
 

Fig and Vanilla Bombe Alaska

Ingredients

Pres erved f igs  & f ig puree  

   

300g  f re s h  f ig s ,  cu t in to  s trip s  
100m ls  o ra ng e  ju ice ,  p lu s  e x tra  fo r 
p u re e  
80g  ca s te r s ug a r 

   

Vani l la parfai t  

 
100g  e g g  yo lk s  (a b o u t 5  e g g s )  
Â½ va n i l la  b e a n ,  s cra p e d  
85g  ca s te r s ug a r 
30m ls  b a i le ys  i ris h  cre a m  l iq uo r 
450m ls  th ick e ne d  cre a m  

   

Orange s orbet  

 
500m ls  o ra ng e  ju ice  
110g  ca s te r s ug a r 
1  s he e t g e la tin e  (5g )  

   

Yoghurt s auce 

   

50g  e u ro p e a n  yo g hu rt 
5g  icin g  s ug a r 

   

Orange tui le  

   

100g  icin g  s ug a r 
50g  f lo u r 
50m ls  o ra ng e  ju ice  
1  o ra ng e ,  f in e ly z e s te d  
50g  b u tte r,  m e lte d  

   

Meringue 

   

100g  ca s te r s ug a r 
65g  e g g  wh ite  

   

Crys tal is ed pis tachio nuts  

   

50g  ca s te r s ug a r 
10m ls  wa te r 
50g  p is ta ch io  nu ts  
3  f re s h  f ig s ,  q ua rte re d ,  to  s e rve  
1  o ra ng e ,  s e g m e n te d ,  to  s e rve  
C e le ry cre s s ,  to  s e rve  

Method    
1 .  P re  he a t th e  o ve n  to  160Â°C  fa n - fo rce d .   

   

2 .  For the f igs,  co m b ine  the  f ig s ,  o ra ng e  ju ice  a nd  s ug a r in  a  
s a u ce p a n  a nd  p la ce  o ve r a  m e d ium  he a t,  co o k  un ti l  a lm o s t a l l  th e  
l iq u id  ha s  e va p o ra te d .  Fo r th e  p u re e ,  s p o o n  a  s m a l l  a m o un t o f  th e  
m ix tu re  in to  a  b le nd e r with  a  l i tt le  o ra ng e  ju ice  a nd  b le nd  to  a  
p u re e  co n s is te n cy.  

   

3 .  For the vanilla  parf ait ,  b ring  a  s a u ce p a n  o f  wa te r to  th e  b o i l ,  
re d u ce  to  a  s im m e r,  p la ce  a  b o wl  o ve r th e  s a u ce p a n ,  p la ce  the  
e g g  yo lk s ,  va n i l la  a nd  ca s te r s ug a r in  th e  b o wl,  u s ing  a  ha nd  
b e a te r,  wh is k  the  m ix tu re  un ti l  i t  b e co m e s  th ick  a nd  p a le .  R e m o ve  
f ro m  he a t,  s t i r in  th e  b a i le ys  th e n  fo ld  in  th e  cre a m  un ti l  
co m b ine d .  P o u r th e  m ix tu re  in to  a n  ice -cre a m  m a ch ine ,  chu rn  un ti l  
m ix tu re  b e co m e s  a  th ick  co n s is te n cy,  o n ce  th ick ,  q u ick ly fo ld  in  
th e  p re s e rve d  f ig s  s o  tha t i t b e co m e s  rip p le  l ik e .  P la ce  the  
p re p a re d  m o u ld s  (4 cm  x  5 cm  cyl in d rica l  m o u ld s ,  l in e d  with  
a ce ta te )  o n to  a  b a k ing  tra y l in e d  with  fo i l ,  s p o o n  the  m ix tu re  in to  
th e  m o u ld s  a nd  p la ce  in  th e  b la s t ch i l le r un ti l  f i rm .  

   

 
4 .  For the orange sorbet ,  p la ce  the  g e la tin e  s he e t in  a  s m a l l  b o wl  
o f  co ld  wa te r to  s o f te n ,  co m b ine  the  o ra ng e  ju ice  a nd  s ug a r in  a  
s a u ce p a n  o ve r a  lo w he a t,  s q ue e z e  a l l  l iq u id  f ro m  the  g e la tin e  a nd  
s ti r in to  o ra ng e  ju ice  un ti l  co m b ine d .  P o u r th e  m ix tu re  in to  a n  ice  
cre a m  m a ch ine  a nd  chu rn  to  d e s i re d  co n s is te n cy.  P la ce  in to  
f re e z e r un ti l  ju s t s e t.  

