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Preface

Theworld of pastryand plated dessertshaschangedmmensel over the lastfew decadegOncethe realmof cale
slicesand Frenchpastriesnow the modernpastrykitchenfinds itselfimmersedn moderntechniquesyew flavour
combinationsandadesieto introducetraditionally savoury elementsnto thedesserplate.In this bookwe will look
at the techniqueghat are becomingcommongaceand exgore the principlesbehinddesigningand plating modern
desserts.

ModerrPastryandPlatedDessertechniquéas one of a seriesof Culinary Arts booksdewelopedto supportthe
training of studentsindappeenticesn British Columbiagoodserviceandhospitalityindustry Althoughcreatedwith
theProfessionaCookandBaler programsn mind,thesehave beendesigneédsamodularseriesandtherefore canbe
used to support a widariety of pograms that off training in éod service skills.

Other books in the series include:

¥ Food Safty, Sanitation, anceBsonal klgiene

Working in the Bod Service Industry

Workplace Saty in the Bod Service Industry

Meat Cutting and Bcessing

Human Rsouces in thedod Service andadpitality Industry
Nutrition and Labellingof the Canadian Bak
Understanding Ingdientsdr the Canadian Bak

Basic Kitchen anab&d Service Bhagement

K K K K K K K

The series has beenaleped collaboraty with participation fsm public and prate possecondary institutions.
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Coagulation

Coagulaton is definedasthe transbrmation of proteinsfrom a liquid stateto a solid form. Once proteinsare
coagulatedthey cannotbe returnedto their liquid state.Coagulationoften beginsaround 38;C (100jF)and the
processs competebetween71jCand82;C(160;Fand180iF)Within the bakingprocessthe naturalstructuesof the
ingredientsare alteredirr eversiby by aseriesof physical chemicalandbiochemicaiteractionsThethreemaintypes
of protein that cause coagulation in theebladp a outlined belw.

Egg proteins

Eggscontainmary different proteins. The white, or aloumen, containsappioximatey 40 different proteins,the
mostpredominantbeingovalbumin(54%)nd ovotransérrin (12%)The yolk containsmosty lipids (fatg, but also
lipoproteins.Thesalifferentproteinswill all coagulatevhenheatedbut do soatdifferenttemperatues.Theseparated
white of aneggcoagulatebetween60;Cand65;C(140jFand149jFandtheyolk between62;Cand70iC(144jFand
158iF)whichiswhy you cancookaneggandhave afully setwhite andastill runny yolk. Thesdemperatuesareraised
wheneggsare mixedinto otherliquids.For examjpe,the coagulatiomndthickeningof aneggmilk, andsugamixture,
asin custad, will take placebetween80;Cand85;C(176jFand185iFandwill startto curdleat88jCto 90;C(190;F
and 194iF).

Dairy and soy proteins

Caseina semisolid substancéormedby the coagulatiorof milk, is obtainedandusedprimarily in cheeseRennet,
derivedfrom the stomacHiningsof cattle,sheepandgoatsjs usedto coagulategr thicken,milk duringthe cheese-
making processPlantbasedrennetis alsoavailable.Chymosin(alsocalledrennin) is the enzymeusedto produce
rennet, and iesponsibleof cudling the milk, Wich will then separate into solidsdg and liquidwhey).

Milk andmilk productswill alsocoagulatevhentreatedwith anacid,suchascitric acid(lemonjuice or vinegar
usedn thepreparatiorof freshricotta,andtartaricacid usedn thepreparatiorof mascarponer will naturaly curdle
whensouraslacticaciddewelopsn themilk. In somecasesasin theproductionof yogurtor cremefra’cheacid-causing
bacteriaareaddedo themilk productto cause¢hecoagulationSmilarly, tofuis madefromsoybearmilk thathasbeen
coagulated with the use of either salt, acid, or enzyme-based coagulants.

Flour proteins (gluten)

Two main proteinsare foundin wheatflour: gluteninandgliadin (smallerquantitiesare alsofoundin other graing.
Duringmixingandin contactwith liquid,thesewo forminto astretchableubstancealledgluten. Thecoagulatiorof
glutenis whathappensvhenbreadbalesithatis, it is thefirming or hardeningof theseglutenproteinsusualy caused
by heat, Wich solidify todrm a firm structue.


http://www.dictionarycentral.com/definition/white.html
http://www.dictionarycentral.com/definition/white.html
http://www.dictionarycentral.com/definition/milk.html
http://www.dictionarycentral.com/definition/milk.html
http://www.dictionarycentral.com/definition/sugar.html
http://www.dictionarycentral.com/definition/sugar.html
http://www.dictionarycentral.com/definition/custard.html
http://www.dictionarycentral.com/definition/custard.html
http://biotech.about.com/od/glossary/g/Enzyme.htm
http://biotech.about.com/od/glossary/g/Enzyme.htm
http://www.thefreedictionary.com/tofu

Gelatinization

Hydrocolloids

Ahydrocdloidis a substance thatrhs a gel in contact witlater Thee ae two main categories:

¥ Thermo-r\ersible gel: A gel that melts upshteating and sets upon cooling. Elesge gelatin and agar
agar
¥ Thermo-irreversible gel: A gel that does not melt uplosating. Exartgs ae cornstacth and pectin.

Excessie heatinghowever, may causevaporationof thewaterandshrinkagef thegel.Hydrocolloidsdo not hydrate
(or dissobe) instanty, and that hydration is associateavith swelling, which easy causesumping.lIt is therefore
necessartp dispersdiydrocolloidsin water. Classicay}, this hasalways beendonewith cornstach,whereaportion of
theliquid from the recipeis mixedto form a GlurryChebre beingaddedo the cookingliquid. This canalsobedone
with animmersiorblenderr aconventionalblenderor by mixingthehydrocolloidwith ahelpingagensuchassugay
oil, or alcohol prior to dispersion iater.

Starches

Sarch gelatinization is the processvhere stach andwaterare subjectedo heat causinghe stachgranuleso swell.

Asaresultthewateris gradualy absorbedn anirr eversiblemanner This givesthe systema viscousandtranspaent
texture.Theresultof thereactiorisagel whichis usedn saucequddingsgreamsandotherfoodproductsproviding
apleasindexture.Sarch-basedelsarethermo-irreversiblemeaninghattheydonot meltuponheatingunlikegelatin,
which we will discuss laferExessie heating, lveever, ma cause e@poration of the ater and shrinkage of the gel.
The most common exalep of stath gelatinization arbund in sauce and pastagarations and bad goods.

¥ In sauces, stdres a added to liquids, usyadhile heating. The stdr will absorb liquid and sily
resulting in the liquid becoming tl@cKThe type of steln determines the finalgaluct. Some stres will
remain cloudy fien cookd; others willamain clear

¥ Pasta is made magstf semolina heat urum wheat flouy, whichcontains high amounts of star\en
pasta is coekl in boiling ater, the stath in the pasta slls as it absorbater, and as asult the textar
of the pasta softens.

Sarch moleculesnale up the majority of mostbaledgoodssostarchis animportantpart of the structure. Although
stacheshy themsalesgeneraif carOsupportthe shapeof the baleditems theydo give bulk to the structue. Sarches
dewelopasofterstructure whenbaledthanproteinsdo. The softnes®f the crumbof baledbreadis duelarge to the
stach. The mar piotein structue thee is, the chewier theshd.

Sarchescanbefairly straightbrward extractof plants suchascornstarch, tapioca or arr owr oot, butthere are
alsomodifi edstarchesandpre-gelatinizedstarchesavailablehathave specifiausesSee€Tablel for alist of different

thickening and binding agents and their characteristics.
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Sarch or ) ) .
Gel Ratio Preparation Characteristics and des
Usedto thicken saucesvhena clear
A slurry (mixture of cornstach andwatep is  glossy texture is desied, such as
20-40 g mixedandaddedo asimmeringdiquid while dessersaucesindin Asian-inspied
whisking until it dissoles and the liquid dishes
starch . . .
Cornstach hickens 1 thickensjr Translucentthickensfurther as
t '_C e.ns Cornstach mixed with sugay and cold it cools; brms asliceableO gel
L liquid liquid added Sensitie to extended heat
Thickened mixture simmeed until no exposue, so productsbecomehin if
stach tasteemains held at heabf long periods of time
Dissoled Used in desserts and dessert sauces
Waxy in cold Clear doesnot thicken further
maize water Addedto hot liquid while whiskinguntil it as it cools
! 20-40 dissobes and the liquid thieks Does not gel at cool
waxy ricé g stach temperatues, goodf cold sauces
thickens 1 Quite stable at extreme
L liquid temperatues (heat andefezing)
Modified stachesare often usedin
Dissoved commgmaw processedfoods and
: convenience prducts
n cold Modified to improve specific
Modified  water Addedto hot liquid while whisking until it et prove sp
20-40 dissoves and the liquid thieks characteristics @.9., stability or
staches texture under extreme conditions;
g stach .
. heat and &ezing)
thickens 1 .
o Translucentthickensfurther as
L liquid .
it cools
Powder, Used when thickening liquids that
dissoled might lose colour or flavour during
Pre- in  cold cooking
gelatinized liquid Added to liquid at grtemperatu Become viscous without the
staches 20-40 need ér additional cooking
g stach Translucentfairly clear shiry,
thickens 1 does NDT gel vinen cold

