Hot and Cold Desserts
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Desserts can be spilt into many different categories, these include:

· Ice cream: made from milk, cream, egg yolks, sugar and then flavoured.  The base for the ice-cream is cooked first, and then churned in an ice cream machine to achieve a creamy texture.

· Mousses: cold desserts such as chocolate or fruit mousses, these are generally light in texture with whipped egg whites and cream being added or gelatine to set and hold the mousse together.

· Egg-based custards: Can be served hot or cold and examples of these are crème brulle, crème caramel which is served cold or bread and butter pudding or baked Alaska which uses meringue as a hot topping.

· Batter-based desserts: these are usually fried such as pancakes and fritters.

· Sponge-based desserts: these include steamed sponges and tarts.

· Fruit based desserts: these include fruit salad and summer berry puddings.

Ice – cream 

Ice cream is available in many different flavours. These included the most common which is vanilla.  Ice cream is made using a ice-cream machine (sorbetiere) Ice cream can be made using a house hold freezer and most be churned every 30 minutes, but the quality will be of a low standard as ice crystals will foam if the ice-cream is not frozen fast. 
The ice cream machine churns the mixture; this action breaks down the ice crystals and gives the final product a smoother texture.

Ice-cream should be stored at -22oC and most never be refrozen once it has been allowed to melt.

Ice cream comes in many different flavours:

· Purred fruit such as raspberries, this is folded into the finished ice-cream to produce raspberry ripple.

· Grated chocolate to the finished ice-cream to produce chocolate chip.

· Cooked cookie dough is a very fashionable trend among chefs

· Dried fruit that have been soaked in alcohol such as rum and raisin

Mousse 

Mousse is light in texture and is normally served chilled. 
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Chocolate mousse
Gelatine

Mousse is usually set with gelatine although some mousses use stiffened egg whites and cream.  Too little gelatine and the mousse will not set, too much and the mousse will have a rubbery texture.

Gelatine comes in many different forms such as a powder and leaf, both must be soaked before use to soften, the excess water is then squeezed from the gelatine.  It is then dissolved in warm/hot water.

Gelatine comes from the beef bones and therefore can not be eaten by vegetarians.  Agar agar is a gelatine substitute made from seaweed and is suitable for vegetarians.  When using Agar Agar you must use more then required as it has a lower setting properties.

Other forms of mousses are Bavarois which use both egg and gelatine as a setting agent    Another famous mousse which is set using gelatine is Panna Cotta (cooked cream)  the milk and cream are heated to infuse the flavouring and then softened gelatine is added, they are then allowed to set in the refrigerator.
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Vanilla Panna cotta
Egg - Based Desserts

Many egg-based desserts are a combination of milk, cream, eggs, sugar and flavouring.  Examples of egg based desserts are:

· Baked egg custard

· Bread and butter pudding

· Crème caramel

· Crème brulee

· Lemon tart

When making egg custard you must allow enough egg yolk to set the milk or cream.

When cooking the egg custard you must be careful not to heat the mixture to a high temperature as this will result in the eggs separating from the liquid (curdling). Also if the mixture is heated too high the sugar will produce bubbles within the cooked custard.

[image: image4.jpg]



Crème brulle

To reduce the risk of the egg curdling most egg custards are cooked in a bain-marie (double boiler).

Meringue is an egg based dessert which only uses the white of the egg.  Particular care must be taken when making meringue:

· Ensure the egg whites have no traces of egg yolk

· That the bowl is grease free, cold and dry as these elements will stop the egg from rising.

· Whip the eggs in the coldest part of the kitchen.

· Use immediately 

Any sugar can be used when making meringue including brown sugar but, castor sugar is the most common as it suspends better in the bubbles of the egg whites.

There are three types of meringue:

1. Cold meringue (French) this is used in cakes, sponges and pavlovas.
2. Hot meringue (Swiss) this is used when piping shells and nests.

3. Boiled meringue (Italian) this is used in mousses, ice cream and parfaits.
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When making Italian meringue granulated sugar is recommended as it has less impurities than castor, it is also dissolved when boiled and cheaper in price than castor.  Adding cream of tar tar helps to stabilise meringue once it has been whisked.

Batter - based desserts

Batter - based desserts can be as simple as pancakes with sugar to crepe suzettes.  Fruit coated in batter is also a popular dessert; this is commonly found in Indian restaurants.  The batter protects the fruit during cooking, the fruit is usually coated in a mixture of sugar and spices and then the batter, which often contains a rising agent i.e. baking powder.  It is then deep fried at 190oC until crisp and brown in colour.

