Black Sesame Panna Cotta
Apricot Spheres, Kalamansi Meringue, Sour Cherry Coulis
Yield: 16 servings
Black Sesame Panna Cottta
2 sheets gelatin
cold water, as needed 

140g heavy cream (36% fat)
48g granulated sugar

25g black sesame paste

100g whole milk

1. Bloom gelatin in water. Reserve.

2. In a saucepan, combine cream and sugar, gently warming over medium heat.

3. Remove from heat and add black sesame paste and gelatin, stirring to dissolve. Temper into milk, thoroughly combine with an immersion blender, and strain through a chinois. Drop into desired form and refrigerate or freeze. Allow two hours to set.
Apricot Spheres
200g Boiron Apricot Purée (10% sugar)
5g calcium lactate
0.5g Ultratex 3 (modified starch) or 0.25g xanthan gum
1. Shear the ingredients together in a blender. Transfer to silicon demisphere molds and freeze.
1000g water
7g sodium alginate
2g sodium citrate
1. Shear the ingredients together in a blender. Reserve cold overnight. 
2. Drop frozen apricot purée into the alginate bath and allow to set, about 5 minutes. Transfer to a cold water rinse, and then to a simple syrup solution for storage.
Black Sesame Sponge
160g black sesame paste
250g egg whites
160g egg yolk
160g granulated sugar
40g all-purpose flour


1. Thoroughly combine all ingredients; pass through a fine mesh sieve.

2. Transfer the mixture to a one-pint foam siphon and load two gas chargers, per manufacturer's instructions. 

3. Dispense the mixture into small plastic or paper cups, into which a few regularly-spaced holes or slits are punched.

4. Place in microwave and cook on high power for 30-40 seconds.


5. Remove from microwave, allow to cool a moment, and then remove from the cups.

Kalamansi Meringue
70g sugar

2.5g Versawhip

0.5g xanthan gum

75g water

50g Boiron Kalamansi purée (10% sugar)
1. Combine the sugar, Versawhip, and xanthan gum. Disperse into the liquids and blend well with an immersion blender.

2. Transfer to the bowl of an electric stand mixer and whip to a slightly firm peak.  

Sour Cherry Coulis

250g Boiron Sour Cherry purée (10% sugar)
Zest of 1 orange
70g granulated sugar

3.5g apple pectin

1. Bring purée and zest to a boil. 

2. Combine sugar and pectin and whisk into the puree mixture. Resume boil, remove from heat, and allow to cool.

Assembly

Micro shiso leaves
Candied orange peel
1. Unmold each portion of black sesame panna cotta and place onto a plate allowing to temper slightly for best serving texture.
2. Arrange torn bits of the black sesame sponge; place apricot spheres onto the panna cotta and sponge. 
3. Garnish with kalamansi meringue, orange peel, and shiso. Finish with the sour cherry coulis.
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