
Pineapple Mille Sfoglie with Maraschino
Cherry Sauce
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LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1 bag cherries  black frozen thawed 

0.3 cup maraschino cherry juice

0.3 cup confectioners' sugar

1 cup confectioners' sugar

4  egg yolks

3 tablespoons flour  all-purpose 

1 cup heavy whipping cream

READY IN
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90 min.

SERVINGS
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3

CALORIES
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1322 kcal
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3  maraschino cherries  for garnish 

2 cups milk

4 slices pineapple  fresh 

1 cup pineapple juice

1 sheet puff pastry  thawed 

4 tablespoons sugar

0.3 teaspoon vanilla

1  vanilla pod  halved 

Equipment
food processor

bowl

baking sheet

sauce pan

oven

knife

whisk

pot

sieve

blender

plastic wrap

baking pan

pastry bag

immersion blender

Directions
Preheat the oven to 400 degrees F.

Cut the puff pastry into 9 (3-inch) rings using a ring mold or a sharp paring knife.



Place the rounds on a parchment-lined baking sheet and bake in the oven for 10 to 15minutes,

or until golden brown.

Combine the black cherries, pineapple juice, and maraschino cherry juice in a small sauce

pan. Bring to a simmer over medium heat.

Transfer the mixture to a blender or food processor and puree until smooth. Pass the sauce

through a mesh sieve. Set aside to cool.

To make the pineapple: Dust the pineapple with confectioners' sugar and place in a baking

dish. Cook in oven for 15 minutes, or until golden at the edges.

Let cool.

To make the Chantilly cream: Using a whisk, or hand blender, blend the heavy cream, sugar,

and vanilla until fluffy and stiff peaks form. Keep the mixture chilled until ready to use.

To make the custard: In a small sauce pan over medium heat, simmer the pineapple juice until

its reduced by half. Set aside and let cool. In a separate small sauce pan over low heat,

simmer the milk with the vanilla bean until warm. Using a whisk, beat the egg yolks with the

sugar, add the flour and stir in the warm milk.

Pour the mixture into a pot and cook over medium heat, stirring occasionally, until the cream

is smooth, but not too thick. Stir in the pineapple reduction.

Transfer the custard to a bowl, cover the surface with plastic wrap and allow to cool. When

the custard is cool, transfer to a large pastry bag fitted with a wide round pastry tip.

Place a puff pastry disk on the plate. Pipe the custard over the pastry in circles and place a

slice of caramelized pineapple on the custard. Cover with another disk of puff pastry and pipe

some Chantilly cream on top. Top with one more pastry round and drizzle with cherry

maraschino sauce.

Garnish with a maraschino cherry on top.

Nutrition Facts

 PROTEIN 5.68%
  FAT 48.23%

  CARBS 46.09%

Properties
Glycemic Index:114.59, Glycemic Load:50.41, Inflammation Score:-8, Nutrition Score:31.355217601942%

Flavonoids



Cyanidin: 0.11mg, Cyanidin: 0.11mg, Cyanidin: 0.11mg, Cyanidin: 0.11mg Epicatechin: 0.01mg, Epicatechin: 0.01mg,

Epicatechin: 0.01mg, Epicatechin: 0.01mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg

Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 0.16mg, Quercetin: 0.16mg,

Quercetin: 0.16mg, Quercetin: 0.16mg

Nutrients (% of daily need)
Calories: 1321.51kcal (66.08%), Fat: 71.98g (110.73%), Saturated Fat: 31.48g (196.73%), Carbohydrates: 154.78g

(51.59%), Net Carbohydrates: 150.83g (54.85%), Sugar: 104.31g (115.9%), Cholesterol: 368.37mg (122.79%), Sodium:

303.14mg (13.18%), Alcohol: 0.11g (100%), Alcohol %: 0.02% (100%), Protein: 19.09g (38.17%), Manganese: 1.91mg

(95.58%), Vitamin C: 61.91mg (75.04%), Selenium: 41.85µg (59.79%), Vitamin B2: 0.83mg (49.05%), Vitamin B1:

0.67mg (44.49%), Phosphorus: 377.07mg (37.71%), Folate: 149.99µg (37.5%), Vitamin A: 1860.91IU (37.22%),

Calcium: 331.57mg (33.16%), Vitamin D: 4.35µg (29.03%), Vitamin B12: 1.47µg (24.56%), Vitamin B3: 4.79mg

(23.97%), Vitamin B6: 0.44mg (21.85%), Iron: 3.89mg (21.6%), Vitamin B5: 1.86mg (18.56%), Potassium: 635.3mg

(18.15%), Copper: 0.35mg (17.54%), Vitamin K: 17.76µg (16.92%), Magnesium: 64.93mg (16.23%), Fiber: 3.95g (15.8%),

Zinc: 2.19mg (14.58%), Vitamin E: 1.93mg (12.84%)


