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( Baking with Dorie: Gourmandise )

o, Vegetarian () Gluten Free

READY IN SERVINGS CALORIES

©

572 kcal

Ingredients

0.3 cup cup heavy whipping cream boiled at room temperature canned (it can be )

1 lime zest with a zester (do not grate the zest)

2 tablespoons orange marmalade sweet

1 Strip orange zest

0.8 pineapple peeled (the remainder of the pineapple from above)

6 servings pineapple dried (optional, recipe below)

6 servings pineapple fresh (recipe below)

6 servings pomegranate seeds red
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2 tablespoons sugar

6 servings sugar

3 tablespoons .3 oz. of pearl tapioca instant (not granulated or )
6 servings .3 oz. of pearl tapioca (recipe below)

1 cup coconut milk unsweetened at room temperature

1 cup milk whole

Equipment

HiNININE NN

bowl

baking sheet
paper towels
sauce pan
oven

plastic wrap

wooden spoon

Directions

[

[

Peel the pineapple and cut 6 slices crosswise, core and all (save the rest of the pineapple,
you'll be using it); ideally, the slices should be less than 1/8 inch thick. (If you have a meat

slicer, you'll find it's perfect for getting a very thin slice of fruit.)

Cut the core from each slice (this is easily done with a small cookie or biscuit cutter) and
place the slices on a triple thickness of paper towels. Cover with three layers of paper towels
and allow the pineapple to drain for an hour or two.

Preheat the oven to 200°F. Dust a nonstick baking sheet with a light coating of confectioner's

sugar; have another baking sheet at hand.

Place the pineapple rounds on the baking sheet dusted with the confectioner's sugar, cover
with the other baking sheet (it will serve as a weight) and bake for about 1 hour, with the oven
door held slightly ajar with a wooden spoon, until the pineapple is dried. Cool on a rack and
then store in an airtight container. (The pineapple can be made a few days ahead and kept in
a tin at room temperature, safe from humidity. This same technique works for oranges,
lemons, apples and pears.)



I:‘ For the Tapioca: Bring the milk, sugar and orange zest to a boil in a heavy-bottomed 2-quart
saucepan. Stirring constantly, add the tapioca in a slow, steady stream. Reduce the heat to its
lowest setting and cook the mixture, stirring frequently, for 20 to 25 minutes, or until the
tapioca is soft and most of the liquid has been absorbed

I:‘ Add the boiled cream and coconut milk and, stirring constantly, cook over low heat for 3
minutes. Turn the tapioca out into a bowl, press a piece of plastic wrap against its surface,
and cool to room temperature. When it is cool, wrap the tapioca airtight and refrigerate until

thoroughly chilled, about 2 hours. (The tapioca can be refrigerated for up to two days.)

For Fresh Pineapple: Quarter the pineapple from top to bottom and cut away the core.
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Cut each quarter lengthwise into thin spears, then cut these long pieces crosswise into bite-
sized spears. Blot the pineapple free of excess moisture with paper towels and put the pieces
in a bowl.

I:‘ Add the marmalade and zest and toss until the mixture is well blended. Cover and chill for at

least 1 hour or for as long as a day.

Nutrition Facts
]

PROTEIN 4.06% [ FAT 24.89% cARBS 71.05%

Properties
Glycemic Index:91.64, Glycemic Load:39.11, Inflammation Score:-7, Nutrition Score:20.095217414524%

Flavonoids

Catechin: 0.35mg, Catechin: 0.35mg, Catechin: 0.35mg, Catechin: 0.35mg Epigallocatechin: 0.14mg,
Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg, Epigallocatechin: 0.14mg Epicatechin: 0.07mg, Epicatechin:
0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg Hesperetin: 4.8mg, Hesperetin: 4.8mg, Hesperetin: 4.8mg,
Hesperetin: 4.8mg Naringenin: 0.38mg, Naringenin: 0.38mg, Naringenin: 0.38mg, Naringenin: 0.38mg Luteolin:
0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin:
0.02mg, Myricetin: 0.02mg Quercetin: 0.32mg, Quercetin: 0.32mg, Quercetin: 0.32mg, Quercetin: 0.32mg
Gallocatechin: 0.15mg, Gallocatechin: 0.15mg, Gallocatechin: 0.15mg, Gallocatechin: 0.15mg

Nutrients (% of daily need)

Calories: 572.21kcal (28.61%), Fat: 16.92g (26.04%), Saturated Fat: 12.36g (77.27%), Carbohydrates: 108.71g
(836.24%), Net Carbohydrates: 100.19g (36.43%), Sugar: 85.75g (95.27%), Cholesterol: 19.82mg (6.61%), Sodium:
33.79mg (1.47%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 6.21g (12.42%), Vitamin C: 113.32mg (137.36%),
Manganese: 2.3mg (114.8%), Fiber: 8.52g (34.07%), Copper: 0.48mg (23.85%), Folate: 77.08ug (19.27%), Potassium:
612.99mg (17.51%), Vitamin B1: 0.25mg (16.87%), Vitamin B6: 0.33mg (16.71%), Vitamin K: 16.29ug (15.51%),
Magnesium: 55.47mg (13.87%), Phosphorus: 138.57mg (13.86%), Iron: 2.38mg (13.22%), Calcium: 126.68mg (12.67%),



Vitamin B2: 0.2mg (11.58%), Vitamin B5: 1.04mg (10.4%), Vitamin B3: 1.62mg (8.08%), Vitamin A: 384.83IU (7.7%),
Zinc: 1.03mg (6.88%), Selenium: 4.52ug (6.46%), Vitamin E: 0.79mg (5.28%), Vitamin D: 0.66ug (4.39%), Vitamin
B12: 0.24ug (4.01%)



