
Toasted Coconut Dacquoise with Orange
Pineapple Ice Cream

 Vegetarian   Gluten Free

Ingredients
10 servings accompaniment: orange rum caramel sauce

0.5 teaspoon cream of tartar

4 large egg whites  for 30 minutes at room temperature 

3 large eggs

1.5 cups heavy cream

1 tablespoon juice of lemon  fresh 

0.5 cup orange juice  fresh 

1 tablespoon orange zest  fresh finely grated 

READY IN

45 min.

SERVINGS

10

CALORIES

415 kcal

https://whatsheate.com


0.5  pineapple  fresh (preferably labeled "extra sweet") 

0.3 teaspoon salt

1 cup sugar

4.5 ounces coconut or  sweetened flaked 

1 cup milk  whole 

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

knife

whisk

sieve

plastic wrap

baking pan

hand mixer

wooden spoon

kitchen thermometer

wax paper

springform pan

ice cream machine

pastry bag

Directions
Cut rind from pineapple half, then squeeze juice from rind with your hands into a bowl.

Pour juice through a fine-mesh sieve into a small bowl. Core pineapple, then finely chop

pineapple flesh and chill, covered, until ready to use.



Bring cream, milk, sugar, and salt to a boil in a 2-quart heavy saucepan, stirring until sugar is

dissolved.

Whisk eggs in a bowl until blended, then add hot cream mixture in a slow stream, whisking.

Transfer custard back to saucepan and cook over moderately low heat, stirring constantly

with a wooden spoon, until thick enough to coat back of spoon and registers 175 to 180°F on

thermometer, 3 to 5 minutes (do not let boil).

Immediately pour through sieve into cleaned bowl and stir in zest, orange and lemon juices,

and reserved pineapple juice. Cool custard to room temperature, stirring occasionally, then

chill, its surface covered with a round of wax paper, until cold, about 3 hours.

Preheat oven to 350°F.

Spread coconut evenly in a shallow baking pan and toast in middle of oven, stirring

occasionally, until golden, 10 to 12 minutes. Cool in pan on a rack.

Reduce oven to 200°F.

Line 2 large baking sheets with parchment and, using removable bottom of springform pan as

a template, trace 3 circles on parchment (2 on 1 sheet and 1 on other). Turn parchment over

(circles will be visible through paper).

Beat egg whites with cream of tartar and salt in a large bowl with an electric mixer at medium

speed until they hold soft peaks. Beat in sugar 1 tablespoon at a time and continue to beat

until meringue holds stiff glossy peaks, about 5 minutes. Fold coconut into meringue, then

spoon half into pastry bag. Holding bag perpendicular to and 1 inch above parchment, pipe

meringue evenly into parchment circles in a spiral, beginning in center of each and ending just

inside traced line. (Refill bag with meringue as needed.)

Bake meringues in upper and lower thirds of oven, switching position of sheets halfway

through baking, until dry to the touch, very pale, and crisp, about 2 hours total. (On rainy days,

it may be necessary to bake meringues longer.) Slide meringues (on parchment) onto racks

and cool completely. Peel paper from meringues.

Freeze custard in ice cream maker.

Transfer to a bowl and stir in chilled chopped pineapple. If not using immediately, transfer ice

cream to an airtight container and put in freezer.

Line bottom of springform pan with a round of wax paper. Trim edges of meringues with a

knife, if necessary, to fit into pan.

Place 1 meringue, flat side down, in bottom of pan.



Spread meringue evenly with half of ice cream, then top with another meringue, pressing it

gently into ice cream.

Spread meringue evenly with remaining ice cream, then cover with remaining meringue, flat

side down, pressing it gently into ice cream. Wrap pan with plastic wrap and freeze until

dacquoise is firm, at least 2 hours.

About 20 minutes before serving, remove dacquoise from pan (discard wax paper) and

transfer to a serving plate, then put in refrigerator to soften.

·Meringue rounds can be baked 4 days ahead and kept in an airtight container at room

temperature.·Ice cream can be made 4 days ahead. Soften in refrigerator before spreading on

meringues.·Dacquoise can be assembled and frozen 2 days ahead.·This dessert can also be

made using 2 1/4 pints superpremium vanilla ice cream. Stir ice cream together with juices

and pineapple.

Nutrition Facts

 PROTEIN 5.9%
  FAT 39.24%

  CARBS 54.86%

Properties
Glycemic Index:21.88, Glycemic Load:18.16, Inflammation Score:-5, Nutrition Score:9.1656521714252%

Flavonoids
Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg Hesperetin: 1.7mg, Hesperetin:

1.7mg, Hesperetin: 1.7mg, Hesperetin: 1.7mg Naringenin: 0.29mg, Naringenin: 0.29mg, Naringenin: 0.29mg,

Naringenin: 0.29mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 0.1mg,

Quercetin: 0.1mg, Quercetin: 0.1mg, Quercetin: 0.1mg

Nutrients (% of daily need)
Calories: 415.41kcal (20.77%), Fat: 18.84g (28.98%), Saturated Fat: 12.51g (78.19%), Carbohydrates: 59.25g (19.75%),

Net Carbohydrates: 57.26g (20.82%), Sugar: 55.36g (61.51%), Cholesterol: 99.07mg (33.02%), Sodium: 293.91mg

(12.78%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.37g (12.74%), Vitamin C: 29.64mg (35.93%),

Manganese: 0.57mg (28.6%), Selenium: 11.54µg (16.48%), Vitamin B2: 0.25mg (14.82%), Vitamin A: 734.97IU (14.7%),

Phosphorus: 111.37mg (11.14%), Calcium: 92.45mg (9.25%), Potassium: 287.29mg (8.21%), Fiber: 1.99g (7.96%),

Vitamin D: 1.14µg (7.6%), Vitamin B12: 0.41µg (6.77%), Vitamin B5: 0.64mg (6.43%), Magnesium: 24.21mg (6.05%),

Vitamin B6: 0.11mg (5.74%), Copper: 0.11mg (5.67%), Folate: 22.53µg (5.63%), Vitamin B1: 0.08mg (5.15%), Iron:

0.68mg (3.77%), Zinc: 0.54mg (3.6%), Vitamin E: 0.54mg (3.57%), Vitamin B3: 0.45mg (2.23%), Vitamin K: 1.59µg

(1.51%)


