
Wildflower-Honey Semifreddo with Honey
Sesame Wafers

DESSERT

Ingredients
1 tablespoon sesame seeds  black 

1 large egg whites

3 large egg yolk

0.5 cup flour  all-purpose 

0.3 teaspoon gelatin powder  unflavored (from a) 

0.3 cup cup heavy whipping cream

1 tablespoon honey  (preferably wildflower) 

2  navel oranges

READY IN

4500 min.

SERVINGS

6

CALORIES

251 kcal

https://whatsheate.com


0.1 teaspoon salt

0.3 cup sugar

0.3 cup butter  unsalted softened 

3 tablespoons water

1 tablespoon sesame seed  white toasted (not ) 

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

knife

plastic wrap

ramekin

hand mixer

kitchen thermometer

spatula

rolling pin

offset spatula

butter knife

Directions
Sprinkle gelatin over 1 tablespoon water in a small bowl and let stand to soften.

Beat cream in a bowl with an electric mixer until it just holds soft peaks, then chill, covered.

Stir together honey, sugar, salt, and remaining 2 tablespoons water in a 1- to 1 1/2-quart heavy

saucepan and bring to a boil over moderate heat, stirring occasionally until sugar is dissolved.

Boil, undisturbed, until mixture registers 238°F on thermometer (soft-ball stage; you may

need to tilt pan to get temperature; see cooks' note, below), about 4 minutes.



Beat yolks in a medium bowl with cleaned beaters at high speed until they are thick and pale,

about 4 minutes. Reduce speed to medium and pour hot honey mixture in a slow stream into

yolks (try to avoid beaters and side of bowl). Reserve pan. Immediately add gelatin mixture to

hot honey pan, swirling until dissolved, then beat liquid gelatin into yolk mixture and continue

to beat until mixture is pale, thick, and completely cool, 3 to 5 minutes.

Fold one third of whipped cream into honey mixture with a rubber spatula until just

combined, then fold in remaining whipped cream gently but thoroughly.

Divide mixture evenly among ramekins, then cover with plastic wrap and freeze until frozen, at

least 1 hour.

Line a baking sheet with parchment.

Stir together cream, sugar, honey, and salt in a 1- to 1 1/2-quart heavy saucepan and boil over

moderate heat, stirring occasionally, until mixture is golden and registers 260°F on

thermometer (hard-ball stage; see cooks' note, below), about 6 minutes.

Remove mixture from heat and immediately stir in sesame seeds, then pour evenly onto

parchment-paper-lined baking sheet and spread into a very thin layer (about a 9-inch round)

with an offset spatula. Cool to room temperature, about 5 minutes (candy will be slightly

flexible), then chill on sheet in the refrigerator until hard, 2 to 3 minutes.

Remove toffee from parchment and break into very small pieces (less than 1/4 inch) with your

hands or a rolling pin.

Beat together butter and sugar in a large bowl with an electric mixer at medium speed until

smooth, then add honey, beating until combined. Beat in egg white until combined well, then

reduce speed to low and add flour and salt until combined. Chill batter, covered, until slightly

firm, about 30 minutes.

Put oven racks in upper and lower thirds of oven and preheat oven to 375°F.

Line 2 large baking sheets with parchment. Using offset spatula, spread half of batter (about

1/3 cup) into a very thin, sheer 14- by 11-inch rectangle on 1 sheet. Using tip of spatula or a

butter knife, section off 12 squares by scraping knife through batter to make a 1/4-inch-wide

space between batter sections.

Sprinkle half of sesame toffee evenly over batter. Repeat with remaining batter and brittle on

second sheet.

Bake wafers, switching position of sheets and rotating 180 degrees halfway through baking,

until golden (some parts may be pale golden), about 8 minutes. Cool to room temperature on

sheets on racks, about 10 minutes. Peel parchment off wafers.

Peel and cut any white pith from oranges with a sharp knife.



Cut oranges lengthwise into 1/4-inch-thick slices, discarding white pith from center, then cut

slices into 1/4-inch dice.

Fill a large bowl with cool water and dip 1 ramekin (with semifreddo) into water 3 seconds.

Run a sharp paring knife around edge, then invert ramekin onto a dessert plate, gently

releasing semifreddo. (It may be necessary to run knife around more than once and gently pry

semifreddo out slightly; if necessary, smooth top and sides with knife.) Repeat with remaining

ramekins.

Spoon diced orange over and around each semifreddo and serve each with 1 or 2 honey

sesame wafers.

• To take the temperature of a shallow amount of syrup, put bulb of thermometer in saucepan

and turn thermometer facedown, resting other end against rim of saucepan. Check

temperature frequently.• Honey wafer batter and sesame toffee can be made 3 days ahead

and chilled, tightly wrapped in plastic wrap.

Nutrition Facts

 PROTEIN 6.88%
  FAT 52.44%

  CARBS 40.68%

Properties
Glycemic Index:44.56, Glycemic Load:13.18, Inflammation Score:-5, Nutrition Score:7.7760869627414%

Flavonoids
Hesperetin: 10.21mg, Hesperetin: 10.21mg, Hesperetin: 10.21mg, Hesperetin: 10.21mg Naringenin: 3.31mg, Naringenin:

3.31mg, Naringenin: 3.31mg, Naringenin: 3.31mg Luteolin: 0.33mg, Luteolin: 0.33mg, Luteolin: 0.33mg, Luteolin:

0.33mg Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg

Nutrients (% of daily need)
Calories: 251.11kcal (12.56%), Fat: 15.04g (23.13%), Saturated Fat: 8.16g (51.01%), Carbohydrates: 26.24g (8.75%), Net

Carbohydrates: 24.61g (8.95%), Sugar: 15.57g (17.31%), Cholesterol: 123.34mg (41.11%), Sodium: 67.27mg (2.92%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.44g (8.88%), Vitamin C: 27.66mg (33.52%), Selenium: 10.84µg

(15.49%), Folate: 50.95µg (12.74%), Vitamin A: 620.22IU (12.4%), Vitamin B2: 0.18mg (10.35%), Vitamin B1: 0.15mg

(10.15%), Phosphorus: 80.96mg (8.1%), Manganese: 0.16mg (7.97%), Copper: 0.16mg (7.96%), Calcium: 68.43mg

(6.84%), Iron: 1.2mg (6.67%), Fiber: 1.63g (6.52%), Vitamin D: 0.76µg (5.06%), Vitamin B6: 0.1mg (4.86%), Vitamin

B3: 0.96mg (4.78%), Magnesium: 18.88mg (4.72%), Vitamin B5: 0.47mg (4.72%), Vitamin E: 0.61mg (4.09%),

Potassium: 133.04mg (3.8%), Zinc: 0.56mg (3.71%), Vitamin B12: 0.2µg (3.38%), Vitamin K: 1.07µg (1.02%)


