
COULIS AND SAUCES  

• Preparation : 5 min • Cooking : 15 min

Makes 400 ml 
1 onion
2 large, very ripe persimmon
1 sprig thyme
1 bayleaf
1 tablespoon sherry vinegar
1 tablespoon honey
25 g roast pine nuts

Wash the persimmons, then remove their tops and
cut the flesh into large pieces. Prepare a persimmon
coulis using the coulis maker. Soften the chopped
onion in butter, then add the persimmon pulp,
thyme, bayleaf, vinegar and honey. Leave to 
simmer for 15 minutes, adding the pine nuts at the
end of the cooking time. 

This chutney goes well with poultry.
Persimmon coulis is also delicious on its own, with 
desserts such as chocolate cake.

Persimmon chutney 



COULIS AND SAUCES  

• Preparation : 5 min • Cooking : 10 min 
• Resting time : 1 hour

Makes 500 ml
200 g strawberries
1 lemon
4 tablespoons honey
90 g sugar
500 ml Côtes-du-Rhône wine*

Wash the lemon and carefully remove the zest.
Bring the wine to boiling point with the lemon zest
and sugar. Reduce to half its volume over a high
heat, then leave to cool for about an hour. Wash
and hull the strawberries, then process them using
the coulis maker. Combine the strawberry coulis
with the honey and the wine reduction. 

This sauce is delicious poured over a fruit salad. For
even more flavour, allow the fruit salad ingredients
to macerate in the sauce for about an hour in a cool
place before serving 

* Excessive alcohol consumption may damage your health.
Always drink in moderation.

Strawberry and sweet wine sauce

• Preparation : 5 min

Makes approx. 300 ml
250 g raspberries
1/2 lemon
3 tablespoons blackcurrant
liqueur*
3 tablespoons icing sugar

Gently wash the raspberries before processing in
the coulis maker. Add the icing sugar, blackcurrant
liqueur and a dash of lemon juice. Stir well.

Pour over ice cream or sorbet

* Excessive alcohol consumption may damage your health.
Always drink in moderation.

Raspberry coulis with blackcurrant liqueur
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CHILLED SOUPS



CHILLED SOUPS

• Preparation : 10 min • Resting time : 3 hours

Serves 4 *
600 g ripe tomatoes
1/4 cucumber
1/4 red pepper
1/2 garlic clove
2 tablespoon olive oil
salt and pepper

Wash the vegetables. Roughly peel the cucumber
and remove the pepper and tomato stalks. Cut the
vegetables into small enough pieces to fit through
the feed tube. Peel the garlic. Process all the 
vegetables in the coulis maker to obtain a smooth
texture (for a thinner consistency, use the juice
extractor). Season with salt and pepper and olive
oil. Chill for at least 3 hours.

For a more sophisticated starter, add tiny vegetable
dice when serving.

* less when using the juice extractor (2-3 servings)

Gazpacho

• Preparation : 10 min

Makes 400 ml
1/2 cucumber
2 pots Greek yoghurt
chives
mint
salt and pepper
1 dash lemon juice

Wash and roughly peel the cucumber. Cut into
pieces and process in the juice extractor or the
coulis maker. Whisk the resulting cucumber juice
with the yoghurts and add chopped mint and 
chives according to taste. Season with salt, pepper
and a dash of lemon juice.

Suggestion : as an apéritif, serve this soup chilled
in tiny glasses decorated with a small bundle of
chives.

Greek-style cucumber soup
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or

or





CHILLED SOUPS

• Preparation : 5 min • Resting time : 3 hours

Serves 4
5 red peppers
50 g balsamic vinegar
2 garlic cloves
basil
salt and pepper

Wash the peppers and cut into large pieces.
Process them in the coulis maker or juice extractor,
then add the vinegar. Season and chill for at least
3 hours in the refrigerator. 
Blend 2 garlic cloves with 5 basil leaves and set
aside. 
When ready to serve, pour the soup into soup 
dishes, shape the garlic paste into tiny garlic 
quenelles, arrange these on top and decorate with
basil and chives.

