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    Petit Fours




    A petit four is a small confectionery generally served as part of dessert or eaten with coffee.




    There are 2 different categories of Petits Fours:




    1) Petits fours secs – sec meaning “dry”




    2) Petits fours glacés - glacé meaning "iced"




    Petits Fours Secs
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    This group includes a variety of small desserts such as:




    Special dainty biscuits




    Baked meringues




    Macarons




    Puff pastries




    Petits Fours Glacés
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    Petits fours glacés are iced or decorated in some way. The miniature cakes are covered in fondant or glacé icing and decorated beautifully with fondant flowers and piping. Each of these cakes is a miniature art piece.




    This group includes:




    Small éclairs




    Tartlets




    Fondant covered cakes




    
Classical Petit Fours Glacés Recipe




    Ingredients For Sponge Cake




    8 eggs




    1 egg yolk




    125 ground almonds




    Zest from 1 lemon




    180 g sugar




    180 g flour




    Ingredients For Filling




    180 g smooth apricot jam




    250 g marzipan




    1 egg white




    Ingredients For Boiled icing




    100 g margarine




    280 g icing sugar




    25 ml milk




    Ingredients For Butterscotch Icing




    30 g butter




    30 ml brown sugar




    30 ml evaporated milk




    Method To Bake The Cake




    Beat the egg yolks, ground almonds, lemon zest and ½ the sugar until thick and creamy.




    Whisk the egg whites until stiff peaks form.




    Fold the remaining sugar into the egg whites and beat until stiff.




    Fold the egg yolks into the egg whites.




    Fold in the flour.




    Combine well.




    Pour the mixture into a greased baking pan and smooth evenly on the top.




    Bake at 220 degrees C for 12 minutes.




    Remove the cake from the pan and cool the cake on a wire rack.




    Cut the cake horizontally into 2 halves.




    Spread the bottom layer of cake with the apricot jam.
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