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Pecans and Nespresso Ristretto Florentin Tuile 
 

By Chef Jacquy Pfeiffer and Sébastien Canonne, M.O.F.  
 of The French Pastry School 

 
Importance of scaling: You will notice that our recipes are measured in grams. This 
is not only the traditional French way of measuring ingredients in pastry, it is also the 
most common practice among pastry chefs in general. In pastry, you have to be as 
exact as possible as fluctuations in weight will drastically affect a recipe.  Measuring, 
every ingredient whether it is a solid or a liquid, in grams allows you to do that even 
more so than with ounces. For example, the first recipe below calls for 4 grams of 
salt. That’s equivalent to even less than one fifth of an ounce! If you don’t already 
have one, you can find a digital scale in many kitchen supply stores (or office supply 
stores), and they often measure in grams as well as ounces. 
 
Ingredients: 
Nespresso Ristretto Coffee 6 
Fresh Heavy Cream 35% Fat 70 g 
Spice House Fleur de Sel 1 g 
Sucrose 140 g 
Corn Syrup 70 g 
Plugra Butter 82% Fat 35 g 
Red Food Coloring 2 drops 
  
Chopped Pecans 100 g 
Fresh Lemon Zest 2 lemons 
Total weight 416.5 g 
 
Method: 
§ Make 6 Nepresso Ristretto’s using a Nespresso machine.  Reserve.  
§ Cook the coffee, cream, fleur de sel, sucrose, glucose, butter, and red food 

coloring to 110ºC/230ºF in a pan. 
§ Add the chopped pecans and lemon zest to the cooked sucrose mixture once it 

has cooled to room temperature. 
§ Form the tuile mixture into small balls, and place them on a Silpat. 
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§ Baking instructions: 15-20 minutes at 300ºF 
§ Shape the tuiles. 
§ Keep the baked tuiles in an airtight container with dessicant. 

 
 
 
* Dessicant is a hygroscopic substance that induces or sustains a state of dryness in 
its local vicinity in a moderately well-sealed container.  Rice is a common "low-tech" 
alternative frequently used.   
 
 