Chilled red pepper soup
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or



CHILLED SOUPS

• Preparation : 10 min • Cooking : 5 min
• Resting time : 3 hours

Serves 6
2 mangoes
1 pineapple
750 ml milk
100 ml single cream
40 g sugar
2 tablespoons dark rum
Ground cinnamon

Mango and pineapple bisque 

Serves 4
800 g strawberries
200 g raspberries
200 g redcurrants
3 peaches
1/2 lemon
50 g icing sugar
1 tablespoon olive oil
pepper

Wash the fruit. Hull the strawberries and strip the
redcurrants from their stalks. Stone one of the 
peaches and cut into pieces. Using the coulis maker,
process half the raspberries and redcurrants, 600 g
strawberries and one peach. Add the juice of the
half-lemon, the icing sugar, olive oil and a pinch of
pepper. Stir well and chill for an hour.
Cut the remaining strawberries in quarters. Peel the
peaches and cut into thin slices.
To serve, pour the gazpacho into soup plates or
shallow bowls and arrange the fruit on top.

Suggestion : for pudding lovers, serve the gazpacho
with a scoop of vanilla ice cream and fingers of 
toasted gingerbread.

Summer fruit gazpacho
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Make a rum*-based syrup in a small saucepan,
bringing the sugar, rum and 2 tablespoons of water
to the boil. Reduce over a high heat for a few 
minutes, then leave to cool.
Peel the mangoes and pineapple. Discard the
mango stone and cut the flesh into large pieces
before processing in the coulis maker.
Add the rum syrup, milk, single cream and a pinch
of cinnamon to the mango and pineapple juice. Stir
well, cover and chill for at least 3 hours.

A dessert with a Caribbean flavour

* Excessive alcohol consumption may damage your health.
Always drink in moderation.

• Preparation : 10 min 
• Resting time : 1 hour



CHILLED SOUPS

• Preparation : 10 min • Resting time : 1 hour

Serves 6-8
800 g strawberries 
200 g raspberries
500 ml champagne*
4 tablespoons blackcurrant
liqueur*
50 g icing sugar
1/2 lemon
fresh mint

Coupe royale with red fruit

Serves 6
2 Charentais melons
1/2 lemon
4 tablespoons muscat wine*
lemon verbena leaves
pepper

Halve the melons and remove the seeds. Scoop out
the flesh with a spoon in order to leave the skins
intact ready to serve as soup bowls.
Process the melon pulp in the juice extractor, add
the juice of the half-lemon and the muscat and stir
well. Leave the lemon verbena leaves to infuse in
the melon juice for two hours in a cool place. 
When serving, pour the chilled soup into the 
four melon halves and place these on a bed of
crushed ice. Grind a little pepper over the soup and 
decorate with lemon verbena leaves.

You can replace the lemon verbena with mint.

* Excessive alcohol consumption may damage your health.
Always drink in moderation.

Chilled melon soup
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• Preparation : 10 min • Resting time : 2 hours

Gently wash the raspberries. Wash and hull the
strawberries and reserve 200 g. Use the remaining
red fruit to make a sauce with the coulis maker.
Add the sugar and the juice of the half-lemon, stir
well and chill for one hour.
Slice the remaining strawberries and divide 
them between 4 dishes, then pour a tablespoon of
blackcurrant liqueur over each one.
When you are about to serve, uncork the bottle of
champagne, add 500 ml to the sauce and stir.
Divide between the dishes, add a few mint leaves
and eat immediately.

* Excessive alcohol consumption may damage your health.
Always drink in moderation.



