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Callebaut Molten Chocolate Cake with Almond Foam  

5 oz bittersweet or semi-sweet chocolate

¼ Cup unsalted butter

2 large eggs

2 large egg yolks

5 Tsp sugar

1 tsp vanilla extract

1 pinch kosher salt

1 Tsp All Purpose flour

Almond Foam (recipe follows)

Preheat oven to 400 degrees. Using a bread knife, chop chocolate into small piece and place in a small pot with butter. Melt on very low heat until chocolate mixture is smooth. Remove from heat to cool.

In the bowl of the Cuisinart Stand Mixer, combine eggs, yolks sugar, vanilla and salt and mix for 5 minutes. Add the cooled chocolate and mix until well blended.  Using a spatula, scrape sides of bowl and mix again. Sprinkle flour over batter and press the “fold” button until flour is incorporated. 

Butter and flour ramekin molds to prevent cake from sticking. Pour batter into ramekin and place a small ball of ganache in the center of the cake, pressing it to the bottom. Bake cake for approximately 15 minutes or until it has risen above the edge of the ramekin. Gently invert the cakes onto a plate and spoon almond foam around.
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Almond Foam

½ Cup of sliced almonds

1 ½ Cups 2% milk

¼ Cup granulated sugar

Preheat oven to 350 degrees. Toast almonds until they are golden brown. Bring milk and sugar to a simmer, remove from heat and add almonds. Using the Cuisinart immersion blender, blend almonds into milk and allow to steep for 10 minutes. Strain almond milk and reserve for dessert.

When ready to serve, create foam with milk by blending at a 45 degree angle. Bubbles will form and multiply.
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Jerusalem Artichoke Soup with Basil Pesto

1 Tbp unsalted butter

1 Tbp extra virgin olive oil

1 medium onion (diced)

1 cloves garlic (minced)

4 lbs Jerusalem Artichokes

½ Cup white wine

4 quarts chicken stock

¼ bunch thyme

1 bay leaf

1/3 Cup heavy cream

salt and pepper

toasted pumpkin seeds (to garnish)

Clean Jerusalem artichokes extremely well with water and a sponge, ensuring all soil and sand is removed. Heat 6 litre soup pot on medium low, melt butter with olive oil and begin sautéing onions. Season with salt and pepper and add garlic after 5 minutes.

In the meantime, slice Jerusalem artichokes using a serrated knife. After sweating the onions and garlic for 8 minutes, add the sliced artichokes and season again with salt and pepper. Jerusalem artichokes will begin releasing their juices. Keep cooking until they are soft ensuring that the bottom of the pot does not colour. After approximately 15 minutes, add the white wine and reduce until nearly dry. Add the chicken stock, bring to a boil and reduce to a simmer. Tie the thyme and bay leaf together with a string and add to the pot. Season again with salt and pepper. Simmer for approximately twenty minutes, pour in the heavy cream and cook for another 10 minutes.

To puree the soup, add small quantities to a blender (no more than 1/3 full), make sure the lid is secure, cover with a towel and begin pulsing with your hand holding the lid in place. After three or four pulses, turn the blender on high and let it run for thirty seconds. Strain through a fine mesh sieve and repeat process.
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Basil Pesto

2 Cups Basil leaves, tightly packed

1 small garlic clove

1 Tsp Pine Nuts

1 Tsp Parmesan Cheese

¼ Cup Extra Virgin Olive Oil

Salt and Pepper

Mince garlic with the mini food processor. Add basil leaves, pinenuts, parmesan, and half of the olive oil. Season with salt and pepper. Pulse the food processor on chop until mixture begins to liquefy. Add remaining olive oil through the pouring holes on the lid. 