Batters come in many different textures, consistencies and flavours.  These include:

· American style pancakes which are usually thick in appearance and have the rising agent baking powder, the batter is also sweetened.

· Egg white batter uses cold water instead of milk. Once allowed to rest whipped egg whites are folded in, this is used when pan frying and must be done on a medium heat.

· Yeast batters must be allowed to prove for at least 40 minutes, this gives the batter a light texture.

Sponge based desserts

Sponge based desserts can combine flavours and fruits and can be cooked using different methods such as steaming or baking.

· Bakewell tart: coat the base of a sweet pastry case with raspberry jam and fill with frangipane, poached fruit such as pears can be arranged around the top.  Bake in a moderate oven, if the fruit is omitted then a fruit glaze or water icing can be brushed to finish.

· Chocolate sponge has half of the flour replaced with cocoa powder.  This is usually served with chocolate sauce or vanilla ice-cream.

· Victoria sponge is the most basic sponge to make; this is used when a dessert uses layers of sponge as it is very light in texture.

· Genoise sponge is used when making roulades. It is made by whisking whole eggs with sugar until light and fluffy. Sieved flour is folded in carefully; cocoa powder can be added to the mixture if chocolate sponge is preferred.

Pastry

There are many types of pastry used in the preparation of hot and cold desserts, these include:

· Short crust or short paste. This is usually used in savoury dishes but some pastry chefs use it for dishes such as treacle tart, which are very sweet.

· Sweet pastry or sweet paste. This pastry is sweetened with castor or icing sugar, an egg is also used, and is commonly used in sweet pastry dishes such as citrus tart and bakewell tart.

· Suet pastry is commonly used for savoury dishes but can also be used as a sweet dish by incorporating sugar.  Dishes that are commonly made with suet pastry are jam roly poly and syrup pudding.  The best method of cookery is to steam the pudding.

· Choux pastry is a combination of flour, sugar, butter and eggs.  The most recognisable dish made from choux pastry is the éclair and profiteroles.

· Puff pastry is a laminated paste where fat has been sandwiched between layers of dough through folding.  Puff paste is used for savoury and sweet dishes.  Puff pastry is very difficult to make and requires lots of patience.

There are many different ways to make sweet pastry.  Each way of making sweet pastry includes a creaming method, this is where the flour is coated in fat to stop the gluten becoming activated.  See sweet pastry recipe

Creaming method 1: 

1. Make sure the butter is soft and not chilled.

2. Sift the flour and salt into a bowl.

3. Put the sugar and butter into another bowl and beat to a light and fluffy texture.

4. Crack the eggs into a bowl and whisk.

5. Add the egg to the butter and sugar mixture a little at a time and beat well.  Too much egg will make the mixture curdle.

6. Add the flour and fold gently.

7. Rest for 30 minutes in the fridge.

Creaming method 2:

1. Make sure the butter is soft and not chilled.

2. Sift the flour into a bowl.

3. Whisk the eggs to break them down.

4. Dissolve the sugar into the eggs.

5. Cream the butter with half the flour until combined well.

6. Add the sugar and egg mixture.

7. Fold in the remaining flour.

8. Allow 30 minutes rest time before use.

Lining a flan tin with pastry:  

Only roll out the amount needed for the dish, ensure that the inside of the tin is lightly greased.

1. Roll out the pastry onto a floured bench, roll gently and dust the surface to ensure the pastry doesn’t stick to the surface or rolling pin. 

2. Roll out the pastry as thin as possible and carefully transfer to the greased tin.

3. Tuck the side of the pastry into the tin and remove the excess pastry around the edges. 

4. Line the pastry tin with a cartouche and fill with coins or dried beans and allow resting for 15 minutes. 

5. Next place into a pre-heated oven at 180oc for approximately 15minutes.  

6. Allow the tin to cool and remove the cartouche.

7. Brush with egg white and place it back into the oven for a further 8 minutes or until golden brown.
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Choux pastry

The dishes associated with choux pastry are éclairs and profiteroles.  You will be preparing profiteroles during your NVQ level 2.

When making choux pastry it is very important to ensure that the correct measurements are weighed out. Also ensure that the water is not allowed to boil for too long, as it will evaporate and the mixture may be too stiff.

