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Strawberry Sponge, Pop Rock Praline
(Advanced) - makes about 40 servings

“Pop rocks at a four star restaurant? Oh yes! The classic candy turns
this homemade praline into something whimsical, fun and delicious.
This dessert is just strawberry is so many forms. Cake, foam, gelee
and fizzy candy. I love it!” - Johnny

Strawberry sponge
Vanilla sugar
400 grams egg whites
5.3 grams cream of Tartar
300 grams sugar
196 grams cake flour
1.3 grams salt
1 grams vanilla powder
35 grams freeze dried strawberry powder

Strawberry shaving cream
400 grams fraise de bois puree
5 grams versa whip 600 k
0.6 grams xanthan gum

Berry beer gelee
300 grams simple syrup
500 grams Duval
500 grams fraise des bois puree
16 sheets gelatin

Praline
800 grams sugar
250 grams water
3 grams salt
500 grams almonds, whole
500 grams hazelnuts, whole
1 vanilla bean, split and scraped

Pop rock praline
800 grams gianduja, melted
600 grams Praline
320 grams Pop rocks, strawberry flavored

Strawberry sponge
Preheat oven to 350°F. Butter and coat the inside of small timbal molds
with vanilla sugar. Combine the cream of tartar and the egg whites in a
bowl of a stand mixer. Begin to whip on medium speed. Add sugar in
three increments as the meringue mounts. Whip to medium peaks. Sift
the remaining dry ingredients together and gently fold into meringue.
Pipe into prepared molds. Bake for 10 minutes or until slightly colored.
Cool slightly and unmold on a wire rack.

Strawberry shaving cream
Combine the dry ingredients. Whisk into the puree in a bowl of a stand
mixer.  Whip on medium speed to firm peaks.

Berry Beer gelee
Combine the simple syrup and beer and bring to a simmer. Add the
bloomed and strained gelatin. Stir to dissolve. Whisk in puree. Pour
into shallow pan and cool until completely set in refrigerator.

Praline
Cook sugar, salt and water to 108¡C. Add nuts and vanilla and continue
to cook and stir to 180¡C. Pour mixture out and cool. Grind in food
processor until smooth.

Pop Rock Praline
Combine the melted chocolate and the praline, add the pop rocks. Pipe
into large flexi-pan savarin molds to the height of the center. Freeze.
Unmold and temper in the refrigerator. Cut in half and store in
refrigerator.