L liquid



GELATINIZATICN

Powder, )
) Derived fom casse oot
dissoved . ; .
in cold o ' o - Used in Asian cuisines
Arrowroot  liquid A_ddedto hot Ilquu_j W_hlle yvhlsklng until it Very clear; possessea gooey
20-40 dissoles and the liquid thieks texture
Translucentshiry, verylight gel
g stach when cold
thickens 1
L liquid
Derived from collagensn bonesand
15-30 g meats of animals
gelatin Powder or sheets(leare9 dissoled in cold Usedn aspicglazes;oldsauces,
Gelatin water and desserts
get§ 1L Added to cold or simmering liquid Clear firm textue
liquid Activates with heat, seteew cold Dissoles when reheated,
thickens vhhen cold
Extracted fom seaeed
Used in Asian dessertsand
15-30g molecular gastnomy cooking
Adar agar agar agar Powder dissaled in cold water Used in place of gelatin in
9 9 sets 1L Added to cold or simmering liquid vegetarian dishes
liquid Activates with heat, sethen cold Clear firm textue

Does not thin when reheated,
thickens moe when cold

Table 1 B Common sthes and gels used in theebha&p

Gelling agents

Gelatin isawatersolubleproteinextractedromanimaltissueandusedasagellingagentathickener anemulsifiera
whippingagentastabilizerandasubstancthatimpartsasmoothmouthfeelto foodslt isthermo-re\ersiblemeaning
the setting mperties or action can fmersediy heating Gelatin is\ailable in tw forms: pavder and sheet (I@af

Gelatin is often usedto stabilizewhipped cream and moussesgonfectionery such as gumny bearsand
marshmallws; dessertsncluding pannacottacommecial productslike 2l-O; Olite@r low-fat versionsof foods
includingsomemargarinesanddairy productssuchasyogurtandice cream Gelatinis alsousedin hard andsoftgel
capsulesof the narmaceutical industry

Agar agaris an extractfrom red algaeandis often usedto stabilizeemulsionsor foamsandto thicken or gel
liquids. tis thermo-ewersible and heagsistant.

It is typically hydratedin boiling liquidsandis stableaciossawide rangeof aciditylewels.lt begingo gelonceit
cools to avund 40¥C (100%F) and will not melt ueticihes 85v4C (185Y4F).


http://en.wiktionary.org/wiki/reverse
http://en.wiktionary.org/wiki/reverse
http://en.wiktionary.org/wiki/heating
http://en.wiktionary.org/wiki/heating
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Pectin

Pectinistakenfrom citrusandothertreefruits (appes pearsetc.) Pectinis foundin mary differentfoodssuchasjam,
milk-basedeweragesellies,sweetsandfruit juicesPectinis alsousedin moleculargastonomy mainly asagelling
agent, thickner and stabilizer

Thereare avarietyof typesof pectinthatreactdifferently accodingto theingredientsusedLow-methoyl pectin
(whichis activatedwith the useof calciumfor gelling)andhigh-methayl pectinthatrequiressugarfor thickeningare
the two mostcommontypesusedin cooking.High-methayl pectinis what is traditionally usedto male jamsand
jellies Low-methayl pectinis oftenusedn moderncuisinedueto thethermo-irre\ersiblegelthatit formsandits good
reaction to calciuntsinatural capability to emulsify and gedters stable gparations.

Increasingl, cooks balers,andpastrychefsare turning to mary different gels chemicalsandothersubstances
usedn commecialfoodprocessingsnewingredientgo modifyliquidsor otherfoods Thesewill beoutlinedin detail
in the section on molecular gastmy.



Crystallization

Mary factorscaninfluencecrystallization in food. Controlling the crystallizationprocesscan affect whethera
particularproductis spreadablegr whetherit will feelgritty or smoothin the mouth.In somecasesgrystalsare
something gu try to deglop; in others, theyeasomethingou try to &oid.

It isimportantto know thecharacteristicandqualityof thecrystalsn differentfood.Butter, margarineicecream,
sugarandchocolatall containdifferenttypesof crystalsalthoughtheyall containfat crystals For exampe,icecream
has fat crstals, ice cegals, and sometimes lactosstaly.

The fact that sugarsolidifiesinto crystalsis extremey importantin candymaking.There are basicall two
categoriesf candiescrystalline(candieghat containcrystalsin their finishedform, suchasfudgeandfondanj; and
non-crystalline(candieghat do not containcrystals,suchaslollipops,taffy, and caramels Recipeingredientsand
proceduesfor non-crystallinecandiesre specificalt designedo preventtheformationof sugarcrystalsbecausthey
give theresultingcandya grairy texture.Oneway to preventthe crystallizationof sucosein candyis to male sure
that there are other typesof sugaNusualy fructoseand glucoseNtogetin the way andslov down or inhibit the
processAcidscanalsobeaddedo OinertGhesugarandto prewventor slov down crystallizationFatsaddedo certain
conkctionary items will lva a similar eftt.

Whenboiling sugarfor ary apgication,the formationof crystalsis generail not desied. Theseare someof the
things that can pmote crgtal gowth:

¥ Pot and utensils thatenot clean

¥ Sugar with impurities in it (A scoop used in the flour bin, and theousegar ma have enough particles
on it to ppmote crgtallization.)

¥ Water with a high mineral content (@haterO)

¥ Too much stirringa@itatior) during the boilinghase

Crystallizatiormay beprewentedby addinganinterferent,suchasacid(lemonyinegartartaric,etc.)or glucoser corn
syrup, during the boiling@redue.

As mentionedabore, ice creamcanhave ice andfat crystalsthat co-existalongwith other structuralelements
(emulsionair cells,and hydrocolloid stabilizerssuchaslocustbeangum) that male up the Obody6f the ice cream.
Someof thesecomponentsrystallizeeitherpartially or competely. Thebottomlineisthatthenature of thecrystalline
phasean the foodwill determinethe quality appearancéexture,feelin the mouth,andstabilityof the product.The
texture of ice creamis derived,in part,from the largenumberof smallice crystals Thesesmallice crystalsprovidea
smoothtexture with excellentmeltdown andcoolingpropertiesWhenthesece crystalsgrow largerduring storage
(recnstallization, the productbecomesoarseandlessenjoyable.Smilar concernsapgy to sugarcrystalsin fondant
and fiostings, and to fat &tals in chocolate, buttand margarine.

Control of crystallizationin fatsis importantin mary food productsjncludingchocolatemargarinebutter, and
shorteningln theseproductsthe aimis to producethe appiopriatenumber size,anddistribution of crystalsin the
correctshapebecauséhe crystallinephaseplays sucha largerole in appearanceaexture, spreadabilityand flavour
releaselhusunderstandingheprocessethatcontrol crystallizationis criticalto controlling qualityin theseproducts.

To contol crystallization indods, certain factors must be calfed:

¥ Number and size of aitals
¥ Crystal distribution
¥ Proper poymorph rystal shape
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Crystallizationis importantin working with chocolateThetempering processsometimesalledpre-crystallization,
is animportantstepthatis usedfor decoratie andmouldingpurposesandis a major contributorto the mouthfeel
andenjoymentof chocolateTemperings aprocesshatencouragethe cocodbutterin the chocolatéo hardeninto a
specific crgtalline pattern, ich maintains the sheen and texfoir a long time.

WhenchocolatésnOtempeed properl it canhave anumberof problemsFor exampe, it may not ever setup
hard at roomtemperatue;it may becomehard, but look dull andblotcty; the internaltexture may be spongyrather
thancrisp;andit canbesusceptibléo fatbloom, meaninghefatswill migrateto the surfaceandmale whitish streaks
and blotches.



Molecular Gastronomy Techniques That May Be Used in the Pastry Shop

Non-traditional thickeners

In additionto traditionalstachesthere are newways to thickensaucesndto changehe texture of liquids.Someof
thesethickeningagentsvork without heatingandare simgy blendedwith the coldliquid, suchasmodifiedstaich or
xanthan gum. These allthe ceation of sauces and other liquids witeshfrunco@d taste.

Foams, froths, and bubbles

Liguidscanbesstabilizedwith gelatinlecithin, andotheringredientsandthenusedto createfoamsby whippingor
usingaspeciatlispensechargedvith nitrogengasA well-madefoamaddsanadditionallavour dimensiorto thedish
without adding bulk, and an irgeting textue as theobm disseks in the mouth igure 1).

