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Lemon Ginger Mousse and Homemade
Fortune Cookie

Vegetarian

READY IN SERVINGS

CALORIES

©

720 min. 691 kcal

DESSERT

Ingredients

I:‘ 0.5 cup candied ginger chopped for garnish

I:‘ 3 large egg whites

I:‘ 2 egg yolks

I:‘ 4 eggs

I:‘ 0.5 cup flour all-purpose

I:‘ 3 inch ginger fresh peeled chopped

I:‘ 0.8 cup granulated sugar
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|:| 0.5 teaspoon ground ginger

|:| 1 teaspoon ground ginger

|:| 2.5 cups heavy cream

|:| 0.1 teaspoon kosher salt

|:| 1 cup juice of lemon

|:| 1 cup sugar

|:| 4 tablespoons butter unsalted ()

|:| 8 tablespoons butter unsalted cooled melted room temperature

|:| 0.3 teaspoon vanilla extract

Equipment
|:| bowl

frying pan
baking sheet
sauce pan
baking paper
oven

whisk

mixing bowl
sieve
wooden spoon

spatula

OO nbonc

offset spatula

Directions

|:| Place the heavy cream, fresh ginger and ground ginger in a medium saucepan and bring to
just under a boil. Turn off the heat and let the cream sit for about an hour.

|:| Remove from the heat and store in an airtight container in the refrigerator overnight or up to

4 days.
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For the fortune cookie: In a medium bowl, whisk together the sugar and egg whites until
combined.

Whisk in the melted butter, then the flour and then the ginger (or extract or spice of your
choice).

Place the batter in an airtight container and refrigerate for at least 4 hours or overnight. (The

batter will keep in the refrigerator for up to a week in an airtight container.)

Preheat the oven to 325 degrees F. Line a very flat, level baking sheet with a silicone baking
mat or parchment paper, and liberally spray with nonstick cooking spray.

Spoon about a tablespoon of batter onto the baking sheet and, using the back of the spoon
or an offset spatula, carefully spread the batter into a circle 6 to 7 inches in diameter. Your
first few times you should probably stick to making these one at a time but once you get the

hang of it, try making 2 to 3 at a time.
Bake until the tuile is completely golden brown all over, 12 to 14 minutes.

As soon as the tuile is done, remove it from the oven and immediately start to slide a spatula
underneath the tuile to loosen it from the sheet. The tuile will go through several stages
before it gets to its final cooled and crispy state. Directly out of the oven it is too hot and
delicate to handle. After about 10 seconds it firms up enough to hold its shape so you can
handle it and shape it. It stays pliable for 10 to 15 more seconds; this is your window of
opportunity to work with the cookie. Once you've worked the spatula under the whole cookie,
pick it up and shape into a fortune cookie. If you wait too long the cookie starts to harden and
cool and then your attempt to shape it will result in a shattered mess. You can place the
cookie back into the oven for a few seconds to re-warm it into a pliable state. However, with
each reheating, the cookie cools down even faster so | recommend only 2 re-heatings. Use a
new cool baking sheet for each batch or cool your baking sheet under cool water before
reusing. If you try to spoon the batter onto a hot sheet it will immediately start to melt and

become un-spreadable. Continue with all of the batter until you have 8 to 10 cookies.
Let cool for 30 minutes. Cookies hold for about a day in an airtight container.

To assemble: When you are ready to serve the mousse, strain the ginger-flavored heavy
cream into a large mixing bowl. Whip the cream until it holds a peak. Fold in the Lemon Curd.

Divide into serving bowls and top with candied ginger and a fortune cookie.

In a medium, nonreactive saucepan, combine the lemon juice and butter, place over medium-
high heat and heat to just under a boil. In a medium, heatproof bowl, whisk the eggs and egg

yolks until blended, then slowly whisk in the sugar until combined.

Remove the lemon juice mixture from the heat and gradually whisk a little of it into the

sugar/egg mixture. Continue whisking the hot liquid into the sugar/egg mixture, a little at a



time, until all of it has been incorporated. When all of the hot liquid has been incorporated,
return the contents of the bowl to the saucepan and return the saucepan to medium heat.
Cook, stirring continuously with a wooden spoon and making sure to scrape the bottom of
the pan frequently to prevent the eggs from scrambling, for 5 to 8 minutes, or until the
mixture thickens and coats the spoon thickly. To test, draw your finger along the back of the
spoon; the curd should hold the trail for a second or two before it fills.

Remove the curd from the heat and strain it through a fine-mesh sieve into a bowl.
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Whisk in the vanilla and salt. You should have about 3 cups. Cover tightly and refrigerate for 1
to 2 hours, or until cold. (The curd can be made up to 5 days in advance and stored in an
airtight container in the refrigerator.)

Nutrition Facts
-t |

I PrROTEIN 4.59% [ FAT 60.45% cARBS 34.96%

Properties
Glycemic Index:28.77, Glycemic Load:34.92, Inflammation Score:-7, Nutrition Score:9.6873912552129%

Flavonoids

Eriodictyol: 1.49mg, Eriodictyol: 1.49mg, Eriodictyol: 1.49mg, Eriodictyol: 1.49mg Hesperetin: 4.41mg, Hesperetin:
4.41mg, Hesperetin: 4.41mg, Hesperetin: 4.41mg Naringenin: 0.42mg, Naringenin: 0.42mg, Naringenin: 0.42mg,
Naringenin: 0.42mg Myricetin: 0.0Img, Myricetin: 0.01Img, Myricetin: 0.01mg, Myricetin: 0.0Img Quercetin: 0.11Img,

Quercetin: 0.1Img, Quercetin: 0.11Img, Quercetin: 0.11mg

Nutrients (% of daily need)

Calories: 691.24kcal (34.56%), Fat: 47.51g (73.1%), Saturated Fat: 29.05g (181.57%), Carbohydrates: 61.82g (20.61%),
Net Carbohydrates: 61.41g (22.33%), Sugar: 53.53g (59.48%), Cholesterol: 259.63mg (86.54%), Sodium: 115.35mg
(5.02%), Alcohol: 0.04g (100%), Alcohol %: 0.02% (100%), Protein: 8.12g (16.24%), Vitamin A: 1803.73IU (36.07%),
Selenium: 17.36pg (24.8%), Vitamin B2: 0.38mg (22.28%), Vitamin C: 12.38mg (15.01%), Vitamin D: 2.19ug (14.59%),
Phosphorus: 123.55mg (12.36%), Vitamin E: 1.58mg (10.51%), Folate: 41.74ug (10.44%), Manganese: 0.2mg (10.08%),
Vitamin B5: 0.79mg (7.89%), Calcium: 77.44mg (7.74%), Vitamin B12: 0.45ug (7.49%), Vitamin B1: 0.Img (6.84%),
Iron: 1.1mg (6.09%), Potassium: 187.82mg (5.37%), Vitamin B6: 0.Img (5.22%), Zinc: 0.69mg (4.57%), Magnesium:
15.35mg (3.84%), Vitamin K: 3.98ug (3.79%), Vitamin B3: 0.63mg (3.16%), Copper: 0.06mg (3.04%), Fiber: 0.41g
(1.63%)



