[ CANDIED PISTACHIOS

In a saucepan, combine pistachios and sugar. Cook over low heat, stirring constantly with a
wooden spoon, until sugar has melted and turned
dark amber and nuts are completely coated.
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Working quickly, spread candied pistachios Once cooled, using a sharp knife, roughly chop
evenly over a marble or heatproof plastic cutting pistachios.

board and let cool completely.
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Using a sharp paring knife, cut off top third Slice 10 whole strawberries lengthwise and set
of each éclair (reserve tops for another use or aside. Chop ¥, cup (125 g/175 mlL) strawberries
discard). Using your fingers, scoop out soft into small pieces.

insides and discard.
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In a bowl, combine chopped strawberries and Using a spoon, fill each éclair with strawberry
prepared strawberry coulis. mixture. Set aside.
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In bowl of electric mixer fitted with the whisk Place star piping tip in pastry bag. Using a spatula,
attachment, beat pistachio ganache until stiff. transfer whipped ganache to bag. Pipe a line of

small stars to completely cover strawberry filling.

Place a slice of strawberry between each piped star. Finish by decorating with candied pistachios
and fresh mint leaves.
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