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 PETIT FOURS

A petit four is a small
confectionery generally served as part of dessert or eaten with
coffee.

THERE ARE 2 DIFFERENT
CATEGORIES OF PETITS FOURS:

1) Petits fours secs –
sec meaning “dry”

2) Petits fours glacés
- glacé meaning "iced"
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 PETITS
FOURS SECS

THIS GROUP INCLUDES A
VARIETY OF SMALL DESSERTS SUCH AS:

Special dainty
biscuits

Baked meringues

Macarons

Puff pastries
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 PETITS FOURS GLACÉS
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Petits fours glacés are
iced or decorated in some way. The miniature cakes are covered in
fondant or glacé icing and decorated beautifully with fondant
flowers and piping. Each of these cakes is a miniature art
piece.

THIS GROUP
INCLUDES:

Small éclairs

Tartlets

Fondant covered
cakes
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RECIPE


INGREDIENTS FOR SPONGE CAKE

8 eggs

1 egg yolk

125 ground almonds

Zest from 1 lemon

180 g sugar

180 g flour

INGREDIENTS FOR
FILLING

180 g smooth apricot
jam

250 g marzipan

1 egg white

INGREDIENTS FOR BOILED
ICING

100 g margarine

280 g icing sugar

25 ml milk

INGREDIENTS FOR
BUTTERSCOTCH ICING

30 g butter

30 ml brown sugar

30 ml evaporated
milk

METHOD TO BAKE THE
CAKE

Beat the egg yolks,
ground almonds, lemon zest and ½ the sugar until thick and
creamy.

Whisk the egg whites
until stiff peaks form.

Fold the remaining
sugar into the egg whites and beat until stiff.

Fold the egg yolks into
the egg whites.

Fold in the flour.

Combine well.

Pour the mixture into a
greased baking pan and smooth evenly on the top.

Bake at 220 degrees C
for 12 minutes.

Remove the cake from
the pan and cool the cake on a wire rack.

Cut the cake
horizontally into 2 halves.

Spread the bottom layer
of cake with the apricot jam.

Place the other layer
of cake on top of the jam layer.

Press down well.

Wrap the cake in foil
and place a heavy wooden board on top of the cake.

Leave the cake for 24
hours.

METHOD TO COVER THE
CAKE WITH MARZIPAN

Cut the cake into
various miniature shapes.

Brush the cake with the
egg white.

Cover each piece of
cake with marzipan.

Mold the shape carefully with the
marzipan.

Leave the marzipan to
dry.

METHOD TO MAKE THE
BOILED ICING

Melt the margarine.

Heat the milk.

Combine the melted
margarine, heated milk and ½ the icing sugar together in a
saucepan.

Bring the mixture to
the boil without stirring.

Remove from heat as
soon as boiling point is reached.

Stir in remaining icing
sugar.

Blend well.

Work quickly as the
icing hardens.

Add the flavoring and coloring as desired (see section on
Color The Boiled Icing
and Flavor The Boiled
Icing).

Pour the icing over the
cakes.

Smooth with a wet
palette knife.

Leave to set.

METHOD TO MAKE THE
BUTTERSCOTCH ICING

Combine the butter,
brown sugar and evaporated milk together in a saucepan.

Heat the mixture until
the sugar has melted.

Bring to boil and stop
stirring.

Boil for 10 to 15
minutes until the mixture has thickened.

Pour the icing over the
cakes.

Smooth with a wet
palette knife.

Leave to set.


 COLOR THE BOILED ICING

THERE ARE 3 TYPES OF
FOOD COLORING:

Gel

Powder

Paste

The gel food
coloring is more
concentrated than the liquid food coloring.

Using gel food
coloring will not thin
down the chocolate like the liquid food coloring will do.


HOW TO MAKE DIFFERENT
COLORS

Using the 3 primary
colors – red, blue and
yellow you can mix any other color that you need.

TO MAKE ORANGE

Mix equal parts red and
yellow
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TO MAKE PURPLE

Mix equal parts red and
blue.
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TO MAKE BLACK

Mix 3 parts red, 3
parts blue, and 2 parts green.
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 COLOR WHEEL
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FLAVOR THE BOILED ICING

 THERE ARE MANY OPTIONS WHICH YOU CAN USE TO FLAVOR YOUR
BOILED ICING:

Any type of extract –
vanilla, lemon, orange and rose water are but a few that come to
mind.

You can also add lemon
or orange zest for additional zing to your icing.

You could use any
liqueurs to flavor the icing.
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Petit Fours are always
beautifully decorated.

 WAYS TO DECORATE PETIT
FOURS:

Candied edible
flowers

Plastic white and dark
chocolate flowers and decorations

Fondant modelled
flowers and decorations

Glace cherries

Chopped assorted
nuts

Edible cake
glitter

Ready bought edible
cake decorations

Chocolate curls and
leaves

Piped icing or
chocolate


A LA RITZ PETIT
FOURS

 INGREDIENTS FOR THE PASTRY

190 g flour

65 g castor sugar

1 egg

25 ml water

95 g butter

INGREDIENTS FOR THE
FILLING

4 egg yolks

125 g castor sugar

4 ml salt

15 g corn flour

250 ml milk

1 ml vanilla
extract

200 g butter

80 g icing sugar

12,5 ml cocoa
powder

12,5 ml boiling
water

TO ASSEMBLE A LA RITZ
PETIT FOURS

Chopped nuts

Red glace cherries

Green glace
cherries

METHOD TO MAKE THE
PASTRY

Sift the flour.

