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Lars-Erik Undrum

Owner of the Villa Sole
and co-owner of Smakfulle Rom

It has been a great
pleasure to be the
Presiding Chef
of Cap’Recette
Norway. This
edition of
Cap’Recette
presents Norway
and Nordic flavors
with recipes
that reflect the
contemporary
Nordic palate,
using berries and
fruits from the
garden, the forest
and the coastline
of the fjords.
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Editorial
I’ve had the honor to have working with me for
this edition of Cap’Recette a team of professional,
creative and dedicated colleagues, who all share
a common interest in Norwegian flavors and
high-quality raw materials. A big ‘Thank you’ to
the Norwegian Cap’Recette team for an inspiring
effort. I’d also like to thank Capfruit for a rewarding
collaboration and their excellent products, which
bring out the best in our ingredients.
Together we look forward to spreading inspiration
from Norway to the whole culinary world.

The Chefs

Roar Bergheim

Roy Magne Berglund

Pierre Xavier Chinniah

Patrick Dufaud

Roar Bergheim is 31 years old,
husband to Inger, and father to
two young children, Elida , 4 and
Sigurd, 2.

Roy Magne Berglund and his
wife opened their restaurant
DuVerden in Svolvær back in
2000.,

Pierre Xavier Chinniah is the
child of a French mother and
a Tamil father and was born
and raised in Vancouver,
Canada.

I trained as a baker and pastry
chef.

Assistant Head Chef at
Smakfulle Rom

He is also a chef happy with his
predilection for fine dining and life
in the open air. « I had the honor
to begin my career with Lars Erik
Underthun at the restaurant,
Spisestedet Feinschmecker. After
two very fulfilling years and my
diploma in hand, I continued on
to the Shippingklubben, an elite
Norwegian club for the maritime
industry. I then work for five and
a half years on a submarine of the
Norwegian navy, and this period
was truly fascinating. The whole
team of totally dedicated chefs
spent many hours finding the best
ways to produce excellent food on
board a naval defense vessel and
the work I did there earned me the
title of ‘Chef of the Year’ in 2016.
Over 5 months in the summer
of 2011, I traversed Norway
from top to bottom, meeting an
incredible number of inspiring and
passionate people throughout my
adventure in our vast country.
Much of my passion for traditional
cuisine is directly attributable to
this journey. When I returned to
Oslo in 2012, I began working at
Flavours, where I stayed for three
and a half years. It was a highly
enriching experience. After moving
to the Oslo bassin, ‘Oslogryta ‘, I
contacted Lars Erik Undrum, and
became involved in the project
for the opening of Smakfulle
Rom, a converted farm offering
conference facilities in Sørum,
where I now work as assistant
head chef. Here we can really live
the dream of producing great
cuisine in fantastic surroundings.
We even have the facilities to
take an animal from a local farm,
and then dry our own meat in the
adjoining barn!
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Owner of the Lofoten Food
Studio

and the passion for good food
he displayed there and his total
intransigence when it came
to quality earned him much
recognition. In 2003, DuVerden’s
was voted ‘Best cuisine
anywhere on the European
coastline’ and Roy was crowned
with the title of ‘Best Chef of the
Year’.
Between 2001 and 2004, Roy
was a member of the Norwegian
culinary team and brought
home a gold medal for the
‘Battle for the Lion’ category
of the FHA Culinary Challenge
held in Singapore in 2002. Roy
was twice awarded the title
of ‘Master of Culinary Arts for
Northern Norway’, was voted
the best ‘Fish Chef’ for 2000
and Culinary Ambassador
for Lofoten during their
gastronomic festival in 2009.
That same year he became
a television star, winning top
prize on the ‘Smaken av Norge’
(Flavors of Norway) program on
the TV2 channel.
However, in recent years
Roy’s energy has been for his
consultancy business, creating
concepts and designing projects
for the restaurant trade.
He teaches and is a regular
conference speaker and a judge
for culinary competitions both
at home and abroad. He has also
carried out several missions for
the Norwegian Council for the
promotion of their seafood.
In 2016 he set up the Lofoten
Food Studio in Ballstad where he
now specializes in working with
food from the icy reaches of the
Arctic.

Owner of Xích Lô Asian Bakery
& Tapas

A university graduate in
chemistry, physics and
mathematics, he went to live
in Paris and ended up working
as a pastry chef in several
Michelin-starred restaurants!
After moving to Oslo, Pierre
assisted in the opening
of various bakeries and
restaurants, either as a chef,
a consultant or the owner.
For 6 years he captained
the Norwegian national
pastry team and has played
an important role in the
recent evolution of pastry
competitions in Norway.
Pierre’s latest project, the
Xích Lô Asian Bakery &
Tapas, combines the best of
a traditional French bakery
and the finest in Vietnamese
cuisine. « An Asian bakery is
synonymous with freshness »,
declares Pierre, « and sums
up my professional credo. I
believe a great dessert should
spend the shortest possible
time between the oven and the
client’s taste buds ».
Pierre has joined forces
with his pastry chef, Brieu
Clémenceaux, to bring you this
dessert featuring Mirabelle
plums, a great favorite among
their clients.

Co-owner and Manager
of Kaffebakeriet, Oslo

I grew up 100 km south of Lyon, in
the Rhone valley, an area reputed
for its abundant fruit production,
apricots, peaches, cherries etc.
My first memory of really tasting
food dates back to the age of 4
when I began making cakes with
my grandmother. It was then that
I decided I was going to become a
baker and pastry chef.
At the age of 15, I became an
apprentice baker. I was however
much more interested in cakes
and chocolate, so continued on to
a career in pastry. Aged 19,
I left for my own ‘Tour de France’
and worked alongside great
pastry chefs in Versailles, Paris,
Mulhouse, Aix-en-Provence and
Bormes-les-Mimosa which helped
me hone my techniques and at
the same time taught me that
the road to perfection is not only
a long one, but also that it never
ends when it comes to taste.
I have been running the
Kaffebakeriet since 2000 and we
are constantly expanding. In our
large production unit, we have
1600 m2 where we produce bread,
muffins, entremets, sandwiches,
salads, chocolates and ice creams.
Our working practices are guided
by the same principles I learnt as
an apprentice: we choose the best
raw materials, we find the best
possible flavors and create our
own recipes and our own identity
to ensure the very best results for
our clients.
I was chosen as a ‘Compagnon’
of the ‘Tour de France’ in
2001, became a member of
the ‘Académie Culinaire de
France in 2004 and in 2011
won the Norwegian Pastry Art
championship.

Lars Engen

Camilla Hansen

Cato Johnsen

Janey Korsnes

Working for the Meny
supermarket chain for nearly
25 years,

I started out in pastry helping my
mother and grandmother in the
kitchen, making cakes!

I had no desire to become a
pastry chef when I began my
culinary training, but life just
took me down that path.

I come from Stavanger but
live in Oslo.

Product developer, Beer
specialist, Meny Kolsås

Lars Engen has become a
specialist in delicatessen
meats, fresh meat, fish,
cheese, bakery products and
craft beers. He pays particular
attention in his work to the
quality of raw materials,
product development and
customer service. « It has
always been very important
to me to be able to give good
advice to my clients and make
appropriate suggestions
regarding the ingredients
for a really good meal. Our
clients are now becoming very
interested in what to drink
with particular dishes ». Lars
has created and produced in
his own cellars a series of 6
craft beers, all designed with
a particular food in mind. Each
recipe was extensively tested
by him before being handed to
Ego Bygghus who now brew
the beers commercially for
exclusive distribution through
Meny Kolsås. Kolsåstoppen
Solnedgang is a dessert beer
that contains both Capfruit’s
Raspberry Fruit’Purée and
Valrhona chocolate and the
perfect accompaniment to
rich cakes and chocolatebased desserts.
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Head Pastry Chef at Holmen
Fjordhotell

Thus I learnt to appreciate good
products and the joys of making
things from scratch. When it came
to choosing a career, it was with
total serenity that I naturally
chose a life in pastry. I left home
to begin my apprenticeship at the
Holmen Fjordhotell, just outside
Oslo.
The head pastry chef at the time
was an extremely knowledgeable
man who loved his profession and
was an extremely good teacher.
I learnt from him not only the
basics, but also all the little details
that make the life of a pastry
chef so much more interesting.
Several years after finishing my
apprenticeship there I returned to
the Holmen but this time in charge
of pastry! The possibilities are
endless – the numerous buffets,
dessert menus and special orders
give me and my team a myriad of
opportunities to get creative. As I
am surrounded by trainee chefs,
highly motivated and eager to
learn, I really feel that I am called
on to use and develop my skills on
a daily basis. Pastry is such a vast
area to explore, and I sometimes
feel that I still have everything to
learn. One learns a lot from any
new challenge and I appreciate
the chance of the challenge I’ve
been given in participating in
Cap´Recette Norway 2017 project.

