
ALMOND PRALINE 
& TAHITIAN VANILLA FLAN
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ADVANCED LEVEL MASTERCLASS

PIERRE-JEAN QUINONERO



COMPLETION 
TIME

1 hour 20 minutes

BAKING TIME
1 hour 10 minutes

REST PERIOD
5 hours 

30 minutes

TOTAL COMPLETION TIME
7 hours

SPECIFIC UTENSILS

o Mixer fitted with a flat blade
o Silicon baking mat
o Rolling pin
o Ruler
o Ø 2.95 in (7.5 cm) diameter cookie cutter
o Ø 2.95 in (7.5 cm) diameter and 1.57 in high (4 

cm) rings
o 9.05 x 1.77 in (23.5 x 4.5 cm) perforated silicone 

baking strips
o Grater

FICHE TECHNIQUE

INGREDIENTS

YIELDS 6 FLANS:

o 8.5 oz Flour (240 g)
o 1.6 oz Cornstarch (46 g)
o 5.1 oz Butter (144 g)
o 19.7 oz Milk (560 g)
o 6.2 oz Whole liquid cream (175 g)
o 6.9 oz Confectioner’s sugar (96 g)
o 23.1 oz Sugar (354 g)
o 0.1 oz Salt (4 g)
o 0.1 oz Fleur de self (3 g)
o 2.1 Eggs (60 g)
o 7.8 oz Egg yolks (220 g)
o 0.2 oz Vanilla powder (5 g)
o 2.6 oz Salted butter (75 g)
o 20.1 oz Almonds (570 g)
o 1 oz Almond powder (30 g)
o 1 pod of Madagascar vanilla
o 2 pods of Tahitian vanilla
o 1.4 oz Grapeseed oil (40 g)

In this video, the Chef uses double the indicated 
quantities to prepare the sweet pastry dough. 

TECHNICAL DESCRIPTION
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In the bowl of the mixer that has been fitted with a flat blade, 

place the butter, confectioner's sugar and flour.                  

Mix on first speed to create a "sablage": the dry ingredients 

should turn yellow. 

Add the almond powder, salt and vanilla powder and mix 

briefly again.                                                               

Gradually add the eggs to the bowl while mixing on first 

speed. 

Using a dough scraper, mix the dough in the bowl until it is 

homogeneous.

CHEF TIPS

o Do not mix the dough for too long to 
avoid giving it body. 

o Using softened butter helps to limit 
the amount of kneading and therefore 
prevents from adding body to the 
dough. 

o It is not necessary to sift the 
confectioner’s sugar.

o Always make sure to properly scrape 
the bowl to recover the pieces of 
"dead dough" and incorporate them 
properly to the rest of the dough. 

o The more you roll out the dough, the 
faster it will chill. 

o The Chef only uses half of the sweet 
pastry dough he has prepared 
because he has made double the 
quantity needed for 6 flans. 

STEP 1 – VANILLA FLAVORED SWEET PASTRY DOUGH (1/2)
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INGREDIENTS

o 5.1 oz Butter (144 g)

o 6.9 oz Confectioner’s sugar (96 g)

o 1 oz Almond powder (30 g)

o 0.1 oz Salt (2 g)

o 2.1 oz Eggs (60 g)

o 8.5 oz T55 flour (240 g)

o 0.2 oz Vanilla powder (5 g)



Place the dough on a silicone baking sheet.                      Roll 

out the dough by hand and film it on contact.          Using a 

rolling pin, roll out the dough as thinly as possible on the 

sheet.                                                                         

Refrigerate the dough at +39 °F (+4 °C) for 2 hours. 

Place the dough between 2 silicone baking sheets.         

Using a rolling pin, roll out the dough between the two baking 

sheets until the dough is of even thickness.                             

Chill at 0 °F (-18 °C) for 30 minutes.

STEP 1 – VANILLA FLAVORED SWEET PASTRY DOUGH (2/2)
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CHEF TIPS

o Using a rolling pin ensures an even 
thickness. 

o If the pastry dough sticks out of the 
baking sheet when rolling it out, 
simply remove the excess dough with 
a dough scraper and keep it for later 
use.

o If there is not enough space to cut 
out the discs from a single piece of 
dough: build your own pieces by 
combining several pieces and weld 
them lightly with your fingers.

 
o You can perfectly store the leftover 

dough at 0 °F (-18 °C) for later use.



