Mango Blancmange
Ingredients :

4 egg yolks

1 cup sugar

2 cups milk

5 gelatine leaves

1 vanilla bean

1 cinnamon stick

lemon zest (one large piece done with a peeler)
pinch salt

1 mango
3 gelatine leaves

Purée the mango in a food processor. Bring to a boil; then remove from heat. Dip the 3 gelatine
leaves in cool water until they soften. Mix them in the purée. Place purée in the bottom of individual
custard cups and refrigerate.

Whisk the egg yolks and sugar until the mixture begins to lighten in color. Heat the milk slowly
with vanilla bean, cinnamon, and lemon zest. When the milk is about to boil, remove the vanilla,
cinnamon, and lemon zest, keeping the vanilla bean. Put half the hot milk in the eggs to temper them.
Return to the rest of the milk, and heat until the cream begins to coat the back of a spoon without
letting it boil. Remove from heat. Scrape the seeds from the vanilla bean, and add to the cream. Soften
the gélatine leaves in cold water and add to the cream. Pour the cream into the custard cups over the
mango, and refrigerate at least 2 hours.