Head Pastry Chef at Le Clarion
Hotel og Congress Oslo Airport

After finishing my apprenticeship
and earning my diploma, I
started my career, gradually
moving up the ladder to end as
Head Chef in a number of Oslo
restaurants. Then, several years
later I had a very interesting
discussion with a former
colleague, Pascal Dupuy, a
member of the ‘Relais Desserts’
and started experimenting with
pastry. It was a turning point
for me, full of new challenges
and I suddenly realized that I
wanted to work in pastry, not
cuisine. It is the joy of learning
new techniques, sharing new
experiences and the infinite
possibilities when it comes
to desserts that make this
profession so fascinating.
After 2 years spent working
with Pascal in his pastry shop
it was time for me to find new
challenges. I found them at.
Le Clarion Hotel og Congress
at Oslo Airport, and am still
working there today. This is
one of the largest conference
hotels in the whole of Norway,
and the challenge is constant
as it is a place where it would
be immediately noticed if I
took shortcuts or made any
comprises with the quality of
what I produce.
I most appreciate pure tastes
and my philosophy can be
summed up in one word –
Simplicity. There is no need
to complicate what can be
done simply. Use good quality
chocolate and the finest fruit
purées and half the work is done
for you!

Pastry chef at Villa Sole AS

I trained as a chef with Charles
Tjessem at Charles & De in
Sandnes and as a pastry chef
with Lars-Erik Undrum at Villa
Sole AS in Lillestrøm. I’ve been
working as a pastry chef at
Villa Sole AS since 2012.
I was a member of the junior
culinary team « Det Norske
Junior Kokkelandslaget »
between 2009 et 2011,
working in pastry, bringing
home a silver medal from
the Pastry World Cup held
in Luxembourg in 2010 and
a bronze medal in the 2014
Global Pastry Chef Challenge
in Norway.
I’ve now stopped entering
competitions to better
concentrate on developing new
products for Villa Sole. II prefer
working with mousses and
cakes and these have become
my specialty over recent
years. My Asiatic origins can
be found in the way I choose to
associate flavors.

The Chefs

Kim Daniel Mikalsen

Head Chef at Aymara Cocina
Latina

Kim Daniel Mikalsen has
worked in many restaurants
in Norway,
most notably the Palace
Grill, the Oro, and Le Canard
and is currently the joint
owner and head chef at
Aymara. From his lengthy
travels abroad, he has gained
experience of many different
types of cuisine, but his heart
beats a little faster when
faced with Latin-American
or Asian cuisine. His strong
commitment to animal welfare
has motivated him to explore
vegetarian cuisine, and in this
he has found new challenges
and added new facets to his
creativity.
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Elisabeth
Maaseidvaag Olsen

Christer Rødseth

Niels Smits

Elisabeth Maseidvag Olsen
was born in Oslo and grew
up in Kolbotn but began her
pastry career by obtaining
her diploma from the French
Cordon Bleu catering school
in … New Zealand.

I am 26 years old and come
from Aurskog in Akershus.

Niels Smits is the the Dutch
manager of Café Amsterdam
in Oslo.

Head Chef at Vaaghals

Apprentice at Lysebu Hotell og
Konferansesenter

She returned to Norway to
continue her apprenticeship
under the watchful eye of
the pastry chef Kaja Sofie
Holli at the Lysebu Hotel and
conference center, where she
has the opportunity to fully
develop her creativity working
with chocolate and petits
fours. A promising young
woman, she has already won
a 2nd place in the Apprentice
Pastry Cup in Oslo in 2015 and
a 1st place in the 2016 edition
in Akershus.

I’m proud to have been a
member of Norway’s junior
culinary team since 2011
and their captain since
2015, but I am just about to
become the captain of the
countries senior team ‘Det
norske Kokkelandslaget’.
My apprenticeship began in
2008 at Le Canard in Oslo, an
experience that has left me
firmly rooted in French cuisine.
I love the food and I love their
techniques.
I’m a born competitor and
while I was training, I was
teamed up with Yvonne
Sandberg for the ‘Oslo Cup’
where we won first and third
places. As a commis chef,
I also won the ‘Global Chef
Challenge’ in 2013 and 2014
and came second in the ‘Hans
Bueschkens Challenge in
2013. As part of the junior
national team, I brought home
a silver medal for the Culinary
Olympics in Erfurt in 2012, a
bronze medal for the Culinary
World Cup in Luxemburg in
2014 and came 3rd in the
general classification for the
Culinary Olympics, again in
Erfurt, in 2016. During that
competition we also won a
first prize for our buffet.”

Bar Manager
Café Amsterdam

After taking over as a
manager in 2016 he also
focused a lot on developing
our cocktail menu. This has
resulted in a tenfold increase
in cocktail sales at Café
Amsterdam. Fruit is one of
my favorite ingredients says
Niels Smits. Fresh fruit is
not always easy to get in
Norway and besides that
the quality is varying a lot.
Thanks to CapFruit we can
serve our guests a constant
high quality, save time and
work more efficient . The’
Raspberry Kiss’ uses Capfruit
raspberry puree together with
Norwegian premium aquavit,
lime juice and mint leaves. The
perfect balance to make our
guests happy with this tasty
cocktail. In the world of bars
it is not yet so common to
use Capfruit, but according
to Niels Smits this is only a
matter of time. We have now
even started with Capfruit
lime puree as a base for our
lime juice.

Cathrine Neegaard
Thorstensen

Lars-Erik Undrum

At the age of 10 everything
seemed clear to me: I was
going to be a chef.

I am currently working as
Assistant Head Chef at Thon
Hotel Opera in Oslo.

I was curious about everything
to do with food and was
impatient to start my
apprenticeship. It was then
that my life would start!
When I was in high school,
I discovered what it really
meant to be a pastry chef and
it only confirmed by desire
– this was definitely what I
wanted to do. Interested by
everything in the kitchen,
I was nevertheless drawn
more to the sweet promise of
pastry than cuisine. Finally,
the day came and I began
as an apprentice at Villa
Sole in Lillestrøm and at the
end of just five weeks found
myself taking part in my first
competition – I loved it! Since
then I’ve been signing up to
compete as often as I can. I
think that competitions really
give people the opportunity to
learn about themselves and
many go on to become head
pastry chefs. As a trainee I
started out as the ‘chocolate’
girl in the Norwegian culinary
team. My role was to create
the chocolate decorations
for the petits fours, and
present the desserts to
the 2016 Culinary Olympic
committee. I’m currently
working as a pastry chef at
the Statholdergaarden, a
Michelin-starred restaurant in
Oslo and I couldn’t be happier
in my work there.

When I was very young, I
loved helping my parents in
the kitchen, whether it was
prepping food, licking out the
bowl when my mother made
cakes or other delights, or
simply washing up. Anything,
as long as I was in the kitchen!
So with my increasing interest
for everything that was cuisine
and pastry, it was only natural
that I should decide to become
a chef.

Trained as a chef and pastry
chef, Lars-Erik Undrum has
25 years experience under
his belt.

Vibeke Thomassen
Head Pastry Chef at
Statholdergaarden
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Assistant Head Chef at Thon
Hotel Opera

I began my apprenticeship in
a large hotel, which taught me
a lot about both cuisine and
pastry. It showed me in what
ways the two disciples were
different, but also the many
similarities between them.
As assistant to Thon Hotel
Opera’s head chef, I have the
good fortune to be working
in both these areas. Being
confronted with such a variety
of needs on a daily basis is
a wonderful way to keep
the creative juices flowing.
I’ am constantly searching
for flavors and astonishing
combinations of flavors and
have the constant challenge
of preparing savory and
sweet dishes that are not only
healthy but also absolutely
delicious.
My dream for the future would
be to open either my own
pastry shop or restaurant so
that I could create all my own
recipes? It must be incredible
to watch one’s clients savor
every mouthful of a dish that
you have imagined, created
and prepared!