Figue 1. ODinner in the DarR@dsertO by Esther Little is license B8k


http://opentextbc.ca/modernpastryandplateddesserts/wp-content/uploads/sites/122/2015/07/dinner-in-the-dark-dessert.png
http://opentextbc.ca/modernpastryandplateddesserts/wp-content/uploads/sites/122/2015/07/dinner-in-the-dark-dessert.png
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Espuma

EspumistheSpanistiermfor froth or foamandit is createdvith theuseof asiphon(1SQ bottle. Thisisaspecific
term, since culinargdms mybe attained tbugh other means.

Espumdrom asiphon createsoamwithout the useof an emulsifyingagentsuchasegg Asaresultit offersan
unadulteratedlavour of the ingredientsusedlt alsointroducesnuchmore air into a preparationrcompaedto other
culinary aerating pcesses.

Espumas createdmainly with liquid that hasair incorporatedn it to createfroth. But solidingredientscanbe
usedoo;thesecanbeliquefiedby cooking purZeingandextractingnaturaljuiceslt shouldbenoted thoughthatthe
bestflavoursto work with are thosethatare naturally diluted.Otherwisethe espumaendsto loseits flavour asair is
introduced into it.

Sabilizeranmay beusedalongsidéheliquidsto helpretaintheir shapéongerhowe\er, thisisnotalwaysnecessary
Prepaedliquidscanalsobestoredin asiphonbottleandkeptfor use The pressue from the bottlewill pushout the
aerated liquid, pducing the espuma.

Foam

Foamis createdby trappingair within a solid or liquid substanceAlthoughculinaryfoamsare mostrecenty
associatedith moleculagastonony, theyare partof mary culinarypreparationshatdatebackto evenearliertimes.
MoussesoufflZwhippedcreamandfrothin cappuccinarejustsomeexampesof commorfoamsCommonexamjes
of GetCofims @ bead, pancak, and muffins.

Foamdoesotrely on pressueto encasair bubblesnto asubstancé.ike espumaoammay alsobecreatedvith
thehelpof asurfactanandgellingor thickeningagentgo helpit hold shapeTheproductionof aculinaryfoamstarts
with aliquid or asolidthathasbeerpurZedThethickeningor gellingagenis thendilutedinto thisto form asolution.
Once dissgkd, the solution ishipped to intoduce air into it.

Theproces®f whippingis doneuntil thefoamhasreachedhedesiedstiffnessNotethatcertainingredientsmay
break devn if they ag whipped ér too long, espechalvithout the pesence of a stabilizing agent.

Gels

Turningaliquid, suchasa vegetablguiceor raspberrypurZe jnto asolidnot only givesit adifferenttexture but also
allowsthefoodto becutinto mary shapesnablingifferentvisualpresentationfHgure 2).Regulamgelatincanbeused
as vell as other gelling agents, such as agawlaigaris derigd fom red algae.

Brittl e gels

Gellingagentsare oftenassociatedith jelly-like textures,which may rangefrom softto firm. Howe\er, certain
gels poduced § specific agents ynaot fit this description.

Ratherthanforminganelasticor pliablesubstancdyrittle gelsmay alsobeformed.Theseare gelsthat are firm
in nature yet fragile at the sametime. This characteristiés causecdy the formationof a gelnetwork that is weak
andsusceptibléo breaking.This propertyallows brittle gelsto crumblein the mouthandcreatea meltin-the-mouth
feeling Asaresultnewsensationandtexturesare experiencedhile dining. At thesamedime,tastewithin adishare
also enhanced due to thedia release causey the gel lraldown.

Brittle gelsare madeby diluting the gellingagentinto a liquid substanceuchaswater, milk, or a stock.This
mixtureis left to setto attainagelledendproduct.lt shouldbenotedthatthe concentratiorof gellingagentsisedas
well as the amount of liquid, botteeffgelation.

Agaragaris acommonagentusedto createbrittle gels Howewer, whencombinedwith sugaiit tendsto createa
more elastic substancewkacyt gellan gum, locust bean gum, and carrageenaralsdadttle gels.

Fluid gels

A fluid gelis a crossbetweena saucegel,and purZe.lt is a controlled liquid that haspropertiesof all three
preparations. A fluid gel dsys viscosity and fluidity at the same time, being #tickilyspeadable.
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Figue 2. @payageleeO by hedonistin is license@ BhéoEr 20D

Fluidgelshehaeassolidswhenundisturbedandflow whenexposedbo sufficientagitationTheyareusedn mary
culinary dishes kere fluids need to be carited, and they pvide a rich, eany textue.

Afluid gelis createdusingabasdiquid that cancomefrom mary differentsourcesThebasdiquid is commony
extractedfrom fruits and vegetablegaken from stocks,or even purZedfrom certainingredients The longerthe
substances exposedo stressandthe more intensethe outsidestressthe more fluidity is gainedMore fluidity causes
a finer consistency in the gel.

Fluid gelscanbe sened eitherhot or cold,asmary of the gellingagentausedfor suchpreparationsre stable
athigh temperatus.

Drying and powdering

Drying afoodintensifiests flavour and,of coursechangedts texture. Eatinga pieceof apge that hasbeencooled
andthendetydrateduntil crispis very differentfrom eatinga freshfruit slice.If the detydratedfoodis powdered,it
becomeseat another fl@ur and textug experience.

When maltodextrin(or tapiocamaltodextrin) is mixed with fat, it changes$o a powder. Becausenaltodextrin
dissoles in vater, peanut butteo( olive oil) that has been changed tonal@ochanges back to an oil in the mouth.


http://opentextbc.ca/modernpastryandplateddesserts/wp-content/uploads/sites/122/2015/07/papyagelee.png
http://opentextbc.ca/modernpastryandplateddesserts/wp-content/uploads/sites/122/2015/07/papyagelee.png
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Freezing

In moleculagastonony, liquid nitrogenis oftenusedo freezeproductsor to createafrozenitemwithouttheuseof a
freezer

Liquid nitrogenis the elemenmitrogenin aliquefiedstate.lt is a clear colourlesdiquid with atemperatue of
-196iC(-321jF)lt is classifiecsa cryogenidluid, which causesapidfreezingvhenit comesnto contactwith living
tissues.

Theextremey coldtemperatuesprovidedby thisliquefiedgasare mostoftenusedn moderncuisineto produce
frozenfoamsandicecream After freezingood,nitrogenboilsaway, creatingathick nitrogenfogthatmay alsoaddto
the aesthetie&tues of a dish.

Giventhe extremetemperatue of liquid nitrogenjt mustbe handledwith care.Mishandlingmay causeserious
burnsto the skin. Nitrogenmustbe storedin speciaflasksandhandledonly by trainedpeope. Aprons,gloves,and
other speciafldesigned sty gear should be usdaew handling liquid nibgen.

Usedmainly in theform of acoolantfor moleculagastonony, liquid nitrogenisnotingestedt is poureddirectly
ontothefoodthatneedgo becooledcausingt to freezeAny remainingitrogenevaporatesalthoughsufficienttime
mustbe providedto allow the liquefiedgasto beeliminatedandfor the dishto warm up to the point that it will not
cause damage during consumption.

Spherification

Spherifi cation is a moderncuisinetechniquehat involvescreatingsemisolid sphereswith thin membranesut of
liquids.Spherescanbe madein varioussizesand of variousfirmnessessuchasthe @aviarGshawn in Figure 3. The
resultis aburstin-the-moutheffect,achieedwith theliquid. Bothflavour andtexture are enhancedvith this culinary
technique.

There ae two \ersions of the Bprification pocess: dact andewerse.

In direct spherification,a flavoured liquid (containingeither sodiumalginate gellangum, or carrageenagris
drippedinto a waterbaththat is mixed with calcium(eithercalciumchlorideor calciumlactatg. The outer layer is
inducedby calciumto form athin gellayer, leavingaliquid cente.In this version the spheresare easy breakableand
should be consumed immediatel

Calciumchlorideandsodiumalginateare the two basiccomponentsisedfor this techniqueCalciumchlorideis
atypeof saltusedn cheesenaking.andsodiumalginatds takenfrom seaveed.Thesodiumalginates usedo gelthe
choseriquid by dissoVingit directly into thefluid. Thiscausetheliquid to becomesticky, andproperdissoving must
be doneymixing. The liquid is then left to set to eliminatdahbles.

Oncereadyabathis prepaedwith calciumchlorideandwater. Theliquid is thendrippedinto the bathusinga
spoonor syringedependingn the desiedsphete size. Thegelformsa membranencasingheliquid whenit comes
into contactwith the calciumchloride.Onceset,the spheresare thenremoved andrinsedwith waterto remove ary
excess calcium chloride.