JUST DESSERTS



JUST DESSERTS

• Preparation : 15 min • Cooking : 5 min
• Resting time : 4 hours

Serves 6
200 g white chocolate
5 passion fruit 
4 eggs
125 g whipped cream
75 g sugar
mint leaves

White chocolate and passion fruit mousses

Serves 4
2 grapefruits (for 300 ml juice)
125 g caster sugar
3 large eggs
4 teaspoons Demerara sugar
1 level tablespoon cornflour

Squeeze the grapefruits and pour 300 ml juice into
a saucepan with the sugar. Simmer for 10 minutes
over a low heat, stir, then leave to cool slightly.
In a bowl, whisk the eggs with the cornflour. Add
the lukewarm grapefruit juice, stirring constantly,
then pour into 4 ramekins.
Gently steam the small flans for 30 minutes in a
pressure cooker or bain marie. Allow to cool.
Sprinkle the flans with Demerara sugar and chill in
the refrigerator for at least an hour. Serve chilled.

Mini grapefruit flans 
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• Preparation : 10 min • Resting time : 
1 hour • Cooking : 10 min + 30 min

Cut 4 passion fruit in half and scoop out the pulp
with a teaspoon before processing in the coulis
maker. Melt the white chocolate in a bain-marie.
Off the heat, add 60 g passion fruit pulp and 4 egg
yolks. Stir well. Add the whipped cream. Whisk the
egg whites until firm and add 75 g sugar. Gently
fold the sweetened beaten egg white into the 
preparation. Immediately spoon the mousse into
small dishes and chill for at least 4 hours.
When serving, divide the remaining fruit pulp 
between the mousses and decorate with mint 
leaves.

Decoration tip :sandwich the passion fruit pulp
(with the pips) between 2 layers of the white 
chocolate mousse.



JUST DESSERTS

• Preparation : 15 min

Serves 6
300 g strawberries
400 g low-fat fromage 
frais
3 egg whites 
125 g caster sugar

Gently wipe the strawberries with damp kitchen
paper, hull them and put them through the coulis
maker In a bowl, whisk the coulis with the sugar
and fromage frais.
Whisk the egg whites until stiff, then gently fold into
the preparation.
Divide the mousse into small dishes and serve
immediately.

You can replace the strawberries with raspberries
or blackcurrants.

Quick strawberry mousses

Serves 6
1 pineapple
1 small mango
2 kiwi fruit
6 strips candied orange peel
4 tablespoons Demerara
sugar
1 teaspoon ground 
cinnamon
20 g butter
desiccated coconut
mint leaves

Preheat the oven in the grill position. Remove the
pineapple skin and cut the flesh into 2-cm slices.
Cut the candied orange peel into thin slices.
Line a dripping pan with buttered baking paper
and arrange the pineapple slices on top. Coat them
in melted butter and scatter with the orange slivers.
Sprinkle with Demerara sugar and cinnamon and
grill for approx. 5 minutes or until the sugar starts
to caramelise.
Peel the kiwi fruit. Peel the mango, remove the
stone and cut the flesh into pieces. Process the fruit
using the coulis maker and add the juices from the
cooked pineapple.
Arrange the grilled pineapple slices on the plates
and add the sauce. Sprinkle with desiccated
coconut and decorate with mint leaves.

You can replace the candied orange peel with 
candied lemon peel.

Grilled pineapple with exotic sauce 
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• Preparation : 15 min • Cooking : 5 min



JUST DESSERTS

• Preparation : 15 min • Cooking : 10 min
• Resting time : 4 hours

Serves 4
10 tangerines
130 g sugar
1 sachet vanilla-flavoured
sugar
40 g cornflour
2 egg yolks
100 ml Earl Grey tea

Earl Grey tangerine creams
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Brew a cup of Earl Grey tea and leave to cool.
Peel 4 tangerines, removing all the skin and pith,
detach the segments from their membranes and
remove the pips. Place them in a shallow dish,
sprinkle with 20 g sugar and pour over 100 ml tea.
Allow to infuse.
Meanwhile, extract the juice of the remaining 
tangerines using the citrus press. In a saucepan,
combine the tangerine juice, 200 ml water, the rest
of the sugar, and the vanilla-flavoured sugar and
bring to the boil. 
Dilute the cornflour in 50 ml cold water, then add it
to the boiling syrup. Boil for a further minute, 
stirring constantly. Away from the heat, whisk in the
egg yolks, then gently fold in the maceration juice,
followed by the tangerine quarters. Pour into small
dishes, allow to cool, then chill for 4 hours.