Owner of the Villa Sole and coowner of Smakfulle Rom

As a chef, he worked at
Bagatelle and Le Canard,
but has spent most of his
career working in pastry.
For the last 13 years he
has been working at Pascal
and was a member of « Det
norske Kokkelandslaget »
(the Norwegian culinary
team) responsible for their
desserts. He launched his own
patisserie, Villa Sole in 2009
and since the beginning has
used Capfruit products in his
creations. Villa Sole is located
in Lillestrøm and mainly serves
the HORECA market (Hotels,
Restaurants and Catering
outlets). Lars-Erik is also joint
proprietor of the Smakfulle
Rom, a recently built small
hotel offering conference
facilities in Sørum.

Blueberry pancakes with sour cream
A recipe
Roar Bergheim

Makes 20 servings
110 g
100 g
4
2
5 dl
2 cl
1 pnch
AD

Flour
Sugar
Eggs
Egg yolks
Whole milk
Rum
Salt
Fruit’Purée Blueberry
Capfruit

200 g
20 g
70 g
½

Whipped cream
Fruit’Purée Lime Capfruit
Icing sugar
Vanilla pod

200 g

Fruit’Purée Blueberry
Capfruit
Water
Sugar (1)
Agar-agar
Sugar (2)

100 g
60 g
3g
20 g
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100 g
20 g
AD

Sugar
Water
Fruit’IQF Blueberry
Capfruit

3 dl
AD
115 g
20 g

Whole milk
Fruit’Zest Lime Capfruit
Sugar
Corn flour

80 g
80 g
16 g
2 tsp
¼ tbs

Sugar
Glucose
Honey
Bicarbonate of soda
Pepper, Ginger, Cardamom

100 g
100 g
10 g

White chocolate
Sugar
Water

Blueberry pancakes
Lightly whip together the eggs, egg yolks and sugar and then beat in the flour, milk, rum
and salt to obtain a smooth batter. Transfer to a well-buttered 10 cm diameter cake tin
and bake at 190°C for about 7 minutes. Top with dollops of the Fruit’Purée Blueberry and
return to the oven until the pancake is golden brown.
Sour cream
Whisk together all the ingredients.
Blueberry piping jelly
Bring the Fruit’Purée Blueberry, the water and sugar (1) to the boil. Mix the agar-agar with
the sugar (2), then add to the hot purée mix. Bring back to the boil, stirring constantly.
Leave to cool then mix until smooth.
Blueberry confit
Heat the sugar and water to 155°C. Add the frozen blueberries.
Milk crisp with lime
Mix the corn flour with a tablespoon of the milk. Heat the remaining milk, sugar and
Fruit’Zest Lime. Pour over the corn flour, return to pan and bring back to the boil and boil
for 30 seconds stirring constantly. Thinly spread the mixture onto a silicone sheet and
leave to dry out at 65°C, overnight or until crisp.
Spicy caramel honeycomb candy
Boil together the sugar, glucose and honey until golden. Add the bicarbonate of soda and
the spices. Transfer to a shallow baking pan. Leave to cool before cutting into cubes.
White chocolate snow
Heat the sugar and water to 120°C, Remove from the heat and whisk in all of the
chocolate. Transfer to a non-stick baking sheet and leave to cool. Mix to obtain a powder.

Fruit’Purée Blueberry Capfruit
Capfruit’s Blueberry purée is made only from wild
blueberries. This tiny, blue-black berry has an astringent,
sweet and sour violet flesh bursting with juice. The purée
is sweetened with 10% by weight of granulated sugar and
is pasteurized.

Sea Buckthorn Variations: jelly, sorbet and mousse with grilled
hazelnuts, cigarettes russes and grilled oatmeal
A recipe
Roy Magne Berglund

Serves 8

700 g
300 g
2 dl
25 g
80 g
2
8g
125 g
50 g
60 g
0,25 dl
2 dl
65 g
20 g
50 g
6g
250 g
110 g
5g

Yoghurt
Sugar
Water
Fruit’Purée Sea
Buckthorn Capfruit
Glucose
Lemons
Gelatin
Cream
Sugar
Flour
Cold water
Fruit’Purée Sea
Buckthorn Capfruit
Sugar
Glucose
Water
Gelatin
Fruit’Purée Sea
buckthorn Capfruit
Sugar
Agar-agar

Sea buckthorn and yoghurt sorbet
Prepare a syrup with the water, sugar, glucose and the zests from the lemons. Mix
in the yoghurt and melt the soaked gelatin in the mixture. Add the Fruit’Purée Sea
Buckthorn. Leave to rest overnight in the refrigerator before churning in an ice cream
machine or Pacojet.
Cigarettes russes
Whip together the cream and sugar. Fold in the flour and add the water. Leave the
mixture to rest for 30 minutes before baking. Thinly spread out 1/2 a teaspoonful of
the mixture into your mold. Bake until just beginning to color at the edges, remove
from the oven and quickly shape as desired. Repeat the operation. Store the finished
cigarettes in the refrigerator.
Sea buckthorn foam
Soak the gelatin in cold water. Heat the sugar, water and glucose. Melt the gelatin
in the syrup and add the Fruit’Purée Sea Buckthorn. Transfer to a syphon.
Charge with one gas canister. Shake well and leave in the refrigerator for
at least one hour before use.
Sea Buckthorn jelly
Mix together the sugar and agar-agar. Bring the Fruit’Purée Sea Buckthorn to the
boil, add the sugar and bring back to the boil, stirring constantly. Leave to set and
then mix until smooth.
Assembly
Lay the « strull » on the plate. Spray on the sea buckthorn jelly in different amounts.
Cut the jelly into small pieces, punching out three small flowers for each plate.
Sprinkle with toasted hazelnuts and oatmeal. Spray on the sea buckthorn foam in
three places. Arrange the Sea buckthorn and yoghurt sorbet over the oatmeal.

Fruit’Purée Buckthorn Capfruit
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This little orange berry with a sharp, tangy taste very
rich in vitamin C also contains other antioxidant vitamins
such as vitamin E and provitamin A. The pure buckthorn
juice is extracted by simply pressing the berries to collect
and preserve all the active substances. From organically
grown fruits and is offered unsweetened with no sugar
other than that naturally present in the fruit.

Donuts with plum and vanilla aniseed ices
A recipe
Pierre Xavier Chinniah

250 g
30 g
6g
150 g
125 g
50 g
5g
150 g
AD
AD

Flour T45
Sugar
Salt
Eggs
Salted butter
Whole milk
Dried yeast
Sourdough (if desired)
Jaggery (unrefined sugar)
Powdered cinnamon

250 g

Fruit’Purée Mirabelle plum
from Lorraine Capfruit
Water
Fruit’Purée Lime Capfruit
Jaggery (unrefined sugar)
Powdered glucose
Invert sugar
Stabilizer

35 g
5g
38 g
15 g
3g
1g
250 g
25 g
70 g
8g
1
1
1
1g
75 g
25 g
50 g
50 g
3 slices
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Whole milk
Cream
Sugar
Invert sugar
Egg yolk
Vanilla pod
Star anise
Stabilizer
Flour
Cashew nuts
Jaggery (unrefined sugar)
Salted butter
Smoked streaky bacon

