THE PASTRY CREAM CONSPIRACY THEORY

A field guide to custards, coatings, caramels, and their confectionery cousins

[Gelatin] [Egg Yolks] Corn Starch] Sugar [Milk / Cream [Egg Whites Butter [Chocolate] [Cream Cheese
Panna Fruit Fudge| ]Caramel Pitea Fruit Curd Ganache Ermine American
Cotta Gelée Bombe /\ Buttercream Buttercream
\ Icing Royal Icing
Flourless Blancmange Créme Condensed Milk Cream Cheese
Chocolate Cake Anglaise Buttercream Frosting
Créme Eggnog Créeme Ice Cream Créme Mirror Glaze]
Bavaroise Briilée Chantilly
Swiss Italian French
Meringue Meringue Meringue
Créme Cheesecake l Créme Mousse Créme Pavlova
Patissiére Caramel au Beurre |\
Swiss Meringue Italian Meringue
\ Buttercream Buttercream
Créme Crémeux Créme Semifreddo
Légére Mousseline
Créme Créme Stabilized Marshmallow
Diplomat Chiboust Whipped Cream
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