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Peach Infusion Liquid

1000 grams water

350 grams sugar

1 vanilla Bean split and scraped

100 grams fresh ginger, finely chopped
100 grams lemongrass, crushed and
chopped

5 Kaffir lime leaves, chopped

4 grams salt

Almond shortcrust

228 grams unsalted butter

84 grams sugar

150 grams almonds, whole, skin on
274 grams all purpose flour

1 teaspoon salt

Almonds, sliced w/ skin, as needed
Fleur de sel, to taste

Almond blanc manger
200 grams almonds, whole, with skin
100 grams sugar
750 mililiters whole milk
10 gelatin sheets
500 milliliters heavy cream, whipped to
medium peak
3 teaspoons white rum
1/8 teaspoon bitter almond extract

White Peach Sorbet

2 kilograms white peach puree
Sorbet syrup, as needed

2 teaspoons Ascorbic acid

1 teaspoon citric acid

Peach Paper

300 grams peach puree

3 grams Maltodextrin M-100
3 grams Ultrasperse 3

50 grams sugar

Peach Crunchies

176 grams ground peach paper

21 grams TMD N Zorbit

.6 grams malic Acid

64 grams grapeseed oil, more as needed

August 2009

Peach Almond Blanc Manger
(Advanced) - makes about 25 servings

“Blanc manger is such a classic. I have a lot of fun updating and
revisiting these favorites. One of my cooks James and 1 started with
late summer peaches, a super buttery crust and then I wanted to add
something interesting. My Sous Chef Justin had the idea to add The
Peach Crunches, as a fun way to add texture and flavor. Hard to beat
the classics but there is always room for a little creativity.” - Johnny

Peach Infusion Liquid

Combine all ingredients in a pot and bring to a boil. Remove from the
heat, cover and infuse for 30 minutes. Strain and chill. Pour over fresh
sliced ripe peaches. Vacuum infuse twice using cryovac machine.

Almond shortcrust

Cream the butter and sugar until fluffy and white. Grind the almonds in
a food processor until fine and add to butter and sugar. Combine the
flour and salt and add. Mix only until just combined. Roll between
parchment using 1/4” rulers or sheet to #5. Freeze. Cut shortcrust with
rectangle cutters, egg wash, and sprinkle with sliced almonds. Bake at
325 F until golden brown. Trim with cutter if necessary.

Almond blanc manger

Blanch the almonds in boiling water for 5 minutes to remove the peel.
Combine in a blender with sugar and milk. Blend well to get the finest
puree possible. Strain through the very fine mesh strainer. Warm a
small quantity with the bloomed gelatin, and mix back into original
liquid. Add alcohol and extract. Chill over an ice bath until thick and
just about to set. Fold in whipped cream. Pour into a plastic lined 1/2
sheet pan. Allow to set in fridge. Cut with the same rectangular cutter
as the short crust.

White Peach Sorbet
Add sorbet syrup to puree to 26° Brix. Adjust flavor with the addition
of acid

Peach Paper
Using a high powered blender, slowly mix dry ingredients into puree.
Spread on acetate evenly in a thin layer. Dehydrate overnight.

Peach Crunchies

Whisk together all ingredients, adding more oil if needed, to make
pebbles. Sauté over very low heat, constantly moving, for 1-2 minutes
until dry. Cool and store in an air-tight container.
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