110 g
50 g
2g
40 g
40 g
9g

Flour
Icing sugar
Salt
Salted butter
Streaky bacon
Egg whites

150 g
135 g
142 g
4g

Egg whites
Sugar
Icing sugar
Baking powder

Donuts (makes 25 balls x 30 g)
Put all the ingredients except the butter in a food mixer and work on low speed for 15 minutes, then on
high speed for a further 6 minutes. Incorporate the softened butter and work the dough for another
8 minutes until the dough forms a ball and is smooth and shiny. Leave to rest at room temperature for
20 minutes. Cover the dough and place in the refrigerator overnight. Portion out the dough into 30g
balls. Leave to rise at 22°C and 70% humidity for 2-3 hours. Deep-fry the balls in oil at 175°C. Drain on
kitchen paper to absorb the excess fat and then roll in a mixture of jaggery and cinnamon.
Mirabelle plum sorbet (makes 10 x 30 g servings)
Mix together the jaggery, powdered glucose, and stabilizer. Heat the water. Add the invert sugar and
dry ingredients and mix using a stick blender, then bring to the boil. Add the Fruit’Purée Lime and
Fruit’Purée Mirabelle plum from Lorraine, then heat to 75°C. Leave to mature for 24 hours at 4°C. Churn
in an ice cream machine or Pacojet.
Vanilla & star anise ice cream (makes 15 x 30 g servings)
Scrape the seeds from the vanilla pod into the milk and cream. Add the empty pod and star anise and
leave to infuse for 24 hours at 4°C. Strain the milk mixture and heat to around 30°C. Mix together the
sugar, egg yolk, and invert sugar in a bowl. Pour on the hot milk and mix using a stick blender. Return
to the pan and heat to 80°C, stirring continuously with a rubber spatula. Remove from the heat and
strain. Cover and leave to mature for 24 hours at 4°C. Churn in an ice cream machine or Pacojet.
Cashew & almond crumble (makes 12-15 portions)
Place all the ingredients in the refrigerator to chill before use. Put the ingredients into a food processor
and work the mixture until it resembles fine breadcrumbs. Sprinkle the mixture onto baking paper and
bake at 175°C until golden.
Crispy bacon (makes 12 - 15 portions)
Place the thin bacon slices on a baking sheet covered with greaseproof paper. Bake in an oven at 180°C
for around 10 minutes or until crispy. Break into small pieces. Set aside the fat rendered by the bacon
for the Sable biscuit recipe.
Sable biscuit dough (makes 12 - 15 portions)
Weight the bacon fat recuperated from making the crispy bacon and complete with streaky bacon
to obtain the required 40 g. Put the flour, chilled butter, salt and bacon in a food processor and work
until at breadcrumb stage. Incorporate the egg whites and continue working the mixture until it forms
a smooth ball. Set the dough aside in the refrigerator. Roll out as required onto baking paper. Bake at
165°C until golden brown.
Xích Lô meringues (makes more than 20 portions)
Sift the icing sugar with the baking powder. Whip the egg whites to soft peaks in a food mixer.
Incorporate the sugar and continue whisking to stiff peak stage. Gently fold in the icing sugar and
baking powder using a rubber spatula. Place or pipe small quantities of the meringue onto baking
paper; keep them well spaced and not over large. Preheat the oven to 165°C. Put the meringues in the
oven and immediately lower the temperature to 60°C. Leave the meringues in the oven for 75 minutes.

Berriolette with Nýr Cream Cheese
A recipe
Patrick Dufaud

Makes 2 x 18 cm cakes
84 g
84 g
84 g
84 g
1,2 g

Butter
Flour
Almond flour
Sugar
Sel de Guérande

30 g
200 g

Butter
Almond crumble

85 g
105 g
1
230 g
265 g
15 g
10 g

Egg yolks
Sugar
Vanilla pod
Nýr (Norwegian cream cheese)
Cream
Milk
Gelatin

100 g
80 g
35 g
45 g

Sugar
Eggs
Milk
Fruit’Elite ‘Nut’ purée Pistachio
Capfruit
Flour
Baking powder
Melted butter

160 g
5g
60 g
360 g
40 g
5,7 g
125 g
125 g
70 g
20 g
2,5 g
3g
250 g
12 g
250 g
400 g
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Fruit’Elite ‘Seasonal Flavours’
purée Berriolette Capfruit
Invert sugar
Gelatin
Fruit’IQF Red Summer Fruits
Capfruit
Fruit’Elite ‘Seasonal Flavors’
purée Berriolette Capfruit
Sugar
Powdered glucose
Pectin 325 NH 95
Gelatin
Cream
Gelatin
Glaze (Cristal Valrhona)
Opalys white chocolate
(Valrhona)

Almond crumble
Put all the ingredients in a food processor and mix to obtain a stiff ball. Leave to rest. Break up the
pastry into a crumble. Bake at 150°C for 15 minutes.
Almond crunch base
Heat the butter until it begins to brown. Strain and leave to cool. Mix gently with the almond crumble.
Press down into the base of two 18 cm diameter ring molds. Use 110 g of mixture for each base.
Nýr cream cheese mousse
Soak the gelatin in cold water. Prepare a pâte à bombe mixture using the egg yolks and sugar. In a
stand mixture or food processor, whip together the cream and milk. Beat together the cream cheese
and the seeds scraped from the vanilla pod until smooth and then heat the mixture to 40°C. Melt the
gelatin in the mixture. Fold in the pâte à bombe mixture and the whipped cream.
Pistachio madeleine biscuit
Whip together the sugar, eggs, milk and the Fruit’Elite ‘Nut’ purée Pistachio to obtain a homogenous
mixture. Sieve together the flour and baking powder. Fold into the first preparation. Transfer the
mixture to a 16 cm diameter ring mold. Bake at 170°C for 12 minutes.
Berriolette coulis (200 g for 16 cm de Ø)
Soak the gelatin in cold water. Heat the Fruit’Elite ‘Seasonal Flavors’ purée Berriolette and invert
sugar to 45°C and then add the softened gelatin. Add 200 g of coulis to the madeleine biscuit base in
its 16 cm diameter mold and freeze.
Berriolette and forest fruit compote
Soak the gelatin in cold water. Put Fruit’IQF Red Summer Fruits, Fruit’Elite ‘Seasonal Flavors’ purée
Berriolette, sugar, powdered glucose and pectin in a pan, bring to the boil and cook for 2 minutes before
adding the gelatin. Leave to cool and then pour a layer onto the Almond crunch base. Use 120 g of the
mixture for each cake. Freeze.
White Glaze
Bring the cream to the boil and melt the soaked gelatin in the cream. Melt the white chocolate and
emulsify with the cream, then add the glaze. Use a stick blender to ensure the mixture is perfectly
smooth. Strain and set aside overnight. Heat to around 40°C before use.
Assembly
Assemble your cake starting with the Almond crunch base topped with Berriolette and forest fruit
compote and then add a layer of the Nýr cream cheese mousse. Add the Pistachio madeleine biscuit
and Berriolette coulis insert. Complete the mold with the mousse. Glaze with the White glaze and
decorate with sugar, raspberries, blackberries and redcurrants.

Kolsåstoppen Solnedgang– a porter type beer
A recipe
Lars Engen

Makes 25 liters
27 l

Water (1)

27 l

Water for rinsing (2)

440 g
8.65 kg

440 g
Pale malt

870 g

Oat flakes

610 g

Carahell malt

560 g

Chocolate malt

370 g

Crystal malt 120

190 g

Carafa III

90 g

Northern Brewer hops
5,5% (45 minutes boil)

42 g

Northern Brewer hops
5,5% (0 minute boil)

2 sachets

Edinburgh Ale brewer’s
yeast (WLP028
PurePitch))