In reversespherification acalcium-containingquid (or ingredientamixedwith asolublecalciumsal) is dripped
into asettingbathcontainingsodiumalginateSurfacetensioncausethe drop to becomesgherical A skin of calcium
alginatémmediatef formsaroundthetop.Unlikein thedirectversionthegellingstopsanddoesot continueinto the
liquid orb. Thisesults in thiodr shells so theqatucts do not ve to be consumed immedigatel

Videos on sherifi cation:
Direct:https://wwwyoutube.comhatch?v=BRMBv95gLk
Rewersehttps://wwwyoutube.comhatch?v=IRo79U77y


https://www.youtube.com/watch?v=BeRMBv95gLk
https://www.youtube.com/watch?v=JPNo79U77yI
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Figue 3. Ohite chocolate spaghetti asiiberry sauce and chocolate martini caviarO by ayngelina is liCeB$&CUNDe2C
Specialty ingredients used in molecular gastronomy

Thereareanumberof differentingredientsisedn moleculagastonormny asgelling thickening or emulsifyingagents.
Mary of these araailable in specialtgdd stoes or can be @ered online.

Algin

Anothernamefor sodiumalginatealginis a naturalgellingagenttaken from the cell walls of certainbrown
seaveed species.

Calcium chloride

Calciumchloride,alsoknown asCeCly, is a compoundof chlorineandcalciumthatis a by-productof sodium
bicarbonate (baking s@eaanufacturing.tAoom temperatuer it is a solid salthweh is easildissoted in vater.

This is very salty and is often usedfor preseration, pickling, cheesegroduction,and addingtastewithout
increasingheamountof sodiumlt isalsousedn moleculagastonony in the spherificationtechniqudseeabove) for
the poduction of raioli, sfheres, pearls, andvi (Fgure 3).

Calcium lactate

Calciumlactatds acalciumsaltresultingromthefermentatiorof lacticacidandcalciumlt is awhite crystalline
powerwhensolidandishighly solublen coldliquids.It iscommony usedasacalciunfortifier in variousfoodproducts
including begrages and supments.

Calciumlactateis alsousedto regulateaciditylevelsin cheesandbakingpowder, asafoodthickener andasa
presenrative for freshfruits. In moleculamgastonony, it is mostcommony usedfor basicsgherificationandrewverse
spherification due to the lack of bitterness in the finistoehlipis.


http://opentextbc.ca/modernpastryandplateddesserts/wp-content/uploads/sites/122/2015/07/white-chocolate-spaghetti.png
http://opentextbc.ca/modernpastryandplateddesserts/wp-content/uploads/sites/122/2015/07/white-chocolate-spaghetti.png
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Like calciumchloride calciumlactatds usedalongsidesodiumalginateln regularspherification|it is usedn the
bath. 1is also used as a tlickr in everse sperification.

Carob bean gum

Carobbeargumisanothemamefor locustbeargum. It is oftenusedo stabilizetexturize thicken,andgelliquids
in the aea of modern cuisine, although it has been a populendhniakd stabilizeoif mary years.

Carrageenan

Carrageenanefersto ary linear sulfatedpolysaccharideaken from the extractsof red algae.This seaveed
derivative is classified mayrs iota, kappa, and lamhtda.d common ingdient in may foods.

There areanumberof purposeshatit senes,ncludingbinding,thickening stabilizinggelling,andemulsifying.
Carrageenapanbefoundin ice cream saladdressingssheesegyuddingsandmary more foods It is oftenusedwith
dairy productsbecausef its goodinteractionwith milk proteins.Carrageenaalsoworks well with othercommon
kitchen ingedients and adfs a smooth texiiand taste that blendslivand does not afft flaour.

Moreoftenthannot,carrageenais foundin powderform,whichis hydratedin liquid bebrebeingusedFor best
resultscarrageenapowder shouldbe sprinkledin coldliquid andblendedwell to dissole, althoughit may alsobe
melted diectly in hot liquids.

Citri c acd

Classifiecasaweakorganicacid citric acidis anaturall occurringpreserative thatcanbefoundin citrusfruits.
Producedasaresultof the fermentatiorof sugarit hasatart to bitter tasteandis usualy in powderform whensold
commecially. It isusedmainl asapreserativeandacidulentandit isacommorfoodadditivein awiderangeof foods
suchascandieandsodaOtherthanextendinghelflife by adjustingheacidityor pH of food,it canalsochelpenhance
flavours. t works especigiiwell with other fruits, mviding a fesh taste.

In moderncookingcitric acidis oftenusedasanemulsifierto keepfatsandliquidsfrom separatingt is alsoa
common component integrification, ere it mg be used as an acid &uff

Gellan gum

Gellan gum is a watersoluble, high-moleculatveight polysaccharidegum that is producedthrough the
fermentatiorof carbolydratesin algaeby the bacteriumPseudomonadedr his fermentedcarbolydrateis purified
with isopiopyl alcohol, then dried and milled toghuce a peder.

Gellangumis usedasa stabilizeremulsifierthickener andgellingagentn cooking Aspicsandterrinesare only
someof the disheghat usegellan.t comesn both high-acy andlow-acy forms.High-acy gellangumproducesa
flexible elastic gelhile lov-acy gellan gum will gdway to a maoe brittle gel.

Like mary otherhydrocolloids gellangumis usedwith liquids.The powderis normally dispersedh the chosen
liquid to dissole it. Oncedissoled, the solutionis then heatedto facilitateliquid absorptionand gellingby the
hydrocolloid.A temperatue between85;Cand95;C(185iFand203jFwill startthe dissolutionprocessGellingwill
begin upon cooling@und 10;C and 80;C (50jF and 176jF).

Gellangumcreatesthermo-irre\ersiblegelandcanwithstanchighheatwithoutreversingin form. Thismalesit
ideal br the ceation of varm gels.

Guar gum

Guargum,or guaranisacarbolydrate Thisgalactomannastakenfromtheseedsftheguarplantby dehusking,
milling, andscreening The endproductis a pale off-white,loosepowder. It is mostcommony usedasa thickening
agentandstabilizerfor sauceanddressingén the food industry Baled goodssuchasbreadmay alsouseguargum
to increasehe amountof solubleibre. At the samdime, it alsoaidswith moistute retentionin breadandotherbaled
items.

Beingaderivative of alegumeguargumis consideedto beveganandagoodalternatie to stachesin modern
cuisine, guar gum is usedthe ceation of dams fom acidic liquidsof fluid gels, ana@f stabilizingdams.

Guargummustfirst bedissovedin coldliquid. Thehigherthe percentag®f guargumusedthemoreviscoughe
liquid will become. Dosageyadso ary accating to the ingrdients used alivas desid lesults and temperaéur

lota carrageenan
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lotacarrageenais a hydrocolloidtaken from red seaveed(Eucheumadenticulatujrit is oneof threevarietiesof
carrageenan and is used myaasl a thiekning or gelling agent.

Gelsproducedirom iota carrageenaare soft andflexible,especiayl whenusedwith calciumsaltsit produces
acleargelthat exhibitslittle syneesislotais a fastsettinggelthatis thermo-rewersibleandremainsstablethrough
freezingandthawing. In moderncuisineit is usedto createhot foamsaswell ascustads andjellieswith a creany
texture.

Like mostotherhydrocolloidsjota carrageenamustfirst bedisperseéndhydratedin liquid bebre use Unlike
lambdacarrageenait,is bestdispersedh coldliquid. Oncehydratedthe solutionmustbeheatedo about70;C(158F)
with shearto facilitatedissolution Gellingwill happerbetween40ijCand70;C(104jFand158jF)dependingn the
number of calcium ionsesent.

Kappa carageenan

Kappeacarrageenais anothertypeof redseaveedextracttakenspecificall from Kappaphycasvaezii Like other
typesof carrageenait,is usedasagelling thickening andstabilizingagentWhenmixedwith water, kappacarrageenan
creates a ging and firm solid gel that yriae brittle in textu.

This particularvariety of carrageenablendswell with milk and other dairy products.Snceit is taken from
seaveed, it is considedl to beegan and is an alternatio traditional gelling agents such as gelatin.

Kappacarrageenais usedin variouscookingpreparationsncluding hot and cold gels,jelly toppings,cales,
breadsandpastriesWhenusedn moleculaigastonony preparationgandotherdisheskappacarrageenashouldbe
dissobed in cold liquid.

Oncedispersedhesolutionmustbeheatedetween40iCand70iC(104jFand158;F)Gellingwill beginbetween
30i{Cand60;C(86jFand140jF)Kappacarrageenais athermo-re\ersiblegelandwill stey stableupto 70;C(158;F).
Temperatues begnd this will cause the gel to melt and become liquid once again.

Locust bean gum

Locustbeargum,alsoknown asLBGandcamobbeangum,is avegetablgumderivedfrom Mediterraneanegion
caobtreeseedsThishydrocolloidis usedo stabilizetexturize thicken,andgelliquidsin moderncuisinealthought
has been a popular tredler and stabilizeorf mary years.

