
Smoke and M irrors 

• 1  Jus t  Choco la te  
Mani fes to  Cook ie  

• 1  tbs  Peruv ian ganache 
• 1  tbs  espresso whipped 

c ream 
• 1  t sp  cher ry  compote  
• 1  tbs  cocoa n ibs  
• Burned mer ingue 

Place a smear of Peruvian ganache on the bottom of the 
plate 
 
Place half of the prebaked just chocolate manifesto 
cookie on top of the ganache 
 
Quenelle the espresso whipped cream on top of the 
cookie 
 
Spoon the cherry compote next to the quenelle of 
whipped cream 
 
Sprinkle with cocoa nibs 
 
Garnish with burned meringue 
 



Caramel ized 
Mer ingue 

• 4  egg whi tes  
 

• 150g o f  granu la t ed sugar  
 

• 150g o f  powdered  sugar  
 

• 1  t sp  c ream of  ta r tar  

 
 
 
1 .  P l ace  t he  egg  wh i t es  and  c ream  o f  t a r t a r  i n  a  l a rge ,  
spo t l ess l y  c l ean  bowl   
2 .U s i ng  a  handhe l d  e l ec t r i c  wh i sk ,  o r  t he  wh i sk  a t t achm e n t  on  a  
s tand  m i xe r ,  wh i sk  t he  egg  wh i t es  un t i l  t he  m er i ngue  ho l ds  so f t  
peak s  when  t he  wh i sk  i s  l i f t ed  ou t  o f  t he  m i x tu re  
3 .  T hen  s t ream  i n  t he  g ranu l a t ed  suga r  and  con t i nue  t o  m i x  un t i l  
s t i f f  peak s  a re  f o rm ed  
4 .  S i eve  i n  t he  powdere d  suga r  and  f o l d  i n  t he  powdere d  suga r .   
5 .P rehea t  t he  oven  t o  175°F-2 00 °F   
6 .S p read  t he  m er i ngue  ou t  i n  a  t h i n  l aye r  on  a  s i l i cone  bak i ng  
m a t  o r  a  bak i ng  t ray l i ned  w i t h  bak i ng  pape r .  A l t e rna t i v e l y ,  
t r ans fe r  t o  a  p i p i ng  
 bag  and  p i pe  shapes  as  des i red  
7 .B ak e  i n  t he  oven  f o r  1  hou r  and  15  m i nu tes  o r  un t i l  t he  
m er i ngue  i s  c r i sp  on  t op  bu t  no t  co l o r i ng  ( t h i c k e r  shapes  m ay 
t ak e  s l i gh t l y  l onge r )  
8 .A l l ow to  coo l  com p l e te l y on  t he  t ray .  P ee l  o f f  t he  shapes  o r  
snap  t he  shee t  i n t o  sha rds  t o  se rve  
 

Espresso W hipped 
Cream 

• 1  q t .  Heavy W hipp ing 
Cream 
 

• ¼ Cup Powdered Sugar  
 

• 1  t sp  Van i l la  
 

• 60 g  Freeze-Dr ied 
Espresso F lakes  
 

Place a metal mixing bowl and metal 
whisk into the freezer for 10 to 15 minutes. 
 
Place the sugar into the mixing bowl and 
add the whipping cream and Vanilla. 
Whisk just until the cream reaches 
medium peaks. Fold in Espresso Flakes 
until it begins to streak 
 
Keep cold until needed for service 
 



Single-or ig in  
Peruvian Chocolate  

Ganache 

• 200 g  Choco la te ,   
S ing le-Or ig in  P e ru  72  pe rcen t  

 
• 80  g  But ter   
• 240 g  Heavy Cream 
• 20 g  Sugar  

1 .  Heat  c ream and sugar  unt i l  j us t  bo i l ing ,  s t i r r ing  
occas iona l l y .   
2 .Pour  m ixture  over  chopped choco la te .   
3 .Let  s tand 10 m inutes  or  so ,  unt i l  choco la te  i s  
mos t ly  mel ted.  
4 .Us ing a  spatu la  and s tar t ing  f rom the m idd le  o f  
the  bowl ,  s lowly  s t i r  the  choco la te  and c ream unt i l  
i ncorpora ted.   
5 .Add cubed but ter  to  the bowl .  
6 .Us ing the spatu la ,  fo ld  in  but ter  unt i l  t horough l y  
incorpora ted.  
7 .Keep Ganache sem i -sof t  fo r  ease o f  p la t ing  and 
serv ice  
 
 
 
 
 
 

Smoked Cherry 
Compote 

• 1 .5  pounds  (907g)  
Fresh Cherr ies  

• 0 .5  pounds  Smoked 
Dr ied Cherr ies ,  
chopped 

• 1 /4  cup (50g)  sugar  
• 2  t sps  K i rsh  (or  o ther  

f ru i t  based l iqueur)  
• 1-2  drops  pure  a lmond 

ext rac t  

  
 
 
 
 
 

Put  ta r t  f resh and smoked cher r ies  in  a  la rge,  
nonreac t i ve  pot  or  saucepan and s t i r  in  sugar .  Turn  the 
heat  to  medium,  cover ,  and cook  for  10 m inutes  
  
L i f t ing  the l id  and s t i r  them f requent ly ,  to  encourage 
ju ic ing and to  make sure  the l iqu id  the cher r ies  exude 
doesn ’ t  foam up and over f low.  
 
A f ter  10 m inutes  o f  cook ing,  add the smoked dr ied 
cher r ies  and cook  for  5  to  10 more m inutes ,  unt i l  t he  
cher r ies  are  hydra ted and comple te ly  cooked through.  
 
Remove f rom heat  and s t i r  in  the  k i rsch and a lmond 
ext rac t  (opt iona l )  
 
Le t  coo l  before  s tor ing  or  serv ing.  The ju ices  wi l l  
t h icken as  the compote  s i t s .  
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