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prep time:
cook time:
ready in:

15 min
30 min
12 hr

servings: 8-10

ingredients:

For the Nougatine:
2/3
1 3/4
1

For the Meringue:
1/2
2
1/4
4
2/3
1/3
2
2

cup sugar
cups sliced almonds, toasted
tablespoon butter

cup honey
tablespoons water
cup sugar
large egg whites
cup dried Mediterranean fruit, including cherries, apricots, and figs, diced
cup pistachios, chopped
tablespoons Grand Marnier or Amaretto
cups heavy cream
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Brush a 9 x 5-inch metal loaf pan with softened butter or cooking spray.  Line with parchment paper or plastic 
wrap, making sure to leave an overhang.  Brush with another thin layer of softened butter or cooking spray.  
Sprinkle 1 tablespoon of the chopped pistachios in the bottom of the pan for decoration.  Reserve in the freezer.

For the Nougatine:
In a sauté pan, heat sugar until lightly caramelized over moderate heat.  Add the toasted sliced almonds and 
stir with a spatula.  Add in butter for flavor.  Stir to combine.  Pour onto a lined baking sheet.  Using a spatula, 
quickly spread nougatine into a thin layer and set aside to cool.

Once cool enough to handle, chop up nougatine into small pieces or coarsely grind in the food processor.  
Reserve in the fridge.

directions:

For the Coulis:
2
2
2

cups fresh or thawed, frozen cherries, pitted
tablespoons water
tablespoons sugar
juice of 1/2 lemon
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To unmold the frozen nougat, unfold the overhand and lift up just slightly to release the frozen nougat from 
the mold.  Set a serving platter over the loaf pan and invert the frozen nougat onto the platter.  Peel away 
the parchment paper or plastic wrap and discard.  Slice and serve with cherry coulis on the side.

For the Cherry Coulis:
In a medium saucepan, combine the pitted cherries, sugar, water, and lemon juice.  Bring to a boil over 
moderate heat and simmer for 10 minutes.  Pureé and strain the coulis through a fine-mesh strainer or 
chinois.  Cool before serving.

For the Meringue:
In a small mixing bowl, macerate the chopped dried fruit in Grand Marnier or Amaretto.

In a saucepan, heat honey over low heat.

In a separate saucepan, bring the water and sugar to a boil and cook to a soft-ball stage, around 240°F.

Meanwhile, start beating the egg whites in the stand mixer bowl by hand with a whisk.  Once foamy, transfer 
the bowl to the stand mixer and continue beating.  Pour the cooked sugar syrup into the saucepan of warmed 
honey.  Once the egg whites reach a soft peak, gradually pour in the sugar syrup and honey mixture in a slow, 
steady stream.  (Be extra careful as the sugar will be extremely hot!)  Beat until stiff and bowl is cool to the 
touch, around 10-15 minutes.  Mix in the macerated dried fruit mixture and chopped pistachios.

In a large mixing bowl, whip the cream to soft peaks by hand with a whisk.  Fold into the meringue mixture.

Remove the chilled nougatine from the fridge and delicate fold into the meringue mixture.

Ladle the meringue mixture into the prepared loaf pan.  Smooth the top with a spatula and fold over the 
overhanging parchment paper or plastic wrap.  Let the nougat set in the freezer overnight.  (Properly stored, 
frozen nougat can be kept up to 1 week in the freezer.)

notes:

Frozen nougat is traditionally made in the shape of a terrine and individually sliced, just like poundcake, 
but you can choose your mold of choice.  If you’re planning on using a cake ring, simply line the bottom of 
the ring with plastic wrap and the edges with a strip of acetate film (used for wrapping cakes and desserts).  
Don’t forget to brush the insides with a thin layer of softened butter or cooking spray.  You can also use 
individual-shaped molds the same way.

If you’re not in the mood to unmold and slice, you can simply use an ice cream scoop and scoop the frozen 
nougat into a bowl and drizzle some cherry coulis on top.  It really doesn’t matter how you eat it… it’s just 
that good ;)


