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Sweet Surrender

Chef Lhuillier, a member of the bronze medal-
winning crew from the 20046 World Pastry Team
Championship, says his Forbidden Kiss dessert
conjures fond memaories of trips to Southeast Asia,
According to Lhuillier, the multi-layered creation
delivers "exotic flavors. .. [and] dreams of the Ori-
ent,” adding that he likes to brighten his version
with scoops of kiwi sorbet, passion fruit sorbet and
coConut Ice cream.
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Forbidden Kiss

Ingredients
Exotic Caramel With Bananas

1/2 cup sugar

1/3 cup com syrup

1/2 teaspoon salt

1/2 cup passion fruit jusce
2 tablespoons mango juse
4 tablespoans buttes

21 cup barana cubes

Place sugas, com syrup and salt in a sauce pan ard cook to a light
caramal color. Add passion and mango jusce 1o the caramel and bring
o0 & bod, Remove from the stove and add butter and banana cubes
Relrigerate until ready 1o build dessert.

Coconut Shortbread

172 cup =oft butter

1/2 cup smigar

1egg

172 cup cesiccated coosnut
1/2 cup all-purpose flou

1 teaspoon baking powder

Combine all ingredients in given order. Roll assembled mass until
1+inch thick and bake in a 3507 owon until golden brown (about esght
el Sot aslde to ool

Praparation

Place & spoan full of sxotic cammal with banana cubes a1 the battom
of n martini glase. Top the caramal-banana base with gonarous scoops
of your favorite frozen sccompaniment (oe cream, sorbet, gelato)
Cover with coconut shortbread crumis and anather spoon of exotic
caramal. Fill 1o the top with whipped cream and decorate with your
tavonte gamish. Sarve mmadiately
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