Add the sugar, egg,
water and butter.

Mix well.

Wrap pastry in plastic
and refrigerate for 2 hours.

Roll the pastry out to
a 3mm thickness.

Cut out rounds using a
4cm cookie cutter.

Place the rounds on a
greased baking sheet.

Bake at 200 degrees C
for 8 to 10 minutes.

Remove from the baking
pan and cool the pastry shells on a baking rack.

METHOD TO MAKE THE
FILLING

Combine the egg yolks,
sugar, salt, corn flour and a little of the milk together.

Heat the remaining milk
and vanilla extract in a saucepan.

Stir in the corn flour
mixture.

Bring to the boil,
stirring all the while.

Cook for 10 minutes
until the mixture has thickened, stir constantly.

Allow the mixture to
cool.

Stir frequently.

Cream the icing sugar
and butter together until light and creamy.

Slowly combine the
icing sugar mixture and custard mixture together.

Beat very well.

Divide the mixture into
2.

Mix the cocoa powder
and boiling water together.

Combine the cocoa
powder paste with the one half of the filling.

Mix well.

Place both lots of
filling in separate piping bags with rosette nozzles.

Pipe the chocolate
filling onto half the pastry shells and the plain filling onto the
other half.

Decorate with red and
green glace cherries and chopped nuts.
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CHOCOLATE ÉCLAIRS


INGREDIENTS

250 ml water

125 ml margarine

250 ml flour

3 eggs

125 ml cream

12,5 ml castor
sugar

Chocolate (melted)

METHOD

Melt the margarine and
water together in a saucepan.

Add the flour all at
once.

Beat thoroughly.

Allow the mixture to
cool.

Beat in 1 egg at a
time.

Blend well.

Place the mixture in a
piping bag with a large star nozzle.

Pipe the éclairs onto a
greased baking sheet.

Bake at 190 degrees C
for 20 minutes.

Lower the temperature
to 160 degrees C.

Bake for a further 15
minutes.

Split the éclairs along
the length and allow the éclairs to cool on a wire rack.

Whip the cream and the
sugar together until stiff peaks are formed.

Place the whipped cream
into a piping bag with a nozzle and pipe the cream into the éclairs
when the éclairs are cold.

Drizzle the melted
chocolate over the top of the éclairs.


CUSTARD CHOUX
BUNS

 INGREDIENTS

250 ml water

125 ml margarine

250 ml flour

3 eggs

INGREDIENTS FOR
CUSTARD FILLING

250 ml cream (beaten
stiff)

200 ml cold milk

1 instant vanilla
pudding mix

Icing sugar to
sprinkle over choux buns

METHOD

Melt the margarine and
water together in a saucepan.

Add the flour all at
once.

Beat thoroughly.

Allow the mixture to
cool.

Beat in 1 egg at a
time.

Blend well.

Place the mixture in a
piping bag with a large star nozzle.

Pipe the rosettes onto
a greased baking sheet.

Bake at 190 degrees C
for 20 minutes.

Lower the temperature
to 160 degrees C.

Bake for a further 15
minutes.

Split the choux buns
along the length and allow the choux buns to cool on a wire
rack.

Combine the milk and
instant vanilla pudding together.

Blend well.

Fold in the cream.

Refrigerate the custard
filling for 5 minutes.

Place the custard
filling into a piping bag with a nozzle and pipe the custard
filling into the choux buns when the choux buns are cold.

Sprinkle the icing
sugar over the choux buns.
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FRUIT CUSTARD
TARTLETS

 INGREDIENTS FOR THE PASTRY

180 g flour

4 ml salt

125 g butter

20 g castor sugar

1 egg yolk

10 ml iced water

Castor sugar to
sprinkle on pastry shells

INGREDIENTS FOR THE
FILLING

30 g butter

30 g flour

12,5 ml castor
sugar

1 egg yolk

150 ml milk

1 ml vanilla
extract

INGREDIENTS FOR FRUIT
FILLING

Selection of canned
fruit

INGREDIENTS FOR THE
GLAZE

75 ml apricot jam
(heated)

METHOD FOR MAKING THE
PASTRY SHELLS

Combine the flour and
salt together.

Rub in the butter until
the mixture resembles breadcrumbs.

Add the sugar.

Mix well.

Combine the egg yolk
and water together.

Combine the flour
mixture and egg mixture together.

Knead well on a floured
surface.

Roll the pastry out to
a 6mm thickness.

Cut out rounds with a
cookie cutter.

Place the circles in
greased patty pans.

Prick the pastry rounds
with a fork.

Refrigerate the pans
for 30 minutes.

Bake at 190 degrees C
for 20 minutes.

Remove from the
oven.

Sprinkle with the
pastry shells with castor sugar while they are still hot.

METHOD FOR MAKING THE
FILLING

Melt the butter in a
saucepan.

Stir in the flour and
sugar.

Beat the egg yolk and
milk together.

Add the egg mixture to
the saucepan.

Stir constantly.

Bring the mixture to
the boil.

Remove from the
heat.

Whisk for 1 minute.

Add the vanilla
extract.

Mix well.

Allow the mixture to
cool down.

TO ASSEMBLE THE
TARTLETS

Spoon





CHOCOLATE AND
STRAWBERRY TARTLETS




























































































WHITE CHOCOLATE
GANACHE WITH AMARETTO MACARONS


































































CHOCOLATE
MERINGUES



















































VIENNESE BISCUITS
























































































CUSTARD PUFF
PASTRIES
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