2500 g

Fruit’Purée Raspberry
Capfruit

420 g

Valrhona Ashanti 67 %

150 g

Sugar for carbonation
and bottle
refermentation.
(depending on final
volume of finished beer,
count 6 gr/l )
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Mashing
Heat the water (1) to 38°C in a mash tun. Crush and mix together the malt, rice husks and oat flakes
and place in a grain mash bag. Add to the hot water and heat to 65°C, then maintain this temperature
for 60 minutes. Heat the 11 liters of water (2) to 78°C in a large pan. At the end of the 60 minutes in the
mash tun, remove the mash bag and rinse slowly with this water to remove as much of the fermentable
sugars as possible. Allowing for evaporation, this should now give you about 27 liters of wort. Transfer
the wort to a copper.
Boiling and adding the hops
Boiling time: 60 min. Bring the wort to the boil and start timing the operation. After 15 minutes, add
the 90 g of hops. Continue boiling for a further 45 minutes. Remove from the heat and add the 42 g of
hops. Use a heat exchanger to cool the hopped wort as quickly as possible to 18°C.
Adding the yeast and other flavorings
Transfer the wort to a fermentation receptacle and add the yeast. Cover tightly and shake for 2-3
minutes. Leave to ferment at a temperature of 18°C for 7 days. Add the Fruit’Purée Framboise and the
chocolate, chopped into small pieces. Leave for a further 7 days at 18°C.
Carbonation and aging
Bring the sugar and 3 dl of water to the boil and boil for 15 minutes. Leave to cool to 18°C and then mix
with the beer. Transfer the beer to kegs or bottles and leave to mature for at least 14 days @ 24°C or
90 days @ 18°C before opening. No colder!
Serve at 10 - 12 °C. Recommended with rich, dark desserts.
Technical data
IBU: 22 (bitterness)
EBC: 60 (color)
SG: 1.041 (sugar content in the wort)
OG: 1.047 (sugar content of the wort before fermentation)
FG: 1.011 (sugar content in the finished product)
Alcohol content 4.7%
IBU = International Bittering Units (used to quantify the bitterness of a beer)
EBC = European Brewing Conversion (used to evaluate the color of a beer)
SG = Specific gravity (density of a beer)
OG = Original gravity (density of the wort before fermentation)
FG = Final gravity (density of the beer after fermentation)

Rhubarb cheesecake on a chocolate base
A recipe
Camilla Hansen

Serves 6
120 g

Chocolate Ivoire Valrhona

113 g
68 g
120 g

Cream cheese
Sugar
Fruit’Purée Rhubarb
Capfruit (sieved)
Gelatin
Whipped cream (soft
peak)
Red food coloring

4g
136 g
1 drop
100 g
2g
100 g
20 g
1 drop
225 g
25 g
AD
10 g
60 g
100 g
1 drop
AD
AD
¼ bag
100 g
AD
100 g
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Fruit’Purée Rhubarb
Capfruit
Gelatin
Fruit’Purée Rhubarb
Capfruit
Sugar
Red food coloring
Sugar
Glucose
Water
Gelatin
Egg whites
Fruit’Purée Rhubarb
Capfruit
Red food coloring
Corn flour
Icing sugar
Microwave popping corn
kernels
Sugar
Water
Chocolate Ivoire Valrhona

Base
Heat the oven to 130°C. Bake the chocolate in a mold until it begins to turns golden. Stir thoroughly to
obtain a uniform color. Cool and then cut into small pieces. Place at the bottom of 6 cm diameter ring
molds.
Cheesecake mixture
Mix the cream cheese with the sugar and a little of the Fruit’Purée Rhubarb in a food mixer. Soak the
gelatin in cold water. Heat the remaining Fruit’Purée Rhubarb and melt the gelatin in the hot purée. Fold
the purée at 35-40°C into the cream cheese mixture. Layer onto the chocolate in the ring molds leaving
half a centimeter at the top of the mold. Freeze.
Rhubarb jelly
Heat the sieved Fruit’Purée Rhubarb and melt the soaked gelatin in the purée. Remove the cheesecake
from the freezer some little time before adding the layer of rhubarb jelly. Leave to set. You can then
return the cheesecakes to the refrigerator, as this will make it easier to remove from its mold. Either
blow-torch heat the edges of the mold or slide a knife around the edges before gently pressing out the
cheesecake from top to bottom.
Dehydrated rhubarb crisps
Put the sugar and Fruit’Purée Rhubarb into a saucepan and reduce. Add half the mixture to your
desired molds placed on the silicone mat that comes with the dehydrator. Add the food coloring to the
remaining mixture and again place in molds on the silicone mat provided with the dehydrator. Dry out
overnight (or from 12- 24 hours depending on the thickness) at 55°C. Leave some of the rhubarb crisps
as they are and reduce the rest to a fine powder.
Rhubarb marshmallows
Heat the sugar, glucose and a little water to 120°C. Whip the egg whites in a stand mixer and add the
sugar syrup, beating continuously on maximum speed until the meringue is stiff. Put the gelatin to soak
in cold water. Bring the Fruit’Purée Rhubarb to the boil and melt the gelatin in the hot purée. Add the
food coloring and gently fold into the meringue. Leave to set. Mix together a little icing sugar and corn
flour and sprinkle onto a cutting board. Cut into cubes using a hot knife. Store the cubes until required
in the icing sugar/corn flour mixture.
Caramel & chocolate-coated popcorn
Pop the popping corn kernels in the microwave and then pile the popcorn onto a marble slab. Prepare a
dark caramel from the sugar and water, and pour over the popcorn, using a spatula to turn the popcorn
until evenly coated. Leave to cool and then break up any lumped together pieces and place back on
the marble slab. Put the chocolate in the microwave just long enough to melt the chocolate, then stir
vigorously to melt all the chocolate. Pour over the popcorn, turning the pieces until evenly coated. Place
the popcorn on a wire rack and leave the chocolate to set.
Assembly
Place the cheesecake in the center of a dessert plate with a wide rim. Stick dried rhubarb crisps vertically
into the center. Place pieces of the marshmallow and popcorn around the rim. Sprinkle with the powdered
dried rhubarb.

Blackberry mousse with a cream cheese center,
almond base and dark chocolate glaze
A recipe
Cato Johnsen

Recipe for 4 cakes, 22 cm Ø

450 g
150 g
180 g
225 g
225 g
45 g
45 g
9g

Almond paste 52%
Sugar
Almond flour
Eggs
Egg yolks
Melted butter
Flour
Baking powder

425 g
175 g
4
175 g
AD

Cream cheese
Cream (1)
Gelatin
Cream (2)
Fruit’Zest Lime
Capfruit
Fruit’Purée Lime
Capfruit
Vanilla pod

AD
1
175 g
88 g

Sugar
Egg whites

500 g

Fruit’Purée Blackberry
Capfruit
Softly whipped cream
Gelatin
Cream cheese
(see insert recipe)

500 g
10 g
170 g
1500 g
150 g
125 g
300 g
40 g
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Gelfix/Starfix
Glucose
Cocoa powder
Chocolate 85%
Gelatin

Almond base
Beat the eggs, egg yolks and sugar until light and fluffy. Blend into the almond paste.
Sift together the almond flour, flour and baking powder and fold into the mixture.
Finish by adding the melted butter. Divide the mixture between 4 x 22 cm diameter
ring molds placed on a Silpat.. Bake at 165°C for 8-10 minutes.
Cream cheese filling
The cream cheese I use is a soft cheese containing yoghurt and gentle on the palate.
You could use any 20% fat cream cheese, adding natural yoghurt to taste. Mix the
cream cheese and cream (1) until smooth. Put the cream (2) and the seeds from the
vanilla pod in a pan and bring to the boil. Melt the soaked gelatin in the cream. Pour
the hot cream onto the first preparation and whisk continuously until the gelatin
begins to set. Add the Fruit’Zest Lime and Fruit’Purée Lime, then divide the mixture
between 4 x 16 cm diameter ring molds and freeze.
Meringue (for mousse)
Whisk the egg whites with 1 tablespoon of sugar to stiff peaks. Put the remaining
sugar in a pan and just cover with water. Heat to 121°C. Add the sugar syrup in a
constant stream while whisking on maximum speed and continue beating until the
mixture has cooled to 37°C.
Blackberry mousse
Heat 200 g of the Fruit’Purée Blackberry and melt the soaked gelatin in this before
incorporating the remaining purée. Fold in first the meringue, then the cream cheese
and whipped cream.
Dark chocolate glaze
Bring the Gelfix, glucose, and cocoa powder to the boil. Melt the soaked gelatin in the
mixture and incorporate the chocolate.
Assembly
Assemble in 22 x 4.5 cm molds lined with plastic to ensure that the cheesecake will
slide out easily. Place the Almond base at the bottom of the mold. Cover with the
Blackberry mousse. Add the Cream cheese filling insert and top up with the mousse.
Smooth off the top using a palette knife and freeze. Remove from the freezer and
coat with the Dark chocolate glaze. Decorate as desired.
Chef’s Tip: Take care with the temperature of the glaze when you use it – too hot and
it will not give a smooth finish and cause air bubbles to form in the mousse.

