Almond frangipane

· 6 tablespoons (85g) unsalted butter, at room temperature
· 1/2 cup (99g) granulated sugar
· 1/4 teaspoon table salt
· 1 cup (96g) almond flour 
· 3 tablespoons (23g) AP flour
· 2 teaspoons almond extract
· In a medium bowl or the bowl of a stand mixer, beat together the butter, sugar, and salt until pale and fluffy, about 1 minute on medium speed. 
Stir in the flours, egg, and almond flavoring. Mix until just combined.  Place into piping bags
· Strawberry ganache 

· 250 g (8.8 oz) of White Chocolate - min 33% cocoa butter
· 85 g (⅓ cup) of Strawberry Puree
· 200 ml (¾ cup) of Hot Heavy Cream - full-fat
· 200 ml (¾ cup) of Cold Heavy Cream - full-fat
· ½ Vanilla Bean or vanilla extract

2. Finely chop the white chocolate and place it in a large heatproof bowl with the strawberry puree.
3. Heat the heavy cream with the half-split and scraped vanilla bean until it boils.
4. Remove the vanilla bean and pour the hot cream over the white chocolate and strawberry puree.
5. Let it sit for 1 minute before mixing with a spatula or wooden spoon until you get a smooth and liquid mixture. (If there are any chocolate pieces remaining, you can microwave the mixture for a few seconds)
6. Add the cold heavy cream and mix to incorporate.
7. Blend the strawberry ganache until smooth using an immersion blender, a blender or a food processor.
8. Cover with plastic wrap, making sure it touches the surface, and refrigerate for 3-4 hours (or overnight) until completely chilled.
9. Whip the cold ganache with an electric mixer or in your stand mixer fitted with the whisk attachment at medium speed for about 2 minutes until thick and firm. (Be careful not to overwhip or whip at high speed, which could cause the ganache to become grainy).
Heat oven to 350 degrees. 
Cut puff pastry into rectangles, 4 inch by 2 inches. 
· Place on lined sheet tray, Sprinkle with white sugar, add another parchment paper on top on the pastries, and place another sheet tray on top and bake for about 14 minutes or until they are golden brown and crisp. 
· Assemble your mille feuille. 
· Puff pastry first, pipe on a layer of ganache, place another puff pastry on top of the ganache and pipe on the frangipane  and place another puff pastry on top. Pipe alternating dots of ganache and frangipane. Add fresh strawberries or toasted almonds to decorate the top of your mille feuille. 
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