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CSI: THE DESSERT 

 
 

 
In 2012, Heather Hurlbert, Pastry Chef and "Cheftestant" on 
Bravo's Top Chef: Just Desserts, launched HHDesserts, her new 
line of pastries ranging from couture wedding cakes, chocolates, 
and entremets. She won the 2009 National Pastry Chef of the 
Year from the American Culinary Federation and in 2004 taking 
the gold medal at the IKA Culinary Olympics in Erfurt, Germany. 
Heather's philosophy on pastries is clean, seasonal, and 
ingredient-driven. 

 

Menu Item White Chocolate Yogurt Mousse on Ginger Cookie Crunch with Coconut 
Tuille, Caramelized Peach Blueberry Sauce, and Yucca Croquettes 

 
Item Amount 
Mint Greek Yogurt White Chocolate Mousse 
Chocolate, White 162.5 gram 
Yogurt, Greek 100 gm 
Cream, Heavy 55 gm 
Mint, Fresh To Taste 
Gelatin, Sheets 2.5 gm 
Cream, Whipped 187.5 gm 
Caramel Peach Sauce 
Peaches, Fresh 4 each 
Sugar, Brown 4 oz 
Vanilla, Bean 1 each 
Glucose 2.5 oz. 
Juice, Orange 4 oz. 
Water 3 oz. 
Coconut Tuille 
Coconut, Sweet, Flake, Fine 6 oz. 
Sugar, Granulated 8 oz. 
Flour, Bread 2.5 oz. 
Egg, Whites 4 oz. 
Eggs, Whole 2 oz. 

Chef Host Chef Heather Hurlbert 
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Butter, Unsalted, Melted 3 oz. 
Yucca Croquettes 
Yucca Root 1 each 
Vanilla, Extract To Taste 
Egg, Whole 1 each 
Flour, All-Purpose 3 oz. 
Cornstarch As needed 
Oil Vegetable As needed 
Ginger Cookies 
Ginger, Fresh 10 gm 
Flour, Pastry 87.5 gm 
Oatmeal 37.5 gm 
Cinnamon, ground 1 gm 
Nutmeg, ground 0.5 gm 
Salt 1 gm 
Sugar, Brown 20 gm 
Oil, Vegetable 25 gm 
Water 30 gm 
Blueberries, Fresh 1 oz. 
 
Procedure: 
 
Note:  Chef Heather is wearing a watch in the video. Some health codes may prohibit this 
practice. Please consult your local heath codes before wearing a watch when cooking. 
 
Mint Greek Yogurt White Chocolate Mousse: 

1. Bring a medium pot of water up to a boil.  Remove boiled water from heat. 
2. Place white chocolate in bowl and place on top of pot of boiled water. 
3. Set aside to allow chocolate to melt. 
4. Heat yogurt and cream (55 gm) together in a saucepan. Do not boil. 
5. Add in mint leaves to yogurt and cream. And heat. Do not boil.   
6. Add gelatin sheet in a bowl of cold water. Set aside for later use. 
7. Remove mint leaves from yogurt and cream mixture. 
8. Add bloomed gelatin sheet into the warm yogurt and cream mixture, and blend. 
9. Let cool mixture to touch. 
10. Pour yogurt and cream mixture into the bowl of white chocolate, and mix together. 
11. Set mixture aside to cool to 75-80o, or cool to the touch.  Reserve for later use. 
12. Whip cream and fold cream to white chocolate mixture. 
13. Fill a pastry bag with white chocolate mixture and fill molds  
14. Place molds in the freezer, and hold for service. 

 
Caramel Peach Sauce: 

15. Boil a pot of water. 
16. Using a pairing slicing a shallow “X” at the bottom of the peach. 
17. Place peaches in pot of boiling water. Cook peaches for a few minutes until skin starts to peel.  

Remove peaches from boiling water, and place in an ice bath to cool. 
18. Peel peaches and cut peaches into consistent sizes. 
19. Place cut peaches into a saucepan and add brown sugar.   
20. Bring peaches to a boil and cook until soft.  
21. Split vanilla bean in half lengthwise, scrape out the seeds, and set aside for later use. 
22. Heat glucose in saucepan and add sugar.  Stir constantly. 
23. Stir glucose mixture until it caramelizes and begins to turn amber brown. 
24. Deglaze the pan with the peach puree.   
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25. Bring to a boil. And add in vanilla bean seeds and pod.  
26. Deglaze again with orange juice and water and bring to a boil 
Note: If the sauce seems too thick add more water here. If you want a thicker sauce, add less water 
in this step. 
27. Remove the vanilla pod.  Reserve for later use. 

 
Coconut Tuille: 

28. Blend coconut flakes and sugar together in a food processor until the mixture is fine. 
29. Place coconut and sugar mixture into a mixing bowl. 
30. Add flour into coconut sugar mixture. 
31. Add eggs to mixture and melted butter.  Stir ingredients together. 
32. Store mixture in the cooler until it thickens. 
33. After mixture has chilled, spread the mixture in a thin, even layer on a silpat in the desired shape 
34. Bake at 325o until golden brown, and then hold for service. 
 

Yucca Croquettes: 
35. Cut and remove the skin of the yucca.  
36. Rinse the yucca off. 
37. Boil the yucca with vanilla until tender. Drain and dry yucca. Remove the vain from the inside. 
38. In a mixing bowl, mash the yucca and add one egg.  Mash together. 
39. Add flour and mix. 
40. Scoop out yucca to make uniform croquette balls using a #100 scoop. 
41. Roll each croquette in cornstarch. 
42. Heat oil in a pot to 350*.  Place croquettes into the oil. 
43. Remove when the golden brown.  Place on paper towel to absorb excess oil. 
44. Set aside for service. 

 
Ginger Cookies: 

45. Peel and mince ginger as finely as possible 
46. Combine fresh ginger and dry ingredients, (flour, oatmeal, cinnamon, nutmeg, salt, brown sugar). 

Mix well. 
47. In separate container combine the oil and water 
48. Add wet ingredients to the dry ingredients together. And knead using one wet hand and one dry 

hand. 
49. Roll out the dough to 1/8 of an inch. 
50. Put in freezer to set up. 
51. Cut out the cookies into the desired size.  
52. Place on silpat or parchment. Cook 340o for 15 minutes or until they start to show color 
53. Set aside for service. 
Note: Cookies could be left whole or broken into crumbles for different looks on the final plate. 

 
Plating:  

54. Place Mint Greek Yogurt White Chocolate Mousse in the center of dish. 
55. Spoon Caramel Peach Sauce around the Mousse. 
56. Place a few blueberries on top the Caramel Peach Sauce as a garnish. 
57. Break up baked Coconut Tuille into shards, and place on top of the Mousse in the center. 
58. Place Yucca Croquettes on top of the Mousse between the shards of Coconut Tuille. 
59. Break Ginger cookies into crumbles and place on outside of the Mousse, on top of the Caramel 

Peach Sauce.   
60. Dust powdered sugar over the dessert. 

 


