
 

Fruit Carnival with Sugar Tuile, Aerated Fruit Chocolate 
and Toffee Apple

Ingredients

2- tone ras pberry s ugar tubes  
300g  is o m a lt           
300g  ca s te r s ug a r         
60g  l iq u id  g lu co s e            
50g  wa te r           
7g  t i ta n ium  d io x id e          
10g  f re e z e  d rie d  ra s p b e rry p o wd e r     
va n i l la  ice  cre a m , to  s e rve   

 
Aerated f rui t chocolate 
350g  wh ite  cho co la te          
150g  p o wd e re d  co co a  b u tte r       
5g  f re e z e  d rie d  ra s p b e rrie s        
3g  f re e z e  d rie d  p a s s io n  f ru i t p o wd e r   
5g  f re e z e  d rie d  m a nd a rin  s e g m e n ts    

 
Exaggerated ras pberries  
50g  wa te r           
40g  f ru cto s e            
10g  f re e z e  d rie d  ra s p b e rry p o wd e r     
250g  f re s h  ra s p b e rrie s    

 
Coconut tubular gel  
500g  co co nu t p u re e          
2 .5g  a g a r a g a r             
6  g o ld  s tre ng th  g e la tin e  le a ve s        

 
Ras pberry tubular gels  
500g  ra s p b e rry p u re e          
2 .5g  a g a r a g a r             
6  g o ld  s tre ng th  g e la tin e  le a ve s        

 
Tof fee apples  
350g  ca s te r s ug a r         
50g  wa te r  
35g  l iq u id  g lu co s e                      
2  g ra nny s m ith  a p p le s ,  p e e le d      

Method    
1.  P re he a t o ve n  to  155Â°C .   

 
2.  To make the 2-tone sugar tube ,  p la ce  the  is o m a lt,  s ug a r,  
g lu co s e  a nd  wa te r in to  a  he a vy-b a s e d  s a u ce p a n  a nd  s ta rt to  he a t 
g e n tly un ti l  i t  re a che s  158 ï ‚°C .  R e m o ve  f ro m  the  he a t a nd  p o u r 
ha l f  o f  th e  s ug a r o n to  a  s i l i co n  m a t.  Ad d  ti ta n ium  d io x id e  to  th e  
re m a in ing  ca ra m e l  in  th e  s a u ce p a n  a nd  s ti r th ro ug h .  P o u r th e  
wh ite  ca ra m e l  o n to  a  s e p a ra te  m a t.  Sp rin k le  th e  ra s p b e rry p o wd e r 
o n  to p  o f  th e  b ro wn  ca ra m e l  a nd  a l lo w tim e  fo r b o th  ca ra m e ls  to  
co o l  co m p le te ly.  Bre a k  the  wh ite  ca ra m e l  in to  s m a l l  p ie ce s  a nd  
p ro ce s s  to  a  f in e  p o wd e r in  th e  b le nd e r.  R e p e a t p ro ce s s  with  th e  
ra s p b e rry ca ra m e l .   

 
3.  Us ing  a  re cta ng le  s te n ci l ,  d u s t th e  wh ite  s ug a r o n to  a  s i l i co n  
m a t o n  a  b a k ing  tra y a nd  p la ce  in to  th e  o ve n  fo r 2 -3  m inu te s  to  
re -m e lt.  R e m o ve  f ro m  the  o ve n  a nd  a l lo w to  co o l  b e fo re  d u s ting  
o ve r th e  ra s p b e rry s ug a r u s ing  a  d ia g o na l ly s trip e d  s te n ci l .  P la ce  
in  th e  o ve n  fo r 2 -3  m inu te s  to  re -m e lt.  R e m o ve  f ro m  the  o ve n  a nd  
a l lo w to  co o l  o n ly s l ig h ty,  th e n  ca re fu l ly f l ip  i t o ve r,  wh ite  s id e  
fa cing  up .  W ra p  the  s ug a r tub e s  a ro und  l ig h tly g re a s e d  m e ta l  
tub e s ,  th e n  ca re fu l ly s l id e  o u t th e  tub e .  R e s e rve  in  a  s e a le d  
co n ta in e r with  d e s icca n t.   

 
4.  For the aerated f ruit ,  p la ce  f re e z e  d rie d  f ru i ts  in  a  m e ta l  b o wl  
a nd  p la ce  in  th e  f re e z e r.  P la ce  the  wh ite  cho co la te  in  a  b o wl  s e t 
o ve r a  s m a l l  s a u ce p a n  o f  s im m e ring  wa te r a nd  s ti r un ti l  m e lte d .  
Ad d  co co a  b u tte r a nd  s ti r we l l  f o r 1 -2  m inu te s  un ti l  th e  co co a  
b u tte r m e lts .  O nce  s m o o th ,  re m o ve  f ro m  the  he a t a nd  p o u r in to  a  
s ip ho n  g un  ( tha t is  n o t to o  co ld )  a nd  cha rg e  with  3  b u lb s .  Sha k e  
we l l  to  d is p e rs e  the  g a s  th ro ug ho u t th e  cho co la te  m ix tu re  a nd  
d is cha rg e  ca re fu l ly in to  th e  m e ta l  b o wl  f ro m  the  f re e z e r,  co ve ring  
the  f ru i t.  Fre e z e  un ti l  s e t a nd  ne e d e d .  W he n  s e rving  cu t in to  
d e s i re d  p ie ce s .   