JUST DESSERTS

• Preparation : 15 min • Cooking : 10 min

Serves 4
200 g raspberries
1 apple
2 egg whites
80 g sugar
20 g butter
icing sugar

Preheat the oven to thermostat 7, leaving a baking
tray inside on the middle shelf.
Pick over the raspberries. Wash the apple and cut
into pieces. Put the raspberries through the coulis
maker, followed by the apple. Add 2 tablespoons
of sugar and set aside.
Generously butter 4 individual soufflé dishes and
sprinkle with caster sugar. Place a tablespoon of
coulis in each one and set aside.
Whisk the egg whites until firm, then gradually add
the sugar. Gently fold this meringue mixture into the
remaining coulis. Fill the soufflé dishes 1/2 full. Slide
a knife blade between the soufflé preparation and
the inside of the dishes to allow the soufflé to rise
well.
Place the dishes on the hot baking tray and bake
for about 10 minutes or until the soufflés have 
risen well. Sprinkle with icing sugar and serve
straightaway.

Apple and raspberry soufflés
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SORBETS



SORBETS

• Preparation : 5 min + 25 min
• Cooking : 5 min

Makes approx. 1 l
700 g ripe tomatoes
1 tablespoon tomato
concentrate
1/2 egg white
1 lime
1 pinch salt
1 pinch white pepper
20 g sugar
10 basil leaves

Heat the sugar in a saucepan with 200 ml water.
Turn the heat off as soon as it starts to boil and
allow to cool.
Wash the tomatoes, cut into pieces and process in
the coulis maker to obtain 400 ml juice. 
Whisk the half-egg white in a large bowl. Fold in
the tomato coulis, tomato concentrate, lime juice,
chopped basil, salt, pepper and syrup. Stir. Pour
the mixture into the sorbet maker and freeze for
approx. 25 minutes.

For an unusual starter, place a scoop of sorbet on 
a lettuce leaf and serve with tiger prawns or red 
mullet fried in olive oil and allowed to cool.

Tomato sorbet
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SORBETS

• Preparation : 15 min + 25 min
• Cooking : 5 min

Serves 6 
1 large melon
50 ml muscat wine*
30 g sugar
1 lime
4 kiwi fruit

* Excessive alcohol consumption
may damage your health.
Always drink in moderation.

Heat the sugar in a saucepan with 300 ml water.
As soon as it comes to the boil, remove from the
heat and allow to cool. 
Cut the melon in half, remove the seeds and skin.
Cut the flesh into pieces small enough to fit through
the feed tube and process in the juice extractor.
Add the lime juice, muscat and syrup. Next, pour
the mixture into a sorbet maker and freeze for
approx. 25 minutes.
Meanwhile, peel the kiwi fruit, cut into pieces and
put through the juice extractor or coulis maker. To
serve, pour the kiwi coulis into the dishes and place
2 scoops of melon ice cream on top. 

You can decorate this dessert with red fruit and mint
leaves.

Melon sorbet with kiwi coulis

• Preparation : 10 min + 25 min

Serves 4
500 g lychees (peeled and
stoned)
150 g sugar

Peel the lychees and remove their stones. In a 
saucepan, boil 350 ml water with the sugar to
obtain a syrup, then add the lychees. Lower the
heat and simmer for 5 min. Remove from the heat
and allow to cool. Process the lychees and syrup in
the coulis maker or the juice extractor. When com-
pletely cold, pour the mixture into the sorbet maker
and freeze for approx. 25 minutes.

If you are in a hurry, use tinned lychees in syrup.

Lychee sorbet
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SORBETS

• Preparation : 10 min + 25 min
• Cooking : 5 min

For approx. 1 l
600 g blueberries
50 g caster sugar

In a saucepan, boil 300 ml water with the sugar 
to obtain a syrup, then remove from the heat.
Wash the blueberries and add them to the syrup
while it is still hot. Process this mixture in the coulis
maker and allow to cool. When cold, pour this 
coulis into a sorbet maker and freeze for approx.
25 minutes.