It hasa neutraltastethat doesnot affectthe flavour of food thatit is combinedwith. It alsoprovidesa creany
mouthfeelandhasreducedsyneesiswhenusedalongsidgpectinor carrageenafor dairy andfruit apgications.The
neutral behdour of this gdrocolloid maks it idealdr use with a wide range of iedients.

To use locust bean gum, it must be dégbol liquid.tlis soluble with both hot and cold liquids.

Maltodextrin

Maltodextrinisasweetpolysaccharidéhatis producedromstarch,corn,wheattapiocapr potatothroughpartial
hydrolysisandsprg drying.Thismodifiedfoodstarcchis awhite powderthathasthe capacityo absortandholdwater
aswell asoil. It isanidealadditive sinceit hasfewer caloriegshansugarandis easy absorbe@nddigestedy thebody
in the brm of glucose.

Comingfrom anaturalsource, it rangesrom neary flavourlesgo fairly sweetwithout arny odour. Maltodextrin
isacommoningredientin processetbodssuchassodaandcandiesln moleculagastonony, it canbeusedbothasa
thickenerandastabilizerfor sauceanddressingdpr encapsulatiorgndasa sweetenerin mary casest is alsoused
as an amma carrier due to its capacity to absorl @lalso often used to regkavders or pastes out of fat.

Sodium alginate

Sodiumalginatewhichis alsocalledalgin,is a naturalgellingagenttaken from the cell walls of certainbrown
seaveedspeciesThis saltis obtainedby drying the seaveed followed by cleaningboiling,gelling,andpulverizingit.
A light yellow powder is producedfrom the processWhendissoledin liquids,sodiumalginateactsasa thickener
creating a viscous fluid. Gensey, when it is used with calciumdtrhs a gel tlmugh a cold pcess.

In moleculagastonony, sodiumalginatas mostcommony usedasatexturizingagentFoamsandsaucesay
becreatedwith it. It isalsousedn spherificationfor the creationof pearlsraviolis,mockcaviar, marblesandspheres.
Sodiumalginatecanbe useddirectly by dissoling it into the liquid that needso be gelled,asin the caseof basic
spherificationIt may also be usedversey by adding it diectly to a bath, as in the casee@rse sperification.
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This \ersatile ppduct is soluble in both hot and cold liquids, and gels made with it willysttraparatue.

Soy lecithin

So lecithin,alsocalledustlecithin,is anaturalemulsifiethatcomedromfatty substancesundin planttissues.
It is derived from soybeansither mechanicall or chemicail, andis a by-productof so/beanoil creation.The end
product is a light bwn pavder that has W water solubility

Asan emulsifierit worksto blendimmiscibleingredientstogetheysuchasoil andwater, givingway to stable
preparationst kcan be Wisked diectl into the liquid of choice.

So/ lecithinis alsousedn creatingfoamsairs,moussesndotheraeratedlisheghatare longlastingandfull of
flavour. It is used in pastries, oactfons, and chocolate to enhance dough aedseamoistertolerance.

Aswith mostingredientsdosagandconcentratiorfor soy lecithinwill dependn theingredientausedspecific
properties desad in the @sulting peparation, asell as other conditions.

Tapioca maltodetrin

Tapiocamnaltodextrinis aform of maltodextrinmadefromtapiocastarch.It isacommoningredientin molecular
gastonony becaus# canbeusedothasathickenerandstabilizerfor sauceanddressingdpr encapsulatiomndas
asweetenerln mary case# is alsousedasanaromacarrierdueto its capacityto absorhoil. It is oftenusedto male
powders or pastes out of fat.

Xanthan gum

Xanthangumis afoodadditive usedasathickeningagentlt is producedhroughthefermentatiorof glucoseAs
a gluten-fee additie it can be used as a substitute in cooking and baking.

As a thickener whenusedin low dosagesgsanthangum producesa weakgelwith high viscositythat is shear
rewversible with a high pourabilitf/also dislays exellent stabilizing abilities that alléor particle suspension.

Moreover, xanthangummixeswell with otherflavourswithout maskinghemandprovidesanimproved mouth
feelto preparationsThepresencef bubblesvithin thethickenediquidsoftenmalesway for lightandcreany textures.
It is used in the pduction of emulsions, suspensioniplia, anddams.

Beinga hydrocolloid,xanthangummustbe hydratedbebre use High versatilityallons it to bedissoledover a
wide rangeof temperatues,acid,andalcohollevels.Onceset,xanthangummay losesomeof its effectivenessvhen
exposed to heat.



Low-temperature and sous-vide cooking in the pastry shop

Sous-vide cookingis aboutimmersingafooditemin aprecise} controlledwaterbath, where the temperatue of the
wateris the sameasthe targettemperatue of the food beingcooled.Foodis placedin afood-gradeplasticbagand
vacuum-sealelebre goinginto the waterbath. Temperatueswill vary dependingpn desiedendresult.Thisallows
thewaterin thebathto transtr heatinto the foodwhile preventingthe waterfrom cominginto directcontactwith it.
Thismeanghewaterdoesnot chemicall interactwith thefood:theflavoursof thefoodremainstronger becauséhe
water is unable to disgelor carry &way ary compounds in thedd (kgure 4).

1

Figue 4. ®ig_00810 bydheas licensed underBE-SA-ND 20

Applications for the bakeshop

Sous-vide fruits and vegetalbes

Cookingvegetablandfruits sous-vidés agreatway to tenderizéhemwithoutlosingasmary of thevitaminsand
mineralsthat are normally lostthroughblanchingor steamingFruits canalsobeinfusedwith liquid whencooled at
lower temperatuesby addingliquid to thebag.Sous-viddelpspresere the nutrientspresenin fruits andvegetables
by not cookingthemabore thetemperatuesthatcausehe cellwallsto fully breakdown. Thisallovsthemto tenderize
without losing all their structeir The bag also helps to catgmatrients that do come out of tlegetable.

17
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Whiletimeandtemperatue do not factorinto saétyfor fruits andvegetablesheydo haveauniqueeffectontheir
structue. There are two componentén fruits andvegetablethat male themcrisp:pectinandstaich. Pectin,whichis
agellingagenttommony usedin jamsandjelliesfor structue,breaksdown at 83v4(183Y4Ft a slover ratethanthe
starch cells do. In marcases this alls br more tender fruits ancegetables thatvea unique textarto them.

Custards

Theterm custadt spansomary possiblengredientsandtechniqueshatit is mostusefulto think of acustad as
simgy a particulartexture andmouthfeel.Custadshave beenmadefor centuriesby lightly cookinga blendof eggs,
milk, and heay ceam, but modernist chefsdavented myriad ways to mak custais.

Usingthesous-videnethodo prepaecremeanglaise;urds,icecreanbases;ustad basessabgons anddulcede
lechds possibleThetechniqueffersgreaterconsistencgndmore control over thetexture, whichcanrangeromairy,
typicalof asabgon,to denseasin apossetfor custads,eggswill beproperly cooledat 82;C(180vF3pif thewater
bathis setto thistemperatue,no overcookingcanhappenTheoneconstanemongcustadsis the useof plentyof fat,
which not only providesthat distinctive mouthfeelbut alsomalescustad anexcellentcarrier of fat-solubleflavours
andaromasLightervarietiesof custad, prepaedsous-videstyle andcooledcanbeaeratedn awhippingsiphoninto
smooth, agany foams.

Other applications for vacuum-seal processes

Fruit compr essbn

Vacuum-compssingruits and vegetabless a popularmoderntechniquethat cangive mary plant foodsan
attractiwe, translucentappearanc@sshavn in the watermelonin Figure 5) anda pleasantsurprisingtexture. This
techniqueexgoits the ability of a vacuumchambetto reducesurroundingpressue, which causesir and moistue
within the planttissueto rapidly expandandrupture the structuieswithin thefood.Whenthe surroundingpressueis
restoedto anormallewel,the labyrinth of air-filled spacesollapsesAsaresultlight tendsto pasghroughthe food
ratherthanbeingscatteedanddiffusedwhichis why vacuum-compsseglantfoodsappeatranslucentCausinghe
porousstructuie of aplantfoodto collapsealsoimpartsa somevhatdensetoothsomeexture that cangive afamiliar
ingredient, such asatermelon, an enélly new appeal.