 
5.  For the exaggerated raspberries,  co m b ine  the  wa te r with  th e  
f ru cto s e  to  m a k e  a  s yrup .  M ix  th e  s yrup  with  th e  f re e z e -d rie d  
ra s p b e rry p o wd e r a nd  le a ve  to  s ta nd  fo r 5  m inu te s  to  hyd ra te .  
Stra in  th e  m ix tu re  in to  a  va cuum  s e a l  o r z ip  lo ck  b a g  a nd  a d d  the  
ra s p b e rrie s  a nd  s e a l .  Le a ve  to  s o a k  fo r a  m in im um  o f  2  ho u rs .  
R e m o ve  f ro m  the  b a g s  b e fo re  s e rving .  

 
  
 
 
 
    
 
 
    

 
   

 
  
   
   
 
 
 
 
    
 
 
 
 
   
 
  

 
  
   
 
 
 
  
 

  



 

 
 

 

    
  
  
  
  
  
  
  

 
  
  
  
  
  
  

 
  
  
  
  
  

 
  
  
  
  

 
  
  
  
  

 
  
  
  
  
  

  
      

 
    
   
    
 
 
 
 
 
 
  

 
  
   
   
 
     
 
 
 
  

 
  
 
 
   
 
 
 
 
 
  

 
  
   
 
 
 
  

 
6.  For the coconut  tubular gel,  s o a k  the  g e la tin e  le a ve s  in  ice d  
co ld  wa te r un ti l  s o f te ne d .  Dra in ,  s q ue e z ing  o u t a ny e x ce s s  wa te r.  
R e s e rve  in  th e  f rid g e .  P la ce  the  co co nu t p u re e  a nd  the  a g a r a g a r 
in to  a  s a u ce p a n  a nd  he a t g e n tly.  Sti r co n s ta n tly un ti l  th e  m ix tu re  
re a che s  92 ï ‚°C .  R e m o ve  f ro m  the  he a t a nd  a d d  the  g e la tin e  
le a ve s .  Sti r to  d is s o lve  the n  s tra in  th ro ug h  a  f in e  s ie ve .  P o u r th e  
m ix tu re  in to  a  s q ue e z e  b o ttle ,  th e n  f i l l  th in  tub e  s ha p e d  m o u ld s  
d is cha rg e  in to  th e  p re - l in e d  m o u ld s .  C h i l l  u n ti l  n e e d e d .   

 
7.  R e p e a t s te p  6  to  m a k e  the  ra s p b e rry tub u la r g e l .   

 
8.  To make the tof f ee apples,  s co o p  b a l ls  f ro m  the  a p p le s  with  a  
2 cm  m e lo n -b a l le r a nd  p la ce  in  a  s m a l l  b o wl  o f  wa te r un ti l  n e e d e d .  
P la ce  the  s ug a r a nd  the  wa te r in to  a  he a vy-b a s e d  s a u ce p a n  a nd  
he a t g e n tly o ve r m e d ium  he a t.  U s e  a  p a s try b ru s h  d ip p e d  in  a  
b o wl  o f  wa te r to  b ru s h  a ro und  the  s id e s  o f  th e  s a u ce p a n ,  to  wa s h  
d o wn  a ny crys ta ls  o n  the  s id e  o f  th e  s a u ce p a n .  O nce  the  s yrup  is  
b o i l in g  a d d  the  g lu co s e  (u s e  we t cle a n  f in g e rs  to  s co o p  g lu co s e  
o u t o f  th e  co n ta in e r)  a nd  co n tinue  co o k ing  to  165 ï ‚°C .  R e m o ve  
f ro m  the  he a t a nd  tra n s fe r to  a  co o l ,  cle a n  p a n  a nd  a l lo w to  co o l  
s l ig h tly.    P a t a p p le  b a l ls  d ry with  p a p e r to we l  o r a  cle a n  te a  to we l .  
U s ing  a  co ck ta i l  s t ick ,  d ip  e a ch  a p p le  b a l l  in to  th e  s yrup  a nd  ho ld  
up s id e  d o wn  to  fo rm  a  th re a d .  W he n  the  th re a d  ha s  s ti f f e ne d  
b re a k  i t o f f  s o  i t i s  a b o u t a  6  -10cm  lo ng  a nd  s i ts  up rig h t.  R e m o ve  
f ro m  the  co ck ta i l  s t ick ,  s i t o n  i ts  b a s e  a nd  re p e a t with  re m a in ing  
a p p le  a nd  to f f e e .  

 
9.  T o  s e rve ,  p ip e  the  va n i l la  ice  cre a m  in to  a  s ug a r tub e  a nd  
re s e rve  in  th e  f re e z e r.  De -m o u ld  the  tub u la r g e ls  f ro m  a nd  
a rra ng e  in to  th e  b o wl,  s ha p e d  in to  a  s wirl .  P la ce  the  a e ra te d  f ru i t 
a nd  to f f e e  a p p le  a ro und  the  p la te .  Ad d  the  tub e  a t a n  a ng le  a nd  
d re s s  with  e x a g g e ra te d  ra s p b e rrie s  a nd  b a b y che rvi l .  Se rve  
im m e d ia te ly.  
 

Serves  8 


