
Millefeuille with coffee mousse, coffee creamy, 
date and malaga ice cream



Millefeuille with coffee mousse, coffee creamy and date and malaga ice cream

Tipologia piatto: Dessert

Plate Type: 26 cm flat

Preparation times: 24 hours
  

Ingredients for 4 people:
  

For the coffee mousse:
190 gr fresh milk
190 fresh cream
170 gr dark chocolate
100 gr coffee
75 gr egg yolks
40 gr. Granulated sugar
8 gr gelatine

For the creamy coffee:
250 gr espresso coffee
100 gr cream
80 gr. Granulated sugar
30 g cornstarch
1 egg

For dates and malaga ice cream:
500 gr milk
100 gr. Granulated sugar
70 gr dextrose
50 gr fresh cream
30 gr milk powder
10 gr dates
5 gr malaga
4 g neutral for ice cream
2 vanilla pods

For the millefeuille:
500 gr puff pastry

  

Proceedings: For the coffee mousse:
Bring the milk to the boil  and mix on the yolks previously beaten with the
sugar. Cook at 83 ° C until a homogeneous mixture is obtained.
Outside the heat, add the gelatine, previously softened in water and squeezed.
Add the milk jelly and mix. Subsequently melt the white chocolate and add a
third  of  the  milk.  Mix  well,  taking  care  not  to  create  lumps  and  add  the
remaining part of the milk. Add the cold cream to the mixture, not whipped,
and emulsify with an immersion blender without incorporating air.



Repeat the operation again adding the coffee now. Transfer the mixture to a
low pan, cover with plastic wrap and leave to rest in the fridge for 24 hours.
Place in rectangles of about 5x2 cm and set aside.

For the creamy coffee:
Mix the hot coffee on the yolks  previously beaten with the sugar and corn
starch. Mix well and cook at 83 ° C until a homogeneous mixture is obtained.
Transfer  the  mixture  into  a  container,  cover  with  the  film  and  let  it  cool.
Separately, whip the cream and add it to the previously obtained mixture.
With the help of a blender, mix well and transfer the mousse to a pastry bag.

For dates and malaga ice cream:
In a saucepan pour the milk, cream, seeds of the vanilla beans and cook until it
reaches 40 °.
Separately,  in  a  bowl  pour  dextrose,  sugar,  powdered  milk,  finely  chopped
dates, malaga liqueur and neutral for ice cream.
Next,  add the previously heated cream and milk.  Mix the mixture well  and
return to the flame until it reaches 80 °.
After cooling, place the mixture in the freezer for at least 24 hours and then
mix.

For the millefeuille:
Roll out the pasta dough and cut 4 rectangles of about 3 millimeters.
Place the rectangles of puff pastry in a perforated baking pan and bake in a
pre-heated oven at 180 ° for about 15 minutes.
Remove from oven and make rectangles of about 5cmx2
Allow to cool.

Dish composition: Stuff two layers of puff pastry with a rectangle of coffee mousse.
Place  in  the  center  of  the  plate  and  complete  with  coffee  mousse  and a
quenelle of date ice cream and coffee