   

5 .  For the yoghurt  sauce ,  m ix  th e  yo g hu rt a nd  icin g  s ug a r 
to g e the r in  a  b o wl  a nd  s e t a s id e  in  th e  re f rig e ra to r un ti l  re q u ire d .  

   

6 .  For the orange tuile ,  p re he a t o ve n  160Â°C  a nd  l in e  a  b a k ing  
tra y with  b a k ing  p a p e r.  Si f t icin g  s ug a r a nd  f lo u r to g e the r in  a  
b o wl;  p o u r in  th e  o ra ng e  ju ice  a nd  z e s t a nd  m ix  to g e the r un ti l  we l l  
co m b ine d .  P o u r in  th e  m e lte d  b u tte r a nd  co n tinue  to  m ix ing  un ti l  
 
 
   
 
  

  

   
 
 
 
  

  

   
 
 
 
   
    

  

 
 
 
  
 
 
 
 
 
  



 

 

 

   

  

  
 
  
  

  

  

 
  
     
  
  
  

  

  

 
  
  
  

  

  

  

  
  

  

  

  

  
  
  
  
  

  

  

  

  
  

  

   

  

  
  
  
  
  
  

  
       

  

   
 
 
 
  

  

   
 
 
 
 
   
 
 
 
 
  

  

 
   
 
 
 
 
  

  

   
  

  

      
 
 
 
s m o o th .  Se t a s id e  to  re s t in  th e  re f rig e ra to r f o r 5  m inu te s .  Sp re a d  
the  m ix tu re  th in ly,  u s ing  a  p a le tte  k n i f e ,  o n to  a  b a k ing  p a p e r a nd  
b a k e  fo r 15 -20  m inu te s  o r un ti l  g o ld e n  in  co lo u r a nd  cris p .  
R e m o ve  f ro m  the  o ve n ;  a l lo w to  co o l ,  th e n  ro ug h ly cho p  in to  
crum b s .  

   

7 .  For the crystalised pistachio nuts,  co m b ine  the  s ug a r a nd  wa te r 
in  a  s a u ce p a n  o ve r a  h ig h  he a t a nd  b o i l  f o r 1  m inu te .  Ad d  the  
p is ta ch io  nu ts  a nd  s ti r vig o ro u s ly un ti l  i t  crys ta l is e s .  R e m o ve  f ro m  
he a t a nd  a l lo w to  co o l .  R o ug h ly cho p  the  m ix tu re  the n  co m b ine  in  
a  b o wl  wi th  e q ua l  a m o un ts  o f  th e  o ra ng e  tu i le  m ix tu re  

   

8 .  For the meringue ,  b ring  a  s a u ce p a n  o f  wa te r to  th e  b o i l  th e n  to  
re d u ce  to  a  s im m e r,  p la ce  the  s ug a r a nd  e g g  wh ite s  in  a  cle a n ,  d ry 
b o wl,  u s ing  a  ha nd  m ix e r wh is k  the  e g g  wh ite s  to  p e a k s .  P la ce  the  
b o wl  o f  wh ip p e d  e g g  wh ite s  o ve r to  wa rm  a nd  co n tinue  to  wh is k  fo r 
2 -3  m inu te s  R e m o ve  the  b o wl  f ro m  he a t a nd  co n tinue  to  wh is k  fo r 
8 -10  m inu te s  o r un ti l  i t  f o rm s  a  s ha ving  fo a m  co ns is te n cy.  

   

9 .  T o  s e rve ,  ca re fu l ly re m o ve  b o m b e  f ro m  m o u ld  a nd  p la ce  to  o ne  
s id e  o f  a  ch i l le d  s e rving  p la te ,  u s ing  a  s m a l l  p a la te  k n i f e  q u ick ly 
a nd  ca re fu l ly s p re a d  the  m e ring ue  m ix tu re  a ro und  to  co ve r,  th e n  
b ro wn  u s ing  a  b lo w to rch .  U s ing  the  f ig  p u re e ,  f o rm  a  6  cm  l in e  o n  
the  o p p o s i te  s id e  o f  th e  p la te .  Ne x t to  th is  l in e  s m e a r s o m e  
yo g hu rt s a u ce .  P la ce  3  p ie ce s  o f  th e  f re s h  f ig  a lo ng  the  l in e  o f  f ig  
p u re e ,  th e n  p la ce  3  s e g m e n ts  o f  o ra ng e  b e twe e n  the  f ig s .  Sca tte r 
o ve r ce le ry cre s s .  P la ce  a  p i le  o f  th e  co m b ine d  o ra ng e  tu i le  a nd  
p is ta ch io  to  o ne  s id e  o f  th e  b o m b e ,  th e n  p la ce  a  q ue ne l le  o f  th e  
o ra ng e  s o rb e t o n  to p .  Se rve  im m e d ia te ly.  