Using a ruler and a knife, cut out 6 strips of pastry measuring 23.5 

cm by 4.5 cm.                                                        

Using a cookie cutter, cut out six 4.5 cm diameter discs of dough. 

Set aside in the freezer at 0 °F (-18 °C) for 30 minutes. 

Peel off the pastry discs and set them aside in the freezer at 0 °F 

(-18 °C). 

Place the Ø 2.95 in (7.5 cm) diameter and 1.57 in high (4 cm) rings 

on a baking tray lined with a silicone baking sheet. 

Line the walls of the rings with the perforated silicone baking 

strips. 

Gently peel off the cold strips of pastry. 

Roll up the dough and place it inside the rings. 

Press lightly against the sides to avoid bubbles when baking. 

Carefully cut off the excess thickness of the dough strips on the 

inside. 

Remove the chilled discs of dough and place them at the bottom 

of the rings. Press down into the corners. 

Once the rings are lined with the dough, add the almond powder 

and press down lightly with a spoon. 

Bake at 302 °F (150 °C) for 30 minutes. 

Halfway through baking, turn the tray over to ensure even cooking.

Leave to rest for 30 minutes at room temperature.

CHEF TIPS

o Place a cutting board in the 
freezer and use it to keep the 
dough cold when handling it. 

o If the dough gets too hot, put it 
back in the freezer at 0 °F (-18°
C). 

o Match the seam of the dough to 
the one on the ring so that there 
is only one mark. 

o The almond powder helps to 
keep the lined dough in place 
inside the rings while it is baking. 

o It can be reused several times.

o Change it once its color 
becomes too dark.

STEP 2  – LINING THE RINGS
& BAKING THE SWEET PASTRY DOUGH

5



CHEF TIPS

o It is not a big deal if there is a little bit 
of almond powder left at the bottom 
because the recipe for this flan uses 
some almond praline. 

o The salt in the egg wash adds extra 
color. 

Using a spatula, carefully remove the almond powder from 

the bottom of the shells. 

Finally, finish removing the almond powder with a brush.

Remove the rings and the perforated silicone baking strips.

Mix the cream and salt with the egg yolks. 

Using a brush, apply a layer of egg wash to the outside of the 

pie shells. 

Bake in a ventilated oven at 320 °F (160 °C) for 8 to 12 

minutes. 

The pie shells should display a nice golden color.

 

STEP 3 – EGG WASHING THE PIE SHELLS 
& SECOND BAKING
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INGREDIENTS

o 3.5 oz Egg yolks (100 g)

o 0.9 oz Whole liquid cream (25 g)

o 0.1 oz Salt (2 g)
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Place the almonds on a baking tray lined with a silicone 

baking sheet. 

Bake in a ventilated oven at 320 °F (160 °C) for 17 

minutes. 

Once removed from the oven, the roasted almonds 

should be slightly colored on the inside.
CHEF TIPS

o Depending on taste, roast the 
almonds to a greater or lesser 
degree to obtain a taste that is 
more or less bitter.

STEP 4 – ROASTING THE ALMONDS 
FOR THE PRALINE

INGREDIENTS

o 17.6 oz Almonds (500 g)



In a pan and over high heat, heat up a small quantity of 

sugar.

Scrape the vanilla pod, then place the pod and the 

beans in the pan. 

Stir the caramel.  

Add the remaining sugar.

Once the sugar has completely melted and the caramel 

has a golden color, pour it over a baking sheet. 

Sprinkle with some fleur de sel and leave to cool.

STEP 5  – MADAGASCAR VANILLA CARAMEL
FOR THE PRALINE
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INGREDIENTS

o 9.5 oz Sugar (270 g)

o 1 Madagascar vanilla pod

o 0.1 oz Fleur de sel (3 g)

CHEF TIPS

o Never leave the caramel unattended 
as it can start to burn very quickly.

o Placing the actual pod in the pan 
allows to roast the vanilla and to get 
more flavors. 

o The caramel is ready when it reaches 
a temperature of 356 °F - 392 °F   
(180 °C - 200 °C).
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STEP 6 – MADAGASCAR VANILLA & ALMOND PRALINE

Break the caramel into small pieces. 

Using a cutter mixer, blend the caramel to a very fine powder. 

Add the roasted almonds and the oil. 

Blend until you get a smooth praline with the proper 

consistency. 

Fill up a piping bag the praline.

Set aside at room temperature.

 

INGREDIENTS

o 1.4 oz Grapeseed oil (40 g)

CHEF TIPS

o Use a maryse spatula to retrieve the 
caramel powder that is stuck on the 
lid.  



