
200g of 70% chocolate

80g butter

100g (5 separate) egg yolks 

40g sugar

300g (10 separate) egg whites  

80g sugar

/ Method

Melt the chocolate with the butter in a water bath. 

Using a mixer or a blender, whisk the egg yolks with the 40g sugar until you achieve a ribbon-like consistency. 

Then incorporate the mixture into the melted chocolate.

In another container and still using a mixer or blender, whisk the egg whites with the 80g sugar until they 

reach a peaked consistency (the whites mustn’t be completely stiff) and gently fold in with the egg yolk and 

chocolate mixture using a spatula.

Pour into a bowl, cover with film and let it cool for at least 12 hours.

Garnish with sprinkles of chocolate and serve.

Enjoy !

pastry Chef

/ Ingredients 

Chocolate mousse
For 6 people

Michel Jurek



90g butter

300g sugar

100g (5 separate) egg yolks

100g (2 separate) eggs 

150g crème fraîche

230g flour 

6g baking powder

6g (2 pieces) lemon zest

/ Method

Melt the butter in a saucepan (making sure the butter is not too hot). 

In a mixer or blender, using a whisk, beat the egg yolks and eggs with the sugar and cream. 

Add the flour, and mix with the baking powder and lemon zest. 

Pour the melted butter over the mixture and blend until achieving a consistent batter.

Preheat the oven to 190°C, grease the tins and line with baking paper. Pour the cake batter into a tin.

Cut the batter in the middle using a knife, grease well with oil or melted butter.

Bake at 190°C for around 60 minutes. Turn out of the tin while hot and let it cool.

Enjoy !

Pastry chef

/ Ingredients 

Lemon cake
For 8 people

Michel Jurek



250g sugar

100g butter

2g fleur de sel

14 Golden Delicious apples

1 pure butter shortcrust pie crust

/ Method

Make a dry caramel using the 250g of sugar. Away from the heat, add the fleur de sel and lower the cooking 

temperature using the butter. 

Pour the caramel into a 26 cm cake tin.

Peel the apples using a peeler, then cut into halves. Remove the pips and cut into thin slices.

Attractively arrange the sliced apple halves in the mould with the caramel. Bake at 150°C for 2½ to 3 hours The 

apples need to reduce to half their size. Leave to cool.

Place the shortcrust pie crust over the top of the apples and bake at 180°C for around 45 minutes. Leave to 

cool at room temperature. Pour off the juice and remove from the mould. Cut into portions and serve with 

double cream or vanilla ice cream.

Enjoy!

Pastry Chef

/ Ingredients 

Tarte tatin
For 8 people

Michel Jurek



400g cream

400g milk

2 Bourbon vanilla pods

180g (9 separate) egg yolks

120g sugar

100g brown sugar

/ Method

Heat the milk and the cream to 80°C. Split the vanilla pods in two and scrape out and add. 

Leave to infuse for 1 hour.

Blanch the egg yolks with the sugar.

Add the hot milk and vanilla cream mixture to the yolks, then strain through a strainer.  

Pour the device into 8 ramekins and bake in a fan-assisted oven at 100°C for around 30 min. 

The crème brûlées should no longer be liquid but just set and the centre of them should still wobble a bit.

Let them cool then refrigerate.

Sprinkle with brown sugar and toast with a blowtorch, taking care to not overheat the crème brûlées. Serve.

Enjoy !

Pastry chef

/ Ingredients 

Vanilla crème brûlée
Serves eight

Michel Jurek



170g brown sugar 

150g soft butter 

3g fleur de sel

180g flour 

30g cocoa powder

5g baking powder

150g chocolate chunks or 

chopped dark chocolate

/ Method

Using a mixer and a flat beater (or by hand) knead the butter and brown sugar. 

Add the fleur de sel, flour, cocoa powder and baking powder. 

Mix lightly then add chocolate chunks and then mix a little more.

Form sausages about 3 cm in diameter, and leave in fridge.

Once the dough is hard, cut into 0.5cm strips that are 1cm in thickness. Arrange on a tray lined with baking 

paper, spacing them out as much as possible.

Bake at 190°C for 15 min.

Leave them to cool, place in a box and store in a dry place.

Enjoy !

pastry Chef

/ Ingredients 

Chocolate chip cookies
Serves 4

Michel Jurek



PONANT Chef

/ Ingredients 

La reine pizza
Serves 4

Michel Jurek

250g flour

8g fresh yeast

150g water 

4g fleur de sel

20g olive oil

50g fine wheat 

semolina flour 

(optional)

20g olive oil

2g oregano

150g tomato sauce

2 sliced button mushrooms 

100g diced ham

75g grated Mozzarella 

(or Emmental)

30g green olives 

/ For the dough

In a mixer, knead the flour, yeast, and water for 
5 min at speed 1, then add the olive oil and fleur 
de sel and knead again for 5 min using speed 2 
(medium).

Form a ball and let it rise for around 2 hours at room 
temperature.

You can also make this recipe by hand. If you’re 
making the dough by hand, mix all of the 
ingredients together and knead until the dough is 
smooth and even.  

/ For the pizza

Preheat your oven to 250°C (non fan-assisted). 
Roll out the pizza dough to form a round on a work 
surface floured with semolina flour (or ordinary 
flour). Lay on a pizza baking tray (or an ordinary 
baking tray) lined with baking paper. Brush the 
dough with olive oil using a pastry brush.   
Spread with tomato sauce leaving a 1cm border. 
Sprinkle with diced ham, button mushrooms, 
oregano, mozzarella and green olives. 
Let it rest for around twenty minutes at room 
temperature. 
Place in the oven and bake for around 15 to 20 
minutes. 
Slice and serve. 

Enjoy !
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