Blueberry sorbet

• Preparation : 10 min • Cooking : 5 min 
• Freezing : 2 hours

Serves 6
10 limes
300 g sugar
6 sprigs mint

Carefully remove the zest of 2 limes and immerse
in the boiling water for 5 minutes. Drain and set
aside.
Squeeze the limes using the citrus press to obtain
250 ml juice. 
Boil 500 ml water in a saucepan with the sugar to
obtain a syrup. After removing the topmost leaves
for decoration, add the mint stalks and simmer for
2 minutes. Turn the heat off and allow to cool.
Remove the mint stalks and add the lime juice and
zest to the syrup.  
Pour into a dish and leave in the freezer to set. Break
up the mixture every 30 minutes with a fork until you
obtain large ice crystals. Divide the granité between
the glasses, decorate with the mint sprigs and serve
straightaway.

Mint and lime granité 
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SORBETS

• Preparation : 10 min + 25 min
• Cooking : 10 min

Serves 4
500 g ripe pears
1 vanilla pod
1/2 lemon
100 g sugar
1 tablespoon pear 
eau-de-vie*

In a saucepan, dissolve the sugar in 300 ml water
and add the vanilla pod, split lengthways. Bring to
the boil.
Wash the pears, discard the pips and cut into
pieces. Add the juice of the half-lemon to the 
boiling syrup, followed by the pear. Lower the heat
and simmer for 5 min. 
Turn off the heat, remove the vanilla pod and leave
to cool. Process the pears and syrup in the juice
extractor or the coulis maker (with this function, 
you will retain more of the fruit’s texture), then 
add a tablespoon of pear eau-de-vie. When it is 
completely cold, pour the mixture into the sorbet
maker and freeze for approx. 25 minutes.
Transfer to a terrine and keep in the freezer.

Serve with chocolate sauce or a red fruit coulis 
(p. 52).

* Excessive alcohol consumption can damage your health.
Always drink in moderation.

Iced pear terrine
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JAMS AND FRUIT JELLIES



JAMS AND FRUIT JELLIES

• Preparation : 10 min • Cooking : 10 min

Makes 6-8 jars
1.5 kg strawberries
1.6 kg sugar
40 g commercial pectin
1 knob butter

Wash and hull the strawberries. Process in the coulis
maker and weigh out 1.4 kg. Pour the coulis into a
saucepan and heat.
In a bowl, mix the pectin with 2 tablespoons of
sugar. Sprinkle this onto the coulis and stir in gently
with a wooden spoon. Bring to the boil and keep it
on the boil for 3 minutes, stirring constantly. Add
the butter and sugar, bring back to the boil for 
a further 3 minutes, still stirring all the time. As
soon as these 3 minutes are up, fill your jam jars
(sterilized beforehand) right up to the top. Seal the
jars immediately and tilt them in different directions
for 5 minutes (if they have airtight lids) to eliminate
any air bubbles, then leave to cool.

Remark : commercial pectin (extracted from apples)
is freely available. You will find it next to the sugar
at your local grocer’s. 

Strawberry jam

Makes 4 jars
1.5 kg redcurrants
800 g sugar
20 g commercial pectin

Wash the redcurrants and strip them off their stalks.
Process them in the coulis maker and weigh the juice.
In a bowl, mix the pectin with 2 tablespoons of sugar.
Place the juice in a preserving kettle and sprinkle the
pectin on top, gently stirring it in with a wooden
spoon. Bring the mixture to the boil and keep it on the
boil for 2 minutes, stirring constantly. Add the same
weight in sugar, return to the boil and cook over a
high heat for 2 minutes, stirring constantly. 
Skim to remove any foam and pour the jelly
straight into the jars.

Tip: add a drop of lemon juice at the end of
cooking to preserve the colour of the red fruit.