Heat the milk in a saucepan. 

Crush the vanilla with the back of a knife and cut it in half.

Scrape the pods and put the beans in the milk. 

At the first boil: turn off the heat. 

Roughly chop the vanilla beans and put them in the milk. 

Cover the pan with some film. 

Leave to infuse for 30 minutes. 

Using a hand blender, blend the milk and vanilla pods. 

Strain the milk through a sieve or a sieve lined with some 

cheesecloth to filter out the wood from the pod. 

Using a maryse, squeeze the vanilla through the sieve to 

extract all the milk and vanilla beans. 

STEP 7  – TAHITIAN VANILLA FLAN MIX (1/2)
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INGREDIENTS

o 19.7 oz Milk (560 g)

o 2 Tahitian vanilla pods

o 4.2 oz Egg yolks (120 g)

o 2.9 oz Sugar (84 g)

o 1.6 oz Cornstarch (46 g)

o 2.6 oz Salted butter (75 g)

o 5.3 oz Whole liquid cream (150 g)

CHEF TIPS

o The preparation method for this flan 
mixture is the same used when 
preparing a custard.

o Tahitian vanilla has a high fat content, 
much more so than Madagascar 
vanilla. 

o It will only dissolve in a hot liquid. 

o Infusing the milk with vanilla 
maximizes the flavors. 

o Place a whisk in the pan so that the 
milk does not stick. 

o Place a whisk in the pan so that the 
milk does not stick. 



Boil the filtered milk in a saucepan. 

At the same time, whisk together the egg yolks, sugar and 

cornstarch in a round-bottomed mixing bowl. 

Pour half the boiling milk into the round-bottomed mixing 

bowl. 

Whisk to mix. 

Bring the milk back to the boil. 

Pour the mixture into the pan and cook over medium heat 

for 2 minutes. 

Whisk continuously. 

When the flan is cooked, remove from the heat and add 

the cream and butter. 

Mix gently with a whisk. 

When the mixture is homogeneous, proceed to mix more 

vigorously. 

Pour into a round-bottomed mixing bowl. 

Film on contact. 

Keep refrigerated at 0 °F (-18 °C) between 30 to 45 

minutes or at +39 °F (+4 °C) for about 2 to 3 hours.
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CHEF TIPS

o Stir the milk thoroughly so that the 
beans do not stay at the bottom. 
Collect the contents left in the sieve 
and the vanilla bark to dry in the 
oven, then mix it with sugar to make 
vanilla sugar. 

o When cooking the custard, whisk 
vigorously and make sure to get the 
corners as well. 

o Once the custard is cooked, it 
becomes a little more liquid. 

o Adding the cream after cooking will 
make it creamier.

STEP 7  – TAHITIAN VANILLA FLAN MIX (2/2)
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STEP 8 – FLAN ASSEMBLY & FINAL BAKING ROUND

Mix the custard mixture with a hand blender. 

Place the rings around the pie shells so that the pastry does 

not brown too much during baking process. 

Using a piping bag, fill the pastry bottom part with praline. 

Place a few almonds on the praline. 

Using a piping bag, fill the rest of the pastry shell with the flan 

mixture but make sure to leave some room on top. 

Bake in a ventilated oven at 392 °F (200 °C) for 10 to 12 

minutes. 

Once taken out of the oven, the flans should move a little 

when touched.

INGREDIENTS

o 1.8 oz Almonds (50 g)

CHEF TIPS

o Never fill a piping bag completely. 
Stop at the three-quarter mark for a 
greater degree of maneuverability. 

o The almonds that are placed at the 
bottom of the flan add some 
crunchiness to the dessert.



Take the flans out of the oven. 

Leave to cool for 20 minutes at room temperature before 

setting them aside in the fridge at +39 °F (+4 °C) until they 

have cooled down completely. 

Using a grater, smooth and level the edges of the flans.

Using a piping bag, add some praline on top of the flans.

Grate some almonds and place the flakes on the flans. 

And VOILA CHEF, enjoy!

STEP 9  – DECORATING THE FLANS & PRESENTATION 
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INGREDIENTS

o 0.7 oz Almonds (20 g)

CHEF TIPS

o For a different twist, the almonds can 
be shaved with a Japanese mandolin 
and used as such for the final 
decoration.

WATCH PIERRE-JEAN QUINONERO’S ONLINE CLASS ON VOILACHEF.COM