Redcurrant mousse on a chocolate, nougat & pistachio
base with spicy cherry jelly
A recipe
Janey Korsnes

Serves 8
100 g
50 g
150 g
2 pinches
200 g
300 g
163 g
38 g
1g
4g
25 g
100 g
75 g

Eggs
Sugar
Flour
Cocoa powder
Salt
Baking powder
Chocolate Guanaja 70%
Valrhona
Fresh cream
Butter

200 g
200 g
40 g
80 g
240 g

Milk
Cream
Sugar
Egg yolks
Milk chocolate

250 g
300 g

Water
Sugar

250 g

Fruit’Purée Redcurrant
Capfruit
Sugar syrup
Gelatin
Cinnamon stick
Star anise
Vanilla pod

62 g
9g
1
2
1
250 g
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Sugar
Water
Shelled pistachios
Maldon sea salt

75 g
315 g
12 g
10 g

Fruit’Purée Redcurrant
Capfruit
Icing sugar
Cream
Sugar syrup
Gelatin

300 g
150 g
21 g
46 g
46 g
46 g
12 g

Gelfix
Water
Sugar
Cocoa powder
Pate à glacer (Barry)
Grand Caraque 100% (Barry)
Gelatin

Chocolate base
Beat the eggs and sugar to ribbon stage. Melt the butter, incorporate the fresh cream and then
fold into the egg mixture. Sieve together the salt, flour, cocoa and baking powder and gently fold
into the mixture. Transfer to a 15 x 15 cm cake mold to a height of 1 cm. Top with pieces of the
pistachio nougat and bake at 180°C for around 15 minutes. Leave to cool.
Pistachio nougat
Prepare a caramel with the water and sugar. Add the shelled pistachios and the Maldon sea salt.
Tip onto a silicone mat and leave to cool. Break roughly into pieces.
Milk chocolate cream
Heat the milk, cream, eggs yolks and sugar to 82°C. Strain onto the chocolate and blend until
the chocolate has melted and the mixture is smooth. Pour over the chocolate base in its tin.
Freeze.
Sugar syrup
Bring to the boil and then leave to cool.
Redcurrant jelly
Soak the gelatin in cold water. Bring the Fruit’Purée Redcurrant, the sugar syrup and the spices
to the boil. Remove from the heat and leave to infuse for 30 minutes. Remove the spices.
Transfer the mixture to small silicon molds. Freeze. Once frozen, remove from their molds and
place on the milk chocolate cream.
Redcurrant cream
Soak the gelatin in cold water. Whip the cream with the icing sugar. Heat the sugar syrup and
melt the gelatin in the hot syrup. Incorporate the Fruit’Purée Redcurrant and finally fold in the
whipped cream. Pour enough of the mixture into the entremets mold, to cover the redcurrant
jelly domes. Place in the freezer for 2 hours before removing the entremets from its mold.
Chocolate glaze
Bring the water, sugar and Gelfix to the boil. Incorporate the cocoa powder, the ‘pate à glacer’
and Grand Caraque. Heat to 104°C, stirring constantly. Sieve. Add the gelatin when the mixture
has cooled to 70°C. Use a stick blender to ensure a smooth texture. Use at 35°C to glaze the
frozen entremets. Smooth the surface and remove any excess using a palette knife. Put the
glaze into a piping bag and pipe lines onto the entremets. Decorate with chocolate.

Chicken liver paté with crispy skin, cherries,
cherry jelly, cherry meringues et red sorre
A recipe
Kim Daniel Mikalsen

Serves 6
200 g
2,5 dl
1,5 dl
2
2
1
10 g

Chicken livers
Milk
Fresh cream
Eggs
Egg yolks
Garlic clove
Salt

30 g
150 g
2 dl
10 g

Glucose
Sugar
Sherry vinegar
Whole green cardamoms

4
3 dl
1⁄2 tsp
1 litre
5
2
1

Skins from chicken
breasts
Oil
Salt
Fruit’IQF Red Sour Cherry
Capfruit
Cloves
Allspice seeds
Cinnamon stick

3 dl
4,5 dl

Clear syrup
White vinegar 7%

500 g

Fruit’Purée Red Sour
Cherry Capfruit
Sugar
Agar-agar for 100 g of
liquid

300 g
1g
200 g
200 g
40 g
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Fruit’Purée Red Sour
Cherry Capfruit
Water
Powdered egg whites

Chicken liver paté
Preheat the oven to 140°C. Cut the garlic clove in two and remove the green center.
Finely chop the garlic. Remove any fat or sinews from the chicken livers and blitz in
a food processor for 1 minute, then add the milk, cream, eggs, egg yolks, salt and
the chopped garlic. Process until completely homogenous. Sieve the mixture before
transferring to individual portion molds. Place in a bain-marie and bake in the oven at
140°C for 20 minutes.
Green cardamom syrup  
Put all the ingredients in a pan and heat to 112°C. Strain and set aside at room
temperature.
Crispy chicken skins
To check that the oil is hot enough, dip a wooden spoon into the oil: if bubbles form around
the spoon, then the oil is hot enough. Gently place the chicken skins in the oil and fry for
3-4 minutes until the skins are crispy and light brown in color. Turn the skins over using a
wooden spoon or tongs to ensure that they are cooked uniformly. Remove the skins from
the oil and place on kitchen paper to absorb the excess grease. Sprinkle with the salt.
Cherry confit
Soaking syrup
Put Fruit’IQF Red Sour Cherry and spices in a large heat-resistant glass container. Prepare
the soaking syrup. Bring the clear syrup and white vinegar to the boil and pour over the
fruits. Close the container. Set aside in a cool place.
Cherry Jelly
Rinse and pit the cherries. Put the fruit and spices in a large heat-resistant glass
container. Prepare the soaking syrup. Bring the clear syrup and white vinegar to the boil
and pour over the fruits. Close the container. Set aside in a cool place.
Cherry meringues
Put all the ingredients in a mixer and whisk until you have formed your meringue. Pipe
onto a lightly greased silicon baking sheet and dry out overnight in an oven at 60°C.

Yoghurt sorbet with Spicy Cherry Center
A recipe
Elisabeth
Maaseidvaag Olsen

Sorbet quantities for 1 Pacojet beaker
Sugar syrup (50/50
sugar/water)
Fruit’Purée Red Sour
Cherry Capfruit
Glucose
Water
Fruit’Purée Lemon
Capfruit
Cinnamon stick
Fresh bay leaves
Allspice seeds
Gelatin

Spicy cherry sorbet
Prepare the sugar syrup using 45 g sugar and 45 g water. Add the Fruit’Purée Red
Sour Cherry, the glucose, water and Fruit’Purée Lemon. Bring to the boil and add the
spices. Leave to infuse before incorporating the soaked gelatin. Strain into a Pacojet
beaker and place in the freezer. Churn in the Pacojet before the sorbet has frozen
solid and then transfer the finished sorbet to small ice cream insert molds. Freeze.

127 g
127 g
27 g
1g
1g
470 g

Water
Sugar
Glucose
Stab 2000
Agar-agar
Røros beer

Crunchy chocolate coating
Melt the chocolate and incorporate the sunflower oil and feuilletine.

250 g

Fruit’Purée Red Sour
Cherry Capfruit

250 g
90 g
20 g

Jivara 40% Chocolate
Sunflower oil
Feuilletine

90 g
450 g
30 g
170 g
17 g
½
6
AD
4g

Yoghurt sorbet
Bring the water sugar and glucose to the boil. Add the agar agar and stabilizer and
mix well. Leave to simmer for 1 minute, then remove from the heat and leave to cool.
Mix in the beer. Strain into a Pacojet beaker and freeze.
Cherry Syrup
Sieve the Fruit’Purée Red Sour Cherry and boil until syrupy. Leave to cool.

Assembly
Churn the Yoghurt Sorbet in the Pacojet. While still soft, swirl through the Cheery
Syrup to obtain a ripple effect. Transfer the sorbet to ice cream pop molds, insert the
Cherry Sorbet insert in the middle, add the stick and freeze. Dip the top of the ice
cream into the Crunchy Chocolate Coating and return to the freezer until required.