Infusions
Whenaddingiquids thevacuum-seairocessreatesirapidinfusionNespeciafiwith more porousfoods(suchas
adding spices toeam or herbs to meloihis can add Waur and textus in a shorter time than traditional infusions.
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Activities

¥ Use the dperification method (both éict and eversé to ceate a componermtrfa dessertigte.
¥ Use the sous-videqmess to cook a custar
¥ Use the acuum-seal pcess to comess fruit.
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Introduction

Learning Objectives

¥ Describe hw to design alated dessert
¥ Learn factors that will contribute to a successfiddpdessert
¥ Apdy design princips

What makesa worthy plateddessertMary will arguepresentationgcomgexity, or the type of plateit is senedon
are important factors.Texture is alsocritical in makinga dish successfuMusty apgeswould ruin an otherwise
perfectappe pie,andhow helpfulis the granulatedugargarnish on the crustBut mostwill still ageethatthe most
importantfactorin creatinganexceptionaplateddesserts flavour. Whetherit is asimge sliceof piesenedin acasual
restaurantor an intricate, multicomponentlessercraftedfor a fine dining establishmentlavour is what malesa
dessert memorable.

Desserplatingstylesare constanyf changingandewlving thanksto today©creatie pastrychefsandcooks Past
trendsncludedtoweringarchitecturahssemblighatwereimpressie andbeautifuto look atbut weredifficult to eat,
or makingcompexdesign®n therims of plateswith squirtsof sauceor dustingsof cocoaor icing sugarwhich often
endedup onthediners@eees. Gradual thetrendhasshiftedbackto focuson flavour, andwe have discoveredthat
greatlooking and grattasting dessertseapbtainable without unnecessary deriiy.

Animportantfactorin the developmenbf aplateddesseris to considetow it will work in relationshigo the
restauransthemeandmenuDessertanddesserinenusshouldoeconsideedacontinuatiorof thediningexperience.
It isessentiab recognizéhatthedesserthoiceshouldnotjustbetacledon attheendof amealwithoutfirst thinking
throughthe style of menuthetypeof businesgpastryshop hotel,or restaurantgasuabr high-end)andtheclientele.
You canmale the mostbeautifuland flavourful food possiblebut if it does®sell,you are doinga disservicdo the
businesswnersandmissingout on customeisatisfactionDessertprepaedwith theseconceptsn mind are seeras
productsthatwill not only increasehe averagechequéout will alsodraw publicattentionto the establishmerdandto
the ceativity of the kitchen, thus bringing in enoustomers.

Becaustd is difficult to ageeon how bestto presentadessertit isimpossibleo setdown alist of hard-and-fast
rulesto follow. Therefore,in thissectionwe discuss&.numberof ideaghatinfluencechefsandcooksin their decisions
and some of the factors to consideemwpanning a lated dessert.

Customersovedessertdyutnotall customersvill orderthem.In mostrestaurantgperhap$0%of thecustomers,
atmostwill havedessertA majorityof dinersaresimgy toofull to orderatraditionalfull, largedessertyuttheywould
welcomesomethinglittle sweetor somethingo shae.Mostcustomersvho dorQbrder dessertightbeinterested
if somethindight, refreshingandintriguingwere offered. Therefore,whenplanningfor variety donOforgetto include
simger, lighter optionsthat will appeato dinerswith smallerappetitesHaving a cheeselatter or perhaps savoury
dessert a popular options too.

Therearetwo stageso theart of thebaler or pastrychefifirst, makingandbakingall thedoughsbattersfillings,
creamsandsaucegwith the correcttechniquesandsecondassemblinthesecomponentinto finisheddessertand
pastriesThe sameprinciple is appied to plating desserpresentationsA plateddesserts anarrangementf oneor
more componentszor mostdessertgllthecomponentsre prepaedwellin advanceA plateddesseritself,howe\er,
is assembled la minute (atthe lastminuté). All the componentsieededihcludingmoussesneringuesice creams
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andsorbetsgookiesgdoughcale layers pastrycreamanddessersaucesNarusedo malke apresentatiorthatis more
than the sum of its parts.

Whenplanningfor aplateddesserthere are five characteristicthat shouldbeconsideed. Threeapgdy to mouth
feel and fleour, and a& the most important:

¥ Flavour
¥ Texture
¥ Temperatue

The other tw ae visual:

¥ Colour
¥ Shape

Flavoursshouldenhancer compementeachother, suchasacaramesaucesenedwith roastedruit, or offerapleasing
contrastasatart flavour (lemorn) pairedwith asaucehatis sweetenedlo achieethis,tastethecomponentseparatgl
and then together toauate and maksue they wrk together

Planfor pleasingcombination®f texture andtemperatue.|If themainitemis soft,suchasamousser icecream,
adda crisp or cruncly componenisuchassmallcookiesor caramelized nuts for a texture contrast.Temperatue
contrasts ar also lgasing, such as a scoop of emmtwith a arm fruit tart.

Visualy, avarietyof coloursandshapesanbeattractive,but becarefulnot to includetoo muchor theresultwill
comeaciossasajumble Theplateneeddo bevisualy appealingl hroughthebalancedseof colourandshapeyoucan
presentidessersimgy andelegantl. LetthefoodspeaKor itself.Brown isagoodcolour, andawell-prepaeddessert
with afewshadesf brown canlook very appealingA traditionaltartetatin, for exampe, needdittle or no garnishto
male it look appealing if the dgphae been caramelizedpery.

All of theseelementsogethercreateapalettefromwhichaninfinite numberof combinationsffectyou differently
wheneer you putfoodon your table Chefsand,now morethanever, pastrychefsare alaystrying to pushthesenses
to thelimits in newer-before-thoughtof ways,but the underying principlesthat male food tastegoodare unchanged.
Here is a short summary:

¥ Variety and diersity in textues and the elements of tasteenfakinteresting éod; &oid monotoy.
¥ Contrast is as important as hargdout &oid extemes and imbalance.

¥ Food that comesdm the samdaxe tffme/season or locatipasuail works together

¥ Fresh and ripe rulesery time.

Let®nav walk through the micess of deciding on anearing a finished dish.

Step 1: Visualize

When deciding hat to mag, yu need to dvaon what you hae to vork with. Consider theflowing:

¥ Available ingedients: Wwat do | hee, or vihat can | get ne?

¥ Past experienceshat worked, vhat didrOt, ls, disligs, etc.

¥ Olfactory $§mell) and gustatotpagt¢ memory: pictd in yur mind hav something will taste or smell.

¥ Sensory triggers:hat catchesoyr ey, or vhat smell, sound, @€l of a ra ingredient getsou thinking of
an idea?
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Step 2: Flavour profile

Once pu hae the basic idea or main gdjents in mind, think of thewitaur profile.

Thereareanumberof elementsnakingup all of thethingsyoutastedependingn your culturalbaclground,but
essentigyithere are only a handfulof elementshat composaill of the tasteprofiles.Westerndefinitionstraditionally
break taste intafir major elements:

¥ Salty
¥ Swveet
¥ Sour
¥ Bitter

Asian cultues hge added thellowing to the list:

¥ Umami (literail, Oleasant saury tasteO)
¥ Spiciness
¥ Astringency

Step 3: Introduce the other senses

The other sensesontributeto the overall experiencén a variety of ways. Imagineif food didnOhave the following
attributeswhichin mary casegrovide our first impressiondastingmemoriesandoveralllike or dislike of a certain
dish or dining experience:

¥ Temperatue: both eal and peeived such as mint as a cooling sensation or spice)as heat
Colour: use a wide palette

Shape: eate visual intest

Texture: some of eacleates contrast

Mouth kel: dryfat, rich

Smells: woid overponering or distracting

Sound: noisyifficult bods mg spoil a mood or setting

K K K K K K

And alvays try to emember a&fv guidelines asy go along:

Think outside the bgtry new things.

Too much of aything is neer a good idea.

Great dishes hit on mullgpsenses in anety of veys.

Look to classic combinations inspiration, then maklogical leaps. Ifzurs vork together in one
context, they will do so in anoth&rgeat exanlp of this is theecent tend of bringing saury pantry
items into desserts.

K K K K
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Introduction

Learning Objectives

¥ Describe the eftt of garnishes ongzentation

¥ Describe the additionaletfs garnishes carvéan a lated dessert
¥ Prepae garnishesdm a wariety of mediums

¥ Describe the contributingles of sauces inlatpd dessert

¥ Prepae dessert sauces

Mary, if not most, dessertpresentationgan be improved with one or more items addedto enhancehem. But
bebre you addanything,take a momentto considemwhetherservingthe desseralonewould be effective. A simgde,
ungarnisheglatingis usualy all that&neededor ahome-stie dessertandat the oppositeextreme aneleganpastry
or gateaux that is beautiful on itsxang not need anadditional elements.

A garnish,simgy put, canbe just an add-onwhosemain purposeis decoration However, carefully selected
garnishesave otherfunctionstoo. This @ecoratieGtem canaddimportantflavour, texture,andfunctionalelements
to the fating of the dessert, and can enhance theramjbof the dish.

Garnishesansole the problemof servinga frozencomponen{icecreamor sorbetfor examje) aspart of a
plateddessertlf a scoopof ice creamis placeddirectly onto the plate,it will startmeltingimmediatef, marringthe
presentationf thatscoops placedontoanitem,suchasacookiebaseit will slov down therateof meltingmakingit
easier to seey and allwing the customer to egjand apm@ciate the aift spent on the psentation.

