BRESC

<

TOMATO-TARRAGON PARFALT

INGREDIENTS 8 X

e %l unsweetened whipping cream
o 1dleggyolk

o 1dlegg

e 475 gsugar

e 50 g Bresc Strattu di pomodoro

e 10gtarragon

e 1 vanillapod

PREPARATION METHOD

Whisk the cream and 125 g sugar until it has the consistency of
USED BRESC PRODUCTS yoghurt. Reduce the tomato, strattu di pomodoro and 100 g sugar
until it becomes syrupy. Mix 250 g sugar with the pith from 1
vanilla pod and the egg and the egg yolk, heat it au bain-marie to
68/70°C, whisking it all the time until fluffy. Once it has reached
the acquired temperature, beat the mixture with the syrup in the
kitchen machine until it is cold. Chop the tarragon. Whisk % of the
whipping cream until it has the consistency of yoghurt. Mix the
whipping cream with the whisked, cold mixture. Now, add the
remaining cream and the tarragon and spoon it into the mixture.
Pour into the required mould and freeze.
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