
Pastries December 30-31, 2021

Apple Pie – crust: pastry flour, cake flour, unsalted butter, water, salt. Filling:

Fuji apples, sugar, flour, cinnamon, cream. Streusel topping: cinnamon, brown

sugar, sugar, unsalted butter.

Berry Pie - crust: pastry flour, cake flour, unsalted butter, water, salt. Filling:

berries, sugar, egg wash, water, clear gel.

Breakfast Parfait - whole milk plain Greek yogurt, Teal’s granola (oats, oat bran,

dried cranberries, sunflower seeds, almonds, pecans, grated hazelnuts, brown sugar,

maple syrup, vegetable oil, honey, cinnamon, vanilla, salt), blueberries, strawberry

jam.

Chocolate Cupcake - Chocolate Devil’s Food: cake & pastry flour, sugar, semi

sweet chocolate, butter, brown sugar, milk, eggs, water, vanilla, baking soda, salt

Icing: Old Fashioned Vanilla Buttercream (powdered sugar, butter, milk, cream

cheese, vanilla extract)

Crème Brulee – egg yolks, cream, sugar, vanilla

Éclair –

Pate a Choux: sugar, salted butter, eggs, water, all purpose flour

pastry cream- eggs, sugar, flour, milk, cornstarch, vanilla

ganache – semi sweet chocolate, cream

Lemon Raspberry Cheesecake –

crust- graham crackers, butter sugar

filling- cream cheese, sugar, eggs, flour, lemon zest, salt, vanilla

topping – sour cream, sugar, lemon curd (eggs, sugar, lemon juice, salted butter,

lemon zest), fresh raspberries

Napoleon – puff pastry (all-purpose flour, cake & pastry flour, salt, unsalted butter,

water, lemon juice), raspberry jam, powdered sugar, whipped cream (cream, sugar,

vanilla), pastry cream.

Old Fashioned Cupcake –

old fashioned vanilla cake: unsalted butter, sugar, eggs, all purpose flour, milk,

baking powder, vanilla, salt

old fashioned buttercream: salted butter, powdered sugar, cream cheese, milk,

vanilla