Other garnishes that can be used to hesgipt a 6zen componentar

¥ Tuiles, vinich will also add visual vibair, and textue €runcly) elements
¥ Sliced fruit

¥ Meringue disk

¥ Small cookie

¥ Chocolate garnish

¥ Crumbsdale, crushed nuts, or brijtle

Some of the merpopular items that can be used as garnistaesaribed belo

Tuiles

Thesehin cookiescanbeshapedn numeousways:with a stencil spreadonto a siliconebakingsheetcombed;
piped;or spreadonto atexturedflexiblebakingmatandthenshapedvhile still warm.For arecipeandvariationssee
the Appendix.

Meringues (had)

Whenmakingmeringuekeeptheratio of sugato eggwhitesl.5-2to 1.Meringuesanbemadewith thecommon
or Swisstechniqueandmustbedriedin alow-tempovenfor 12to 36 hours.Meringuecanbepipedinto sticks disks,
or baskts such as those made talpce the classiceRch desseraeherin.

ugar:Sugarcanbeusedo male garnishesisingseeraldifferentmethodsPulled sugaris prepaedby cooking
asugasyrupto between155;Cand160;C(310ijFand320jFandthencooling colouringfolding,andstretchingt into
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variousshapesuchasribbonsor bows. Thesameamixture canalsobeusedo maleblown sugargarnishesyhichare

createdby usinga pumpto createa balloonout of the slightly cooledsugarsyrup.Blown sugaiis usedto make things
suchasfruits,with mary otherpossibilitiesBubblesugaiis madeby pouringliquid sugaf(150ior 310jFpntoaspecial
type of paper and then lifting the paper andiabioit to run dan, ceatinga bubhy efect.

CaramelizedugarA sugarsyrupis coolkedto between165;Cand185;C(330jFand 365;F)dependingn how
dark you wantthe carameto be.Oncecooledto the properconsistencyit canbe usedto male spun sugar, canbe
pipedinto shapesr sticksor drizzledover the backof abowl to malke a@arametupQor nutscanbedippedinto the
caramel and pulled toeate spiss.

Isomaltsugarisomaltis aspeciatypeof sugamwhichcanbecooledto the samaemperatue ascarameWithout
colouring It alsois lesssusceptibléo moistue,sogarnishesnadewith isomaltwill hold up betterin conditionswith
high humidity. It canbe usedmuchlike regularsugarto createpulledandblown sugay or sprinkledbetweentwo
siliconebakingsheetsandbaled at 175;C(350iFYor 12 to 15 minutes.For additionaleffect,it canbe dustedwith
powdered bod colours befe baking.

ChocolateChocolatehasmary different appications.Too thick a chocolategarnishcanoverpower the dessert,
soit mustbedelicateln all cases;hocolatenustbecorrectly tempeed,whichwill ensue a crisptexture andproper
sheenSomegarnisheshat canbeprepaedare chocolateurls,fans,andcigaettes formedby spreadingathin layer
of tempeedchocolatento a marbleslabandthenshapingoncepartially set.Chocolateanalsobepipedinto shapes,
mixed with nuts and poed to 6rm bark, or mied with ceam and usedrfsgherification to aeate chocolate\dar.

Marzipanfolledfondant:Marzipanandfondantcanberolledandcut out into shapesindfigurines,or usedfor
bases.

Flo pastry:Flo canbebutteredandlayered,with flavours,suchasnuts,seedscocogpowder, herbsandspices,
added beteen Igers. 1 can also be cut into shapes and made into cups, etce@nd bak

Kataifidough:Smilar to afilo pastrybutin thin strandskataifi doughis commony brushedwith butter bebre
being ba&d. Can be tied into knots or ledskand bald off. Bund in Middle Eastern cuisines.

Bric dough:Bric comesin sheetsand is brushedwith water, balked with cinnamonsugay and cut to male
interesting shapesodnd in Middle Eastern cuisines.

Choux paste: Choux paste can be piped or combed into long strands and dusted with seeole draking bef

PuffpastryPuffpastrycanberolledinto sheetandusedasabasegcutandtwistedto form stravsandallumettes,
etc. Puff pastry also adds a textural component to desserts.

CheeseSprinklegratedhard cheesearefully onto a bakingsheetand bale until crisp,appioximatey 5 to 10
minutes at 175jC (350jF). The pieces caokea Iomto shais when cool.

Driedfruit: Firm fruits canbeslicedthinly andsoaledin sugarsyrupwith lemonjuicebriefly bebre dryingin a
low-temperatue (95;Cor 200jFpvenon asiliconebakingsheefor seeralhours.Fruit treatedhe sameway canalso
be dried in a dglrator.

Rice noodles: Rice or other noodles can be deep-frigddriefbssed in cinnamon sugar

Candied zest:ittus peels can be poached in sugar syrup and then cooled and coayegraméifzed sugar

Candiedhutsandbrittles:Heatsugarsyrupto the had crackstagg148;Cto 155iCor 310jFto 330jF)andadd
toastedhuts.Remove,drainexcessyrup,andcool.Nutscanalsobechoppedndcooledin asyrupto formanut brittle,
which can be bken into pieces orgund to ma& a pwder. A ecipe isdund in the Appendix.

Berries and fruit: Berries and other fruits can be @sdddr dried to makruit leather or peders.

CookiesA widerangeof cookiessuchassugarcookiesshortbeadsetc.,canbeusedasgarnishesCookiescan
also be madeoim sveet dough (pate sdgrtart dough, etc.

SpongedDifferent typesof calesandspongessuchasgenoiseangelfood,japonaisgpcondeandbaumkuchen,
can be sliced thinhnd cut into diffrent shapes.

OCaarO and other intating garnishes can be made withetleese sperification method.



Prepare Dessert Sauces

Saucegnhancalessertdy both their flavour andtheir appearancgust assaoury saucegnhanceaneatsfish, and
vegetable€reme anglaise;hocolatesaucegaramesauceandthe mary fruit sauceandcoulisarethe mostversatile.
One or another of these sauces will mment neayl e\ery dessert.

Examples of dessert sauces

Caramel sauce A propercarameflavour is a delicatebalancéetweensweetnesandbitternessAs sugarcooksand
begingo changeolour, aflavour changewill occur Thedarker the sugaythe more bitter it will becomeDepending
on the apgicationfor the finishedcaramelit canbe mademild or strong.At this point,aliquid is addedThisliquid
will seneseeralrolesit will stopthecookingprocesst canaddrichnessandflavour, andit will softenthesauceThe
fluidity of thefinishedsaucevill dependn theamountof liquid addedo it, andthetemperatueit is senedat. Dairy
productssuchascreammilk, or butter, will addrichnessusewaterfor aclearsauceusefruit purZego adddifferent
flavour elements.

Chocdate sauce:Sometimesalledfudgesaucechocolatesauces generalf madefrom cream(or milk), butter,
andchocolateandcanbesenedhot or cold. The proportion of eachof theingredientswill affectthethicknesf the
final product.

Compote:Frenchfor OmixtueQacompoteis cooledfruit senedin its own cookingliquid, usualy asugarsyrup.
Compotes can be made witksfr, fozen, or dried fruits, and sedvhot or cold.

Coulis: Frenchfor Gtrainediquid(acoulis is mostoftenanuncooled strainedourZe Flavoursremainpure,and
the coloursbright. Oneof thedrawbacksof usingacoulisis thatit may separatguickly whenusedasa platingsauce.
It® best to use " la minute.

Creme anglaise:Frenchfor OEnglisbustad(creme anglaiseis arich, pourablecustad saucehatcanbesened
hot or cold over cale,fruits, or otherdessertdvladewith eggssugarandmilk or creamit is stirred over heatuntil
it thickensinto alight sauceHowe\er, it@ a delicateoperationtoo muchheatturnsit into scrambleaggsl!t should
not getabove 85;C(185iFyuringthe cookingprocessVvanillais the classidlavouring,but coffee spiceschocolategr
liqueurscanbeaddedWith additionalyolksandheary creamijt becomethe @ustadQusedor FrenchicecreamWith
additional wlks, gelatin, ipped ceam, and flauring, it becomes Baian ceam.

Curd: A curd is creany andfruit basedwith citrusandberryflavoursbeingthe mostpopular Madefrom fruit
juiceseggshutter, and sugarcooled in a processsimilarto creme anglaisegurds canbethick, pourablesauce®r
spreads.

Fruit butter: Fruit butter isaspreadmadefromwholefruits, cooled reducedandpurZedif you dorOwantary
chunks in it until very thick. 1 does not contain piutter; the termefers to the consistency

Fruit sauce:A fruit sauce is a fruit p{e;, coadd and thickned with a stah. t is normaly sered cold.