Fruit’Purée Red Sour Cherry Capfruit
Capfruit has chosen the Oblachinska variety of cherry,
a small fruit but with firm, juicy flesh and exactly the
right blend of sweetness and acidity. The purée is
sweetened with 10% by weight of granulated sugar and is
unpasteurized.

17

White chocolate bavaroise with apples,
almonds & caramel
A recipe
Christer Rødseth

225 g
1,75 dl
6 sheets
75 g
100 g
200 g
½
2,5 dl
AD
AD

White chocolate
Fresh cream 38% (1)
Gelatin
Eggs
Sugar (1)
Whipped cream
Vanilla pod
Fresh cream 38% (2)
Fruit’Purée Green Apple
Granny Smith Capfruit
Sugar (2)

200 g
50 g
100 g
1 pinch
AD

Sugar
Salted farmhouse butter
Fresh cream
Maldon sea salt
White chocolate

100 g
100 g
1 pinch

Blanched almonds
Sugar
Maldon sea salt

100 g
100 g
19 g
20 g
115 g
82 g

Almond flour
Icing sugar
Corn flour
Honey
Egg whites
Beurre noisette

2
200 g
100 g
1
1
AD

Granny Smith apples
Sugar
Water
Vanilla pod
Cinnamon stick
Fruit’Purée Lemon
Capfruit

300 g
200 g

Blanched almonds
Freshly squeezed apple
juice
Sugar

100 g
1 kg
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225 g
160 g
30 g
2g
AD

Fruit’Purée Green Apple
Granny Smith Capfruit
Sugar
Water
Glucose
Gelatin
Lemon juice

White chocolate bavaroise
Whip the cream (2) and put in the refrigerator. Begin by lightly beating the eggs in a food mixer. Mix the
sugar with a little of the water and heat to 121°C. Once the sugar has reached the correct temperature,
add it to the eggs and increase the speed on the mixer. Continue beating until the mixture has cooled
completely. Scrape the seeds from the vanilla pod into the cream(1), add the pod and bring the cream
to the boil. Strain and melt the soaked gelatin in the cream, then add the white chocolate and emulsify.
Fold the ‘pâte à bombe’ mixture into the chocolate. Lastly, fold in the whipped cream (2). Transfer to
demi-sphere molds and freeze. Once the balls are frozen, scoop out a small hollow in the center of each.
Mix equal parts of the Fruit’Purée Green Apple Granny Smith with the sugar and use to fill each hollow.
Freeze. Once frozen, form into complete spheres. Spear each ball onto a wooden skewer, stick into a
piece of polystyrene and leave upright in the freezer.
Caramel sauce
Melt the sugar to obtain a light gold caramel. Whip together the butter and cream. Add the Maldon
sea salt and strain. Combine the two preparations, then heat the caramel sauce to reach around 30°C
and dip the frozen white chocolate bavaroise balls into the sauce. Return immediately (upright) to
the freezer. Temper some white chocolate and again coat the frozen balls. Roll in the almond crunch,
decorate and return to the freezer.
Almond crunch
Put all the ingredients in a pan and just cover with water. Heat to 116°C. Remove the almonds and leave
to cool on a Silpat. Heat some oil to 180°C, and deep-fry the almonds until golden. Leave to cool and
then chop roughly in a food processor.
Financier biscuit
Using a stand mixer fitted with the whisk attachment, mix together the almond and corn flours,
the icing sugar, honey and egg whites on high speed. Reduce the speed and add the beurre noisette.
Transfer to a baking sheet, well-buttered and coated with sugar. Bake for 10 minutes at 160°C. Remove
from the oven and sprinkle with more sugar. Top with a piece of baking parchment and return to the
oven for 5-6 minutes to allow the sugar to caramelize.
Apple balls in caramel
Prepare a syrup with the sugar, water and spices. Add Fruit’Purée Lemon if desired. Peel and prepare
balls from the apples using a melon baller. Put the apples balls in the syrup and leave them until
softened. When assembling the dessert, dip the balls in the caramel sauce before adding to the plate.
Granny Smith & almond purée
Cook the almonds in the apple juice and sugar until soft.
Apple sorbet
Bring the sugar, water and glucose to the boil. Add the soaked gelatin. Leave to cool before adding the
Fruit’Purée Apple Granny Smith. Season with lemon juice if desired. Churn.
Assembly
Assemble the dessert in the Financier biscuit base. Coat the base with a layer of Granny Smith and
almond purée. Add a White chocolate bavaroise ball and a quenelle of Apple Sorbet. Add several Apple
balls in caramel, decorate and serve.

Cocktail Rasberry Kiss
A recipe
Niels Smits

4 cl

Gilde non plus aquevit

Shake.

2 cl

Sugar syrup

Double strain.

2 cl

Fruit’Purée Lemon
Capfruit

3 cl

Fruit’Purée Raspberry
Capfruit

5

Mint leaves in the
shaker

Fruit’Purée Raspberry Capfruit
The raspberry has a highly developed aroma. Our method
for processing the fruit allows us to offer a raspberry
purée that retains all the authentic color and taste of
the fruit. This raspberry purée is sweetened with 10% of
weight of granulated sugar and is unpasteurized.
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Forest Blackcurrants, Blackcurrant jelly, Manjari
ganache, blackcurrant sorbet and chocolate fondant
A recipe
Vibeke Thomassen

Makes 15-20 servings

500 g
175 g
25 g
50 g
20 g

Fruit’Purée Blackcurrant
Capfruit
Water
Fruit’Purée Lemon
Capfruit
Sugar
Agar-agar

500 g
105 g
666 g
33 g
100 g

Manjari Valrhona
Trimoline (invert sugar)
Cream (38% fat)
Glucose
Butter

540 g
341 g
448 g
52 g
2g

Fruit’Purée Blackcurrant
Capfruit
Sugar
Water
Glucose
Gelatin

190 g
10 g
90 g
250 g

Manjari Valrhona
Liquorice paste
Water
Sugar

200 g
100 g
AD

Sugar
Egg whites
Powdered liquorice for
decoration
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Blackcurrant jelly
Bring all the ingredients to the boil and boil for 2 minutes. Leave to set in an ice bath.
Put the jelly in a Thermomix and mix until smooth and shiny.
Manjari Ganache
Heat the cream and glucose to around 80°C. Cut the butter into small dice. Pour the
hot cream over the chocolate and trimoline and emulsify using a spatula or stick
blender, beating until smooth. Add the butter when the ganache has cooled to around
35°C. Spread onto a baking sheet to cool and leave for 2 hours before use.
Blackcurrant sorbet
Soak the gelatin in cold water. Bring the sugar, water and glucose to the boil,
ensuring that all the sugar has dissolved. Melt the gelatin in the hot syrup. Add the
cold Fruit’Purée Blackcurrant, mix well and set aside in the refrigerator. Churn in
either an ice cream maker or a Pacojet.
Chocolate and Liquorice Crunch
Melt the chocolate. Heat the water and sugar to 146°C and then add to the melted
chocolate and liquorice paste, beating continuously until perfectly smooth. Leave to
cool. Blitz in a liquidizer to obtain crumbs.
Liquorice meringue
Whip up the egg whites to soft peaks and then gradually whisk in the sugar to obtain
a soft meringue. Pipe or mold as desired and sprinkle with powdered liquorice. Dry
out in the oven at 70°C.
Assembly
Decorate the plate as desired with the Blackcurrant jelly. Put the Manjari ganache
in a piping bag, cut off the end diagonally and pipe as desired. Add the Fondant and
the Blackcurrant sorbet. Add several dots of the Blackcurrant jelly, a quenelle of the
sorbet and add piles of the Chocolate and liquorice crunch. Top with the Liquorice
meringues. Add a little vegetation to decorate.

