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PRING begs for light fruit desserts.
This variatlon ona trmiil:ional dar.-

‘no flour, Itswryefﬂﬂmt,m-meegg

‘yolks that are separated and set aside while
‘making the baked meringue disks are used
in the sabayon, and so is the poaching liquid
for the pears. There's no waste.

In a twist, I've added almond paste to the
poaching liquid, which flavers and perfumes
the pears. There's a fine play of textures,
with the meringue giving the dessert a nice
cmch,mdmenbaymuldhgawmmﬁ

Them are a few little tricks to this recipe.
A lot of sabayon recipes call for adding wine
directly to the egg yolks, which is easier. But
my way, heating the eggs in a double boiler,
or bain-marie, lightens the yolks and also
cooks them, an important point for people
‘worrled about the health risks of raw eggs.

Remove the meringue frarn the oven
while it still rebounds slighty when you poke
it softly, because it will still dry out a bit
while cooling. If the parchment paper sticks
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toit, rub a damp napkin or paper towel back
and forth over the stuck part until it loosens.
Cut out the meringue rounds before the

cools completely, because the me-
ringue can crack.

Adding sugar to the almonds when you
grind them is also a bit of a trick. When the
almonds warm up, they start to release
their oils, and if the sugar isn't there to
absorb them, the almonds tend to clump.

This is a versatile dessert. You can make
the meringue ahead of time and store it in a
tightly sealed container. You can also sub-
stitute peaches for the pears, or add a small
handful of seasonal berries to the plate.
Hazlenuts — almost any nut, In fact — can
be used instead of almonds, At the restau-
rant, we sometimes use poached peaches or
nprlcots when the stone-fruit season ar-
rives, and instead of using the poaching
liguid in the sabayon, we substitute muscat
Beaumes-de-Venise, a fragrant, opulent
wine from the south of France.

DACQUOISE WITH POACHED PEARS AND SABAYON

1 orange, peeled ndunlnmharrm
H I“hl «

,. 2 pleces star anise
5§ cloves . .
" 2 tablespoons grenadine (optional)

3 Bartlett pears

1 cup heavy eream, whipped until stiff.
1. To make the dacquoise disks: Preheat
oven to 250 degrees. Line a half-sheet (13-by-
I?-Iru:ll) balr.l.ngpln with parchmntpaper

Pour into Iuldnx
meriumle is dry on the surface
slightly springy to the touch, about 1 hour

and 20 minutes. When the meringue is

ed, turn onto sheets of foll or waxed
bgper and remove parchment paper. Using
a modl:a cutter or glass, cut into 12 4-inch
ruun

;.wnuemmmhbaldu.pmpmwe

simmer. Reduce heat to low, and simmer
until the pears are cooked through, ahout 25
minutes. Remove the cloth, and place the
pears in o bowl umtil needed. Strain the
poaching liquid, retaining %4 cup for the
sabayon.

briefly beat the egg yolks and mnl.ning%
cup of sugar. Fit the bowl over a saucepan
with about an inch of boiling water. Continue
to beat the egg mixture by hand until it
thickens. Transfer to an electric mixer, and
beat at medium speed while adding the 13

‘eup of poaching liguid in a thin stream. Beat

until mixture has cooled, about 5 to 7 min-
utes. Fold in the whipped cream.

5. To assemble: Place a dacquoise disk on
each of six serving plates. Place a small
-amount of sabayon on each disk, top with a
pear hall and add more sabayon. Lean a
second disk against the pear. Serve immedi-
ately.

Yield: 6 servings.
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