Hard sauce Thistraditionalsaucdor Christmagpuddingor ary steameguddingjs madeby combiningbutter,
sugarandflavourings pftenliqueurslt is normally pipedinto shapeandchilled thenplacedon thewarmdesserjust
bebre serving.

Sabgon: Sabgon is amixture of eggyolks,flavouring,andsugatmeaterover simmeringvateruntil thick, then
beateruntil cool.lt is traditionally flavouredwith sweetwhite wine or liquor, thensenedover freshfruit andgrilled
(when it is called a gratimhetialian ersion of this is calledabagloneand is flaoured with Madeira wine.

Whipped cream This very popular desserttopping can be sened plain, sweetenedpr flavoured. Creme
chantilly, a classievsion of this, is a combination dipped ceam, sugaand anilla.
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Applying dessert sauces

Exceptin the caseof somehome-stie or frozendessertssaucesare usualy not ladledover the desserbecausedoing
sowould marthe appearancénsteadthe sauces apgied in adecoratie fashionto the plateratherthanthe dessert.
Mary different styes of pate saucing araailable.

Pouring a pool of sauceonto the plateis known asfloodingAlthoughplate flooding often looks old-fashioned
today, it canstill bea usefultechniquefor mary dessertd-loodedplatescanbe mademore attractive by apdying a
contrastingsauceandthenblendingor featheringhetwo saucedecoratiely with apick or theendof aknife.For this
technique to wrk, the tvo sauces should be at about the same fluidity or consistency

Rathetthanfloodingtheentire plate it may bemore appopriatefor somedessertto apgdy asmallepoolof sauce
to the pate, as thisraids aerwhelming the dessert with too much sauce.

Avariationof thefloodingtechniques outlining,whereadesigris pipedontotheplatewith chocolatandalloved
to set. The spaces can then be flooded with colourful sauces.

A squeezbottleis usefulfor makingdots lines,curves,andstreaksof sauceén mary patternsOr justaspoonis
neededo drizzlerandompatternsof sauceonto a plate.Anothertechniquédor saucings apgying a smallamountof
sauce and staking it with a brush, an offset spatula, or the back of a spoon.

Sauceare agreatway to highlightflavours.Choosenesthatwill createbalancen the plate,not justfor colour,
butwith allthecomponentdA tart berrysaucevill compgementarich cheesecalor chocolatelesserbecaussourness
(acidwill cutthroughfat,makingit tastdighterthanit is.A sweetsauceenedwith asweetdesservill havetheoverall
effect of hiding fleours in both. Blld back on seetness in der to intensify other flaurs.

Mary modernpresentationsay haveaminimalamountof sauceSometimethisis donejustfor aestheticeasons
andnot for how it will compementthe dessertThink of thedishandthe balancef the componentsThisis the most
important factor: flaour first, pesentation second.



%FTTHSIFFAQA8BBUJPO



Introduction

Learning Objectives

¥ Describe the prindigs of fate pesentation
¥ Prepae and [an dessert menus
¥ Appy dessert msentation techniques

After flavour, the second-mosimportantelementn the desigrof a greatplateddesseris presentationSmple,clean
designswork very well. Smple dessert@re more challengingoecausevery detail countsand flaws becomemore
appaent. In order to appearappetizingthe desserpresentatiormustlook effortlessand harmoniouswith each
component fitting together and contributing to the look and taste.

Thepresentatiomf food canbebrokendown into achecklisof desigrprinciples.In every mediumartistslearn
throughstudyandpracticenow to male somethingttractive to theeye.Our mindsare awaystrying to find apattern,
aswe tendto look for symmetryandrepetitionof designThis will assisin makinga beautifulpresentationwWhen
senedaplate,customersvill look atadishandthink immediatef Othisooksbeautifulor theymay have the opposite
reactionTheymay not beableto tell youwhy it is attractiwe,justthatit is niceto look at. Theprinciplespresentedhn
this section will g&vyou the tools to apppresentation techniques to/giated dish.
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Design Principles for Plating Food

A checklist:

¥ Flow from left to right
¥ Spash of colour on left
¥ Height on right side

In thewesternworld, we readfrom left to right. Whenanewimageis presentedo us,we tendto scant fromtheleft
sideto theright side.You canusethis knowledgeto influencethe placemenbf food on the plate.If you have a bit of
colourontheleft sideof the plate (saucefreshfruit, etc.)theeye will beattractedo that.If you planto have heighton
the right side of thdgte (garnish, ramekin, etc.), it will\dlae eg acoss the late (Fgure 6).

Figue 6. Mdern dessert plate. Photo coartéaypiér

Your eye shouldbe ableto flow aciossthe componentsThere shouldbe movementon the plate.An upward curve
of atuile or chocolategarnisha connectiorbetweentwo componentsvith a caramestick,or the flow of couliscan
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DESIGN PRINCIPLES FOR PLATIN@& 8®0OD

helpdirectmovementandcreateafocal point. All thesdatemscombinedvill male aplatemore appealingisualy and
attract the ey of the diner befe the dessert is eaten.

Themaincomponenbfthedessertloesot alaysneedo becentied but canbeplacedslightly offset Generaly,
sauceicecreamor sorbetandthemaingarnisheshouldradiatefromthemaincomponentvithout alot of separation.
Thisallows the plateto have a balancef white spaceandnot look too busyor confusingKeepingcomponentsway
from the outside edge of thate will also help balance thesentation.

Placement on the plate

Figue 7aPlate placement photo cougediger

Ontheplatein Figure 7a,thetwo maincomponentsire pushedo the outsideof the plate,causinghe eye to focuson
theemptinesfor negative spacein themiddle Ontheplatein Figure 7b,thecomponentbave beerbroughttogether
making a connection betan all thee items. Thiseates visual harmpn

Using the serving area of the plate well

Figure 8ashawvsthe correctdesigrprinciples(colourontheleft,andagarnishthatis highon theright sidg, whichdo
causeheeyeto moveleft to right, butthe caleis pushedackalmostto the very edgeof the plate. The sauces all on
theleft side.Thecombinatiorof thetwo useonly abouthalf of the surfacearea.This highlightsthe negatie spacen
the pate.

In Figure 8b,the saucés pipedaciossthe entire surfaceof the plate,andthe cale is broughtalmostto thecentee,
creating moe balance.
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Figue 7b. Plate placement photo coentéggplr

Figue 8a. bbalanced plate photo cougasytper
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Figue 8b. &ing the whole plate: photo cowmelgyper

Flow

Figue 9a. photo courtemy Hrper
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Figue 9b.courtesydf Harper

Figure9ashavsadessenvith alot of saucegonein similarshapeslhehighesttemis placedncorrectly, in thebottom
left corner

In Figure 9b,the presentations simgdified. Movementis controlled,drawing the eye to the tallestcomponentTo
helpbalancéheplate perhapsnothercomponentouldhave beeraddedn themiddle. Think aboutwhatmightmale
an appopriate addition.
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Prepare and Plan Dessert Menus

Findinginspirationandde\elopingagreatplateddesseris achorein itself.Buthaving to plananentire dessertnenu,
to strike abalanceof itemsto beoffered,to choosdtemsthatwill beattractive to your customersndpromotegood
sales tags fpanning.

Establishmenthat have the mostsucceswith their dessermenu(@ndsalestendto stick to the mostpopular
flavours.Innovation just for innovation® sale is generalf not a goodidea.Non-traditionalingredientpairingsmay
work, for examje, andchocolateaways sellswellNbut if it is combinedwith somethindike beetsit will turn most
peope off. Thereis atime andplacefor uncommordesseringredientsspeciakwents tastingmenusgateringevents.
Dessertaire acombrt foodto mostpeope,andto have anappoachablenenuwith popularflavourswill leadto the
highest customer satisfaction.

A good starting point is the 5 Cs:

¥ Chocolate

¥ Citrus

¥ Coffee

¥ Custad or cheesecak
¥ Caramel

Chocdate

Thechocolatelesseris probaby themostpopularoneatary restaurantAlways have onedark chocolatelessert.
If youneedaseconahocolatelesserigowith onemadewith white chocolatemilk chocolatepr somevariation.Using
agood-qualitcchocolateanturn asimge desserinto onewith aOww factordMary consumerbaveanunderstanding
of the differencesn chocolatesso by usinga high-pecentagesingle-originchocolatethe uniqueflavourscantell a
@toryO on the dessert menu.

Citrus

Mary peopewhoarerOthocolatéoverstendto befansof citrus.Citrusis veryrefreshingandcanbeusedn mary
different apfications.

Coffee

Tiramisuis a modernclassianadewith coffee.An affogatois a supereasydesserthat combineswo popular
items:coffeeanddessertThiscanbeagreatstartingpointfor designingadesserttake apopularandenjoyableflavour
combination, and add other elements to it.

Custard (or cheesecak

Havingarich, creany, custad-basediesseris aWays popular Whetherit isaclassicheesecakacremebrzlZea
flan, