
Cranberry Trail Mix Tortoni
1/2 cup Ocean Spray Tropical Fruit 

and Nut trail mix, chopped fine
3 ounces melted butter
1/2 cup Ocean Spray cranberry juice
1/2 cup Ocean Spray pineapple juice
8 ounces water
4 ounces sugar
6 separated egg yolks
1 ounce vanilla
7 ounces whipping cream
1/2 cup Ocean Spray Craisins
12 sprigs fresh mint

For juice reduction:

Heat up both juices separately and allow to boil, 
incorporate sugar and reduce. Once reduced, 
ladle around outside of the plate. Design both 
sauces on center side of plate and allow to chill.

For custard:

Make a custard with water, sugar, 6 egg yolks 
and vanilla. Put it on the stove, stirring continu-
ally and when it begins to stick to the ladle, 
remove from the stove and whip into a stiff 
froth. Mix in whipped cream and place in an ice 
cream maker (optional) or set into a crust mold 
and pack in salt and ice. Keep in ice for about 3 
hours (if using an ice cream maker, process for 
only 20 minutes). 

For trail mix meringue: 

Grind trail mix and set aside. Whip egg whites 
with 1/4 teaspoon cream of tartar, 1 teaspoon 
of vanilla and a 1/2 cup sugar in a mixer. Start 
to get egg whites in a froth and add cream of 
tartar and vanilla together and allow to become 
opaque. Add sugar slowly in mixer and continue 
to whip until stiff peaks form. Take ground-up 
trail mix and fold that into meringue. Pipe the 
meringue onto parchment paper or greased pan 
and bake at 350 F for 10 minutes, or until golden 
brown. Open oven and let rest for 10 minutes

Once finished, place frozen custard on top of 
meringue. Garnish with fresh mint leaves and 
Craisins, dried pineapple, papaya and bananas. 
This dish serves 12 people.

Bryan Buffington, chef at Lanier Village Estates


