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CURRY KISSED
LOBSTER

Curried Cone

340 g
250 g
809
39¢
109
189
709

milk

cake flour

sugar

almond paste

salt

cocoa butter

mild curry paste
pinch of baking soda

Mix all the ingredients, sieve. Using a
waffle cone machine, make individual
discs and form info cone shapes when
golden brown and sfill warm.

Lobster-Mango Salad

100 g
209
309
109
309
109
59

lobster meat, cooked and diced
diced red onions

cream fraiche

chopped chives

diced mango

lime juice

chopped coriander

salt, pepper to taste

Merge all the components and season.

Curried Macaroon

250g  almond powder

159 curry powder

5¢g crushed mustard seeds
250 g icing sugar

95¢g egg whites

70 g sugar

Mix the almond powder, curry powder,
mustard seeds and icing sugar. Beat the
eggs whites to soft peaks and add the
sugar. Continue to beat until firm and shiny.
Fold in the almond powder mix. Putf the
mixture into a piping bag and pipe small
round discs on a greased baking tray. Bake
at 190°C for 8 minutes.

Spiced Mango Cream

2 egg whites
30g sugar

209 butter

209 MaNQo puree

pinch of cinnamon and
coriander powder to taste

Beat the egg whites to peaks and add the
sugar and continue to beat for 3 minutes.
Fold in the butter, mango puree and spices,
mix for T minute. Allow to rest in the fridge
until completely cool. Pipe the mixture in
between two macaroons.
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