Redcurrant jelly
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• Preparation : 15 min • Cooking : 10 min



JAMS AND FRUIT JELLIES

• Preparation : 15 min • Cooking : 10 min

Makes 3-4 jars
1.5 kg Granny Smith apples
1 kg sugar
40 g commercial pectin
1 lemon
1 orange
1 teaspoon ground 
cinnamon

Wash the apples and cut into pieces (leave the skin
and the pips). Process half the apples in the juice
extractor, empty the basket, then process the remai-
ning ones. Squeeze the orange and lemon in the
citrus press and add their juice to that of the
apples. Weigh the juice.
In a bowl, mix the pectin with two tablespoons of
sugar. Place the juice in a preserving kettle and
sprinkle with the pectin, stirring gently with a woo-
den spoon. Bring to the boil and keep on the boil
for 3 minutes, stirring constantly.
Add the same weight in sugar, together with a
teaspoon of ground cinnamon. Return to the boil
and cook over a high heat for 3 minutes, stirring
constantly. Pour straight into the jars.

If the jelly is ready, a drop poured onto a very cold
plate should set straightaway. 

Citrus-flavoured apple and cinnamon jelly

and
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JAMS AND FRUIT JELLIES

• Preparation : 30 min 
• Cooking : 45 min • Drying : 24 hours

Makes approx. 60 fruit
jellies
2 mangoes
350 g raspberries
20 + 20 g commercial 
pectin
1 + 1 small knobs of butter
275  + 275 g caster sugar

Peel the mangoes, stone them and cut into pieces,
then put through the coulis maker. Weigh out 300 g
mango pulp.
Clean the juice extractor basket, pick over the 
raspberries and process them in the coulis maker
Weigh out 300 g raspberry coulis.
Pour the mango pulp into a thick-bottomed saucepan
with 3 tablespoons of water.
In a bowl, mix 20 g pectin with 3 tablespoons of
sugar. Sprinkle this onto the coulis, stirring gently
with a wooden spatula. 
Add 125 g sugar and a small knob of butter, heat
and continue to stir until it starts to boil. Add a 
further 125 g sugar and heat the mixture until it
reaches a temperature of 110 °C.
Immediately spread a 1/2 cm cm layer of mango
jelly over the base of a flat-bottomed tin and leave
to crystallize.
Meanwhile, without wasting any time, make the
raspberry jelly in exactly the same way as the
mango jelly, with 300 g raspberry pulp.
Immediately pour the raspberry jelly over the crys-
tallized mango jelly. Leave to set in a cool place for
24 hours.
Remove from the tin, sprinkle each side with sugar,
then cut into squares (3 x 3 cm). Separate the 
jellies and store in an airtight tin.

Commercial pectin (extracted from apples), is freely
available and you will find it next to the sugar at
your local grocer’s.

Mango and raspberry fruit jellies
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JAMS AND FRUIT JELLIES

• Preparation : 15 min
• Cooking : approx. 45 min 
• Drying : 24 hours

Makes approx. 60 fruit
jellies
600 g plums
1/2 lemon
700 g sugar
25 g commercial pectin

Wash the plums and poach in simmering water.
Drain and remove the stones. Process the plums in
the coulis maker, then add a dash of lemon juice.
In a bowl, mix the pectin with 75 g sugar. Sprinkle
this onto the coulis, stirring gently with a wooden
spoon.
Pour the resulting coulis into a high-sided saucepan
and add 300 g sugar. Bring to the boil, stirring
constantly, add 300 g sugar and heat until it 
reaches a temperature of 110 °C.
Immediately pour a layer approx. 1 cm thick over the
base of a flat-bottomed tin. Allow to set for 24 hours,
then cut into 3-cm squares, roll in granulated sugar,
remove the excess sugar and store in an airtight
tin.

Commercial pectin (extracted from apples) is freely
available, often sold in sachets. You will find it 
next to the sugar at your local grocer’s. Use a 
jam-making thermometer to check the cooking 
temperature.

