrenchPastryPart1/
Crème Chantilly (Whip cream)

Yield:  The following recipe is for four cups of whipped cream. Adjust as needed. 
Ingredients:

· 2 cups heavy cream, well chilled

· 4 tablespoons powdered sugar (pressed through a sieve to remove clumps) 

· 1 teaspoon of vanilla extract
Pour cream into a well chilled bowl (could be the bowl of your mixer). Stir in sugar. 

Using your mixer (I find a hand mixer works great) or a whisk (ouch, do you really want to do that to yourself?), start out on a slow speed so you don't end up sending cream flying around the kitchen. Gradually increase speed as the cream begins thickening. 

It should take about 3 or 4 minutes for it to reach a stiff consistency. If it starts to look like it's clumping, STOP immediately, you are half way to butter! 
Fold in vanilla.
Refrigerate until ready to use. 

Chocolate Whip Cream
Creme Chantilly au Chocolat
Ingredients:
· 1 cup heavy cream

· 2 tablespoons powdered sugar

· 1 tablespoon cocoa

Press the powdered sugar and cocoa together through a sieve and into the heavy cream. Otherwise, follow the same recipe as above and fold in coca at the end. 

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesFrenchPastryPart1/
Crème Anglaise (Vanilla Custard Sauce)
Ingredients:

· 10 egg yolks
· ½ cup sugar
· 3 cups milk

· 1 cup heavy cream

· 2 vanilla beans or 4 tsp vanilla extract

In a heat resistant mixing bowl, stir together the egg yolks and the sugar with a wooden spoon until well combined. The sugar should be somewhat dissolved in the yolks but you don't want to add a lot of air. 

Place the milk and cream in a medium sized sauce pan. If you're using a vanilla bean, slit it lengthwise and scrape out the seeds, by pressing firmly along the length with the back of a knife. Add the seeds and the bean pod to the milk. Place the sauce pan on medium heat and warm the milk just below the boiling point (the milk will start to form bubbles on the edges of the pan and it will become steamy just before it boils.) 

Remove the sauce pan from the heat and stir just a couple of tablespoons of the hot milk into the eggs and sugar mixing well the whole time. Then gradually add the rest of the milk, stirring the whole time. Return the mixture to the sauce pan and place on low medium heat. 

Heat the sauce until it thickens, but do not boil or the yolks will curdle. The sauce is done when it stays on the wooden spoon without dripping (this takes about five minutes, but will depend upon your pan and burner). You can run your finger on the back of the wooden spoon and if the track remains without drips, the sauce is done. 

As soon as the sauce is thickened, immediately remove from the heat. Pour the sauce into a heat resistant bowl (you can pour the sauce through a strainer to remove the vanilla bean and any clumps). Stir in the vanilla extract if that is what you are using, then cover the sauce with plastic wrap, placing the wrap right on top of the sauce. Refrigerate to desired serving temperature. 
EASY Variation – no need for heat, use preset yolks

Makes 2 cups. 

Flavor Variations: Stir in 1 tablespoon of your favorite liqueur after the sauce has cooked. Try Grand Marnier, cognac, rum (or marsala wine for Tira Misu)

Marscapone Sauce Variation – fold in 2 pounds of marscapone cheese with ~1/2 cup brandy to taste
Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesFrenchPastryPart1/
Ganache au chocolat
Yield:  4 cups unwhipped, 6 cups whipped

Ingredients:

· 2 pounds semi sweet chocolate

· 2 cups cream

1. Chop Chocolate. Chop the chocolate into small pieces and place in a heat resistant mixing bowl.

2. Heat Cream. Bring the cream just to a simmer on medium heat. Remove from heat and pour on top of the chocolate.

3. Mix and Cool. Stir together the chocolate and hot cream until completely mixed. Allow mixture to cool to room temperature.  Alternate technique is to add the cream to the chocolate on top of the Bain Marie while the cream is cold.
4. Whip (optional). At this point, you can whip the ganache with an electric whisk if you wish. This will increase the volume and lighten the final result. Whip for about two minutes.

5. Frost. Frost and fill cakes with this ganache while it is at room temperature. 

Ganache and ganache frosted cakes should be stored in the refrigerator. 

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesFrenchPastryPart1/
French Buttercream Frosting
Yield:  moderate layer for single sheet pan cake.  Add 50% for thick frosting

Ingredients:

· 18 oz (4.5 sticks) very soft butter

· 16 egg yolks

· ½ cup water

· 2 ½ cups sugar

· 1 TBSP coffee extract
Work the butter into a soft cream by beating it with a wooden spoon. Set aside. 

Place the egg yolks in a large mixing bowl and beat for about 2 minutes. 

Put the water in a small saucepan and add the sugar. Without stirring, bring to a boil on medium heat. Boil for a few minutes until the syrup reaches 240°F. Remove immediately from heat. 

Beating the egg yolks continually, slowly add the hot syrup, aiming it in a thin stream between the side of the mixing bowl and the beating whisk. When all of the syrup has been incorporated continue beating until the mixture has cooled to room temperature. This will take several minutes at least. 

Next add the butter 1 tablespoon at a time, beating well after each addition. Once all of the butter has been incorporated, add the coffee extract. Continue beating until the buttercream attains frosting consistency. Don't despair if it seems runny, just keep beating. 

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesFrenchPastryPart1/
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