Food & Drink

WHAT'S COOKINGAROUNDTOWN

Chef brings his delectable
French pastry to the desert

sue rappaport

Name: Aimeric Davy
nally from Pyresess Moun-
tains, France
Occupation: Pastry chef at
French Comer Cafie, 72423
Highway 111, in Palm Desert,
(760) 568-3362,
wwiwdfrencheomercaliccnm
Cacao Bamry.
Huow he got started: As 2
tesniager, he atténded a voca-
tonal pastry school that was
affihiated with a famous local
pastry shop, The program di-
tﬁﬁdmben\tmckﬁmat !
school and working 55 a pagry  E : 1= : .
chef in the shop. Two and 2 SUE RAPPAPORT SFECIAL TO THE DESERT SLN
half years ago, he moved 1o Aimeric Davey with his Lemon Meringue Tarts.
the desert to join his brother,
Marc (of French Comner Cafy).  mousss, peels. Pour a little of the mix-
Most memorable culinary Restaurant preferences: ture o the égps mix. Then
experiences He trained with Chez Pierze, Palmie and Belli-  pour entire egg miiure into

irester French pastry chf Piarre 1, ll in Palm Desert. the pan and bring to 2 boil
Hermé m Pans and leamed a M?mwzamy
how to prepare his unique mac- 5 o it will not umil it
aron recipe. Curmntly, Aimeric L€MON Meringue Tart  gighty thickens. Pour the fll-
cretes |5 varieties dady for Makas 10 : mg into pre-baked ndividnal
French Comer Cal# and loves For lamen filing: erusts; hake at 325 degrees for
o tenpd thee faste buds with Juice of 4 fresh femons plus 15 10 20 minutes. Reriove
umsinl favor combinations peels from oven and cool, refrigerate
Proudest baking accom- 101 ounces sugar at least one hotr:
plishment: He enjoys seeing 8 olnces unsaited butter To make meringue, in a pot
the customiers gaze at the pas- 8 egrs, whiked %ﬂﬂﬂﬂﬂﬂlgﬂ'aﬂdkmlﬁma
tries with admiring eyes. “The Indvidual pre-haked tant light boil. Stir occasionally and
beauty of the pastry is as im- shells make sure the sugar dissolves,
portant as the taste” For menngue Whip egg whites until firm.
Interesting tidbit: Whils 7 ounces sugar Pour warm synp into
working in Brittany, he trained 175 ounces (sbout eoup) €28 whites and beat in an elec-
with Dravid Capy, one of the weatir tric miver until it has com-
wanners of the prestigious 27 ounces ege whites pietely cooled off. Spread over
2007 Meilletrs Owvriers de (ahout 3 eop whites) the uf&whmnﬁ]jmg.
France cofmpetition. Instructions: To make Fake for 5 minutes at 350 de-

Customers' favorites Mac-  lemon filling. bring lemon grees until it browns.

arons, almond croissants and  juice with pesks, sugar and Sie Barswot rabe el it
chocolate orange créme briflé butter to a boil. Discand Jemon um:nm-gigﬁﬁm