Making choux buns

1. Heat up the water and then add the butter, once the butter has melted remove from the heat.

2. Sieve the flour and add to the water/butter mixture and allow to cool.

3. Whisk the eggs until broken down.

4. Once the mixture is cool, add the eggs a little at a time, mixing constantly.

5. Once the mixture has bound together allow to rest for 20 minutes.

6. Place the choux mixture into a clean piping bag and pipe the buns onto a greased tray, pipe the buns downwards as this will give the buns body and they will rise better.

7. Once piped damped your finger with a little water and push down the tips as these will burn during cooking.

8. Place into a pre-heated oven at 180-200oC for 15-20 minutes.

9. Do not open the door during cooking as the steam from the water in the buns will be lost, this steam helps active the flour and eggs in the buns, which in turn will produce larger buns.  If the door is opened the buns will losE their steam and result in a flat end product.
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The choux buns are then allowed to cool and are filled with cream Chantilly or crème pastissiere.  Some are coated in chocolate and others served with chocolate sauce.
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The French use a tower of profiteroles as a wedding cake.  This is called a Croquembouche. The croquembroche is filled with a pastry cream and dipped in caramel, it is then stacked up against a crouqembroche mould.  Once the croqembroche is finished it is removed from the mould and decorated in sugar work.

Fruit based desserts

Fruit based desserts can be as simple as a fruit salad or even a rhubarb crumble.  These desserts can be made as simple or as complex as required.

When making fruit salad it is important to keep all of the fruit as uniformed as possible (same size).  Once the fruit has been prepared ensure that it is covered in stock syrup (see recipe card) this will stop the fruit from discolouring, but don’t make the syrup to sweet as the syrup will draw out the natural sugars from the fruit (fructose).

Fruit that is commonly avoided in fruit salad are bitter fruits such as lemons, limes and grapefruits (citrus fruits.) Oranges are acceptable as they are sweet in flavour.

All fruit should be washed and dried before preparation or eating

· Apples: Apples need to be peeled and cored, then quartered.  Once prepared they must either be served i.e. as part of a cheese board or placed in acidulated water to stop the fruit discolouring.  Cooking apples may need sugar adding during cooking, but this depends upon the dish or chefs requirements.

· Oranges: top and tail the oranges to see how thick the skin is.

· Then start to remove the skin, follow the shape of the orange to minimise waste.

· Once the skin has been removed ensure all of the pith is removed as well, as this will give a bitter taste.

· Next run your vegetable knife down the side of each membrane to remove the segments.
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Bananas: must be prepared as close to service as possible as they will turn brown and deteriorate in the fruit salad.  Even if the bananas are covered in acidulated water they will still turn brown.

Grapes: should be halved and the seeds removed. Grapes produce natural yeast and this is visible as a white powder which covers the grape, this must be washed before preparation or eating.

Pears: prepared the same way as apples.  If the pears are to be poached leave the core in and remove after cooking.  Pears can be poached in stock syrup including white or red wine.

Fruit coulis: Fruits which are usually turned into coulis are soft fruits such as raspberries, strawberries, mangos and kiwi.  The fruits are prepared as normal and then sugar (usually icing) is added with a little lemon juice and cooked until the fruit begins to break down.  The fruit is then passed through a fine sieve.  The fruit must not be placed in a food processor as it losses its colour.  Allow to cool and serve.

Fruit compote is a combination of soft, dried or hard fruits which have been stewed in stock syrup (see recipe card).

Soft fruit compote: Prepare the fruit as normal and then cover with hot stock syrup and allow to cool.

Dried fruit should be chosen, washed and soaked overnight in cold water. Then sugar is added and the fruit is gently cooked in its juice. It is cooled and served as required.

Hard fruit should be washed, prepared, put in a shallow dish and covered in stock syrup. Put a cartouche on top and place in the oven to stew until the fruit is tender. Allow to cool in the syrup and serve as required.

Fruit compotes can be served at breakfast or with sweet sauces and ice cream. They can also be flavoured with alcohol. The fruit should retain its original colour, so the correct preparation method is important.

Crumbles are a very popular but simple baked desert. A crumble has fruit on the bottom and a topping of butter, flour and sugar.  Sometimes the fruit is cooked before the crumble topping is placed on top. This depends on the type of fruit used. For example, apples, rhubarb and gooseberries should be cooked, whereas raspberries, blackberries and peaches can be use raw.

