
Florentine Cups

Chocolate or Vanilla Cream filling
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Preheat oven to 350°

Cups

½ cup butter

¾ cup brown sugar

½ cup corn syrup

½ cup ground pecans
1 cup flour

· In a food processor, pulse the pecans until they resemble fine crumbs.  Be careful not to over grind and create a paste.

· In a small bowl, melt butter in the microwave, approximately 40-50 seconds (I recommend covering the bowl so the butter won’t splatter).  

· Add brown sugar and corn syrup to the butter.  Return to the microwave and cook for 1 minute or until the batter boils.  Remove from the microwave.

· Add the ground nuts and flour, mix well.

· To bake the cookie, drop a teaspoon full of batter onto a greased sheet of aluminum foil.  Bake for 5-8 minutes or until brown around the edges and like-like in appearance.  Remove cookie sheet from oven.
· Rest 1 minute to allow the cookie to harden some before you transfer the cookie onto the outside of a cup bottom.  If cookie is sticking to foil, slowly assist removal with a knife.  If cookie spreads too much and makes too large a hole, try to patch by folding that area of the cookie to make a solid base for the filling to set in.
REMEMBER – this is a QUICK process and a VERY HOT one.  BE CAREFUL!

See below for cream filling.

Chocolate Cream Cheese filling

1 (3-ounce) package cream cheese

3 tablespoons milk

2 cups sifted confectioners’ (powdered) sugar

2 ounces unsweetened chocolate, melted

Salt

Soften cream cheese in milk.  Add sugar, 1 cup at a time blending after each addition.  Add melted chocolate and salt.  Beat until smooth.

Vanilla Pastry Cream
2 cups whole milk

½ cup sugar

¼ cup cornstarch





Yield:  2 ½ cups
¼ teaspoon kosher salt

2 eggs

2 tablespoons unsalted butter

½ teaspoon vanilla extract

Heat milk in a saucepan over medium heat until tiny bubbles form around the edge.  Remove milk from burner.

Wisk sugar, cornstarch, and salt together in a bowl.  Add the eggs and whisk until smooth, then gradually whisk in 1/2 of the hot milk (tempering).  

Pour the egg-milk mixture into the remaining milk in the pan, and return pan to the burner.  Cook custard over medium heat, whisking often, until thick.  Boil 1 minute, whisking constantly, to eliminate the starchy taste of the flour and to thicken the mixture further.

Off heat, stir in butter and vanilla until butter is melted.  Transfer to a bowl and cover with plastic wrap, pressing it directly onto the surface to prevent a skin from forming.  Chill before using.
Pipe filling into Florentine Cups using a pastry bag with decorative tip.  Top with fruit.
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