Fusion Raspberry Capfruit
A recipe
Cathrine Neegaard
Thorstensen

300 g
250 g
50 g
1
6g
250 g
150 g
4-5 g
2 dl
20 g
4g
15 g

Fruit’Purée Raspberry
Capfruit
Cream
Sugar
Vanilla pod
Gelatin
Fruit’Purée Raspberry
Capfruit
Sugar syrup
(50/50 water and sugar)
Agar-agar
Fruit’Purée Raspberry
Capfruit
Sugar
Gelatin
Fruit’Purée Lime Capfruit

Raspberry Pannacotta
Soak the gelatin in cold water. Heat the cream with the Fruit’Purée Raspberry and the
seeds scraped from the vanilla pod until bubbles start to appear on the surface. Remove
from the heat. Squeeze the gelatin to remove excess water and melt in the hot mixture.
Transfer to your chosen silicone or metal molds. Place in the freezer for around 2 hours.
Thick raspberry coulis
Bring the sugar syrup to the boil and then add the Fruit’Purée Raspberry. Bring back to
the boil and boil for several minutes. Set aside to cool in the refrigerator. Blitz in a liquidizer
until the coulis is perfectly smooth.
Raspberry jelly
Soak the gelatin in cold water. Bring the Fruit’Purée Raspberry, Fruit’Purée Lemon and
sugar to the boil. Squeeze the gelatin to remove excess water and melt in the hot mixture.
Transfer to your chosen molds and set aside in the refrigerator.
Crunchy pistachio discs
Chop the pistachios in a food processor. Toast half the pistachios in the oven. Melt the
chocolate with the butter and heat until the mixture begins to caramelize. Add all the
pistachios. Mix well. Transfer to a silicon mat and leave to set in the refrigerator. Use a
circle cutter to prepare your discs. Store in the refrigerator.

100 g
37,5 g
25 g

Pistachios
White chocolate
Butter

100 g

White chocolate

225 g

Fruit’Purée Raspberry
Capfruit
Sugar
Gelatin

Raspberry Espuma
Soak the gelatin in cold water. Bring the Fruit’Purée Raspberry and sugar to the boil.
Squeeze the excess water from the gelatin and melt in the hot purée. Leave to cool.
Transfer to a cream siphon, charged with 2 gas canisters.

Sugar
Water
Fruit’Purée Raspberry
Capfruit
Fruit’Purée Lemon
Capfruit

Raspberry sorbet
Boil together the sugar and water to create a syrup. Add Fruit’Purée Lemon and
Fruit’Purée Raspberry. Leave to cool and then churn.

15 - 20 g
6g
120 g
120 g
1 kg
15 g
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Baked chocolate crisps
Melt the chocolate over a bain-marie. Set aside some of the melted chocolate for
decoration. Spread the chocolate thinly onto a silicon sheet and bake in the oven at 170°C
until golden-brown. Decorate the crisps with the melted chocolate. Set aside.

Assembly
Spread the Raspberry Coulis over the plate. Place the Raspberry Pannacotta on the plate
and surround with the Raspberry Jelly. Top the Pannacotta with a Baked Chocolate Crisp.
Add a few Crunchy Pistachio Discs, a quenelle of the Raspberry Sorbet and decorate the
plate with drops of the Coulis and fresh raspberries.

Hazelnut entremets with spiced pears and lemon
A recipe
Lars-Erik Undrum

Makes 2 x 18 cm entremets
500 g
150 g
200 g
240 g
150 g
50 g
15 g
240 g
170 g
100 g

Eggs
Trimoline (invert sugar)
Sugar
Flour
Hazelnut praline 60%
Cocoa powder
Baking powder
Cream
Beurre noisette, cooled
Cœur de Guanaja 80% Valrhona

150 g
50 g
125 g
3g
180 g

Sugar
Glucose
Unsalted butter
Pectin NH Louis François
Hazelnut kernels

200 g
300 g
50 g
75 g
4g
4 cl
1
5 cm
2
1

Fruit’Purée Pear Williams Capfruit
Fruit’IQF Pear Capfruit
Glucose
Sugar
Pectin 58 Louis François
Fruit’Purée Lemon Capfruit
Vanilla pod
Cinnamon stick
Cardamom seeds
Star anise

200 g
160 g
240 g
125 g
3g
2g

Eggs
Fruit’Purée Lemon Capfruit
Sugar
Butter
Gelatin
Fruit’Zest Lemon Capfruit

3 dl
3 dl
200 g
140 g
660 g
440 g
180 g

Milk
Cream
Sugar
Egg yolks
Pastry cream
Cream
Fruit’Elite «Nut » purée Hazelnut
Capfruit
Gelatin

15 g
300 g
45 g
60 g
12 g
180 g
210 g
300 g
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Cream
Sugar
Glucose
Gelatin
Ivory chocolate Valrhona
Tanariva Valrhona
Neutral glaze,
Harmony Classic / Gelfix

Hazelnut & chocolate base
Beat together the eggs, sugar and invert sugar. Sieve the dry ingredients and add to the
mix. Melt the chocolate and incorporate the butter. Incorporate the hazelnut pralines and
the cream. Combine the two preparations. Transfer to a ring mold on a baking sheet to a
height of 1.5 cm. Bake at 160°C for around 12 minutes.
Hazelnut nougatine
Heat the sugar and glucose to around 40°C, and then add the pectin. Stir thoroughly, then
add the butter and bring to a boil. Add the hazelnuts and leave overnight in the refrigerator
at 4°C. Cut into 1/2 cm slices and place on a Silpat. Bake at 180°C for around 18 minutes.
Pear compote
Bring the Fruit’IQF Pear and Fruit’Purée Pear Williams, the sugar and the glucose to the
boil. Add the spices and leave to infuse for at least 6 hours. Bring the mixture back to
the boil. Remove from the heat and when the mixture has cooled to about 40°C, add the
pectin. Bring the mixture back to the boil and add the Fruit’Purée Lemon. Remove the
spices and transfer the compote to an appropriately sized ring mold to a height of 1 cm.
Freeze.
Lemon cream
Bring the Fruit’Purée Lemon, the eggs and sugar to the boil. Strain the mixture then add
the gelatin and the Fruit’Zest Lemon. Once the mixture has cooled to 40°C, incorporate
the butter (at room temperature) using a hand blender. Transfer to an appropriately sized
ring mold to a height of 1 cm. Freeze.
Hazelnut bavaroise
Prepare a pastry cream using the milk, cream, sugar and egg yolks. Sieve to ensure it is
perfectly smooth. Mix 660 g of this cream with Fruit’Elite « Nut » purée Hazelnut. Melt the
gelatin and add to the mixture. Fold in the cream whipped to soft peak.
Glaze
Bring the cream, sugar, and glucose to the boil and incorporate the gelatin into the
mixture. Gradually add this mixture to the chocolate to prepare an emulsion using a hand
blender to ensure a smooth texture. Add the neutral glaze. Use at 35-40°C.
Assembly
Place a layer of the Hazelnut & chocolate base, slightly small than the diameter of the
mold at the bottom. Add the frozen pear compote insert and cover with the Hazelnut
bavaroise. Freeze. Top with pieces of the Hazelnut nougatine and another layer of the
Hazelnut bavaroise. Freeze. Add the Lemon cream insert; complete the mold with the
Hazelnut bavaroise and freeze. Finish by glazing the entremets and decorating with the
Hazelnut nougatine and pieces of pear.

Sea buckthorn truffles
A recipe
Lars-Erik Undrum

Makes 120 truffles

300 g
50 g

Sugar
Glucose

100 g

Water

500 g

Fruit’Purée Sea
buckthorn Capfruit

325 g

Chocolate Caramelia
Valrhona

100 g

Butter, at room
temperature

Heat the water, sugar and glucose to 165°C.
Add the Fruit’Purée Sea buckthorn and bring back to 103°C.
Cool to 70°C.
Gradually add this to the chocolate to form an emulsion and when the chocolate is at
35°C, add the butter.
Use to fill milk chocolate truffle balls.

Fruit’Purée Buckthorn Capfruit
This little orange berry with a sharp, tangy taste
very rich in vitamin C also contains other antioxidant
vitamins such as vitamin E and provitamin A. The
pure buckthorn juice is extracted by simply pressing
the berries to collect and preserve all the active
substances. From organically grown fruits and is offered
unsweetened with no sugar other than that naturally
present in the fruit.
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Angelo Musa, « Meilleur Ouvrier de France »
and Executif Chef Plaza Athénée, Paris

Luc Armanet, Fruit Grower, (Drôme, France)

PARTNER COMMITTED TO EXCELLENCE
FROM THE LAND TO THE PLATE

capfruit.com
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