Lemon meringue flan is prepared exactly the same as apple meringue; just replace the apple with lemon filling. Lemon filling is available pre-made or in powdered from, or it can be made from fresh ingredients.

Apple flan is a blind baked sweet paste flan, three-quarters filled with apple puree, topped off with sliced raw apple. Sprinkle with sugar and cook in a moderate oven until the apple slices are cooked and browned. Coat with apricot glaze.

Fruit flans are completely differently from apple flans. First the case is filled with pastry cream and then fruit is overlapped on top to completely cover the pastry cream. It is then coated in apricot glaze to protect the fruit from discoloration.

These desserts are only a small sample of the vast selection available, but mastering them is the first step to understanding how to produce fantastic hot and cold desserts.

Caramelisation 

When making hot and cold desserts the use of caramel, syrups and hard sugar need to be used.

Caramelisation occurs during dry heating and roasting of foods with a high concentration of carbohydrates (sugars). 

The process of caramelisation starts with the melting of the sugar at high temperatures, followed by foaming (boiling).

Caramelisation starts at relatively high temperatures compared to the other browning reactions, and the rate of browning depends on the type of sugar. 

The different stages of caramel production have distinct names based on the characteristics of the product, see table 1 below. Sugar can be spun into soft or hard threads and moulded into a shape. Only when colour appears the names refer to caramel. 

Table 2 : Stage of caramelization of saccharose (table sugar) 
	Step 
	Temperature
°C 
	Description and use 
	Image 

	1 
	Evaporation of water 
	100 

  
	Sugar is melted and impurities rise to the surface; 
	  

	2 
	Small Thread 
	102 

  
	No colour; soft cooling; no flavour change. Used in frostings. 
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	3 
	Large Thread 
	104 

  
	No colour; soft cooling; no flavour change. Used in preserves. 
	  

	4 
	Small Ball 
	110 - 115 

  
	No colour; semi-soft cooling; no flavour change. Used in cream candy fillings, Italian meringue, fondants, fudge, and marshmallows; 
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	5 
	Large Ball 
	119 - 122 

  
	No colour; firm cooling; no flavour change. Used in soft caramels; 
	  

	6 
	Light Crack 
	129 

  
	No colour; firm cooling; no flavour change. Used in semi-hard candies. 
	  

	7 
	Hard Crack 
  
	165 - 166 

  
	No colour; hard cooling; no flavour change. Used in butterscotch and hard candies; 
	  

	8 
	Extra-hard Crack 
	168 

  
	Slight colour; shatters like glass during cooling; no flavour change. Used in hard candies; 
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	9 
	Light Carmel 
	180 

  
	Pale amber to golden brown; rich flavour. 
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	10 
	Medium Carmel 
	180 - 188 

  
	Golden brown to chestnut brown; rich flavour; 
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	11 
	Dark Carmel 
	188 - 204 

  
	Very dark and bitter; smells burned. Used for colouring, but lack of appropriate sweetness; 
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	12 
	Black Jack 
	210 

  
	Also known as "monkey's blood." At this point, the sugar begins to breaks down to pure carbon. Burning flavour. 
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Hot and cold dessert question paper

1. List the 6 main dessert groups, and examples of dishes from each category

2. The machine used to make ice-cream is know as a?

3. At what temperature should ice-cream be stored at?

4. Name the setting agent in a mousse?

5. What are the following 2 setting agents made from?

· Agar Agar – 

· Gelatine – 

      6. Name the main ingredients in a sweet egg custard?

      7. Please explain what will happen if the egg custard is cooked at to higher        temperature?

     8. When making meringues what sugar is commonly used?

      9. Name the 3 types of meringue and their uses?

10. What is the most common type of batter based dessert?

11. In what sponge based dessert is frangipane used?

12. When making a sponge what can be added to turn it into a chocolate sponge?

13. Name the desserts associated with suet paste?

14. Why should pastry be allowed to rest and for how long?

15. What is a cartouche?

16. What must you never do while choux buns are cooking in the oven and why?

17. What is a croquembouche?

18. The natural sugars in fruit are called?

19. Explain the method of segmenting a orange?

20. What must you never do to a fruit coulis?

21. Why must fruits such as apples and pears be coated in stock syrup?

22. If you were making Italian meringue, what temperature should you heat the sugar to?