Plum fruit jellies
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JAMS AND FRUIT JELLIES

• Preparation : 20 min • Cooking : 5 min
• Maceration : 48 hours

Makes 2 bottles
1 kg ripe blackcurrants
1 bottle red wine*
800 g caster sugar

Wash the blackcurrants and strip them from their
stalks. Place the fruit in a large bowl, crush with a
pestle and add the red wine. Cover and leave to
macerate for 48 hours in a cool place.
Process the wine and fruit in the coulis maker.
Weigh the juice, pour into a pan, add the same
weight in sugar and heat until it reaches boiling
point. Leave the liqueur to cool before bottling.
Allow to settle for at least a week in a cool place
away from the light.

Important : always use ripe fruit. If not, the liqueur
will be too thick, as the level of pectin (natural gel-
ling agent contained in the fruit) is at its highest
when the fruit is slightly underripe. 
This recipe can be used with other fruits, such as
raspberries and blackberries.
Drink as an aperitif with white wine – the famous
Kir (1 tablespoon blackcurrant liqueur and 40 ml
dry white wine)… or enjoy as a dessert, poured
over a sorbet.

* Excessive alcohol consumption can damage your health.
Always drink in moderation.

Blackcurrant liqueur
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INDEX OF RECIPES

Fruit and vegetable juices
Apple and strawberry p. 26
Apple, carrot and orange p. 32
Apricot and carrot p. 32
Beetroot, apple and fennel p. 30
Carrot and radish p. 36
Carrot, beetroot and celery p. 35
Carrot, orange and cherry p. 30
Fennel, tomato and lemon p. 36
Grape, carrot and lemon p. 28
Guava, apple and raspberry p. 28
Lettuce, cucumber, radish, celery and tomato p. 35
Nectarine and cherry tomato p. 34
Orange and tangerine p. 26
Orange, fennel and mint p. 34
Passion fruit, banana, orange and lemon p. 27
Pineapple and broccoli p. 32
Pineapple, mango and kiwi fruit p. 27
Red fruit p. 26
Strawberry, raspberry and melon p. 28
Tomato, pear and lemon p. 30

Cocktails and aperitifs
Bloody Mary p. 42
Fuchsia pink p. 40
Lime squash p. 38
Piña Colada p. 39
Sparkling green melon and lemon p. 38
Strawberry and banana nectar p. 40
Sunset p. 39

High-energy drinks
Melon lassi p. 44
Mild and milky p. 46
Pear and blueberry milkshake with wheat germ p. 46
Pineapple and papaya cocktail with soya milk p. 46
Raspberry yoghurt p. 44
Revitalising tisane p. 44
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INDEX OF RECIPES

Coulis and sauces
Classic tomato coulis p. 48
Grilled pepper coulis with olive oil p. 50
Homemade ketchup p. 50
Hot vegetable coulis with basil and pepper p. 48
Mango coulis p. 51
Persimmon chutney p. 51
Raspberry coulis with blackcurrant liqueur p. 52
Strawberry and sweet wine sauce p. 52

Chilled soups
Chilled melon soup p. 58
Chilled red pepper soup p. 56
Coupe royale with red fruit p. 58
Gazpacho p. 54
Greek-style cucumber soup p. 54
Mango and pineapple bisque p. 57
Summer fruit gazpacho p. 57

Just desserts
Apple and raspberry soufflés p. 64
Earl Grey tangerine creams p. 62
Grilled pineapple with exotic sauce p. 61
Mini grapefruit flans p. 60
Quick strawberry mousses p. 61
White chocolate and passion fruit mousses p. 60

Sorbets
Blueberry sorbet p. 68
Iced pear terrine p. 70
Lychee sorbet p. 67
Melon sorbet with kiwi coulis p. 67
Mint and lime granité p. 68
Tomato sorbet p. 66

Jams and fruit jellies
Blackcurrant liqueur p. 77
Citrus-flavoured apple and cinnamon jelly p. 73
Mango and raspberry fruit jellies p. 74
Plum fruit jellies p. 76
Redcurrant jelly p. 72
Strawberry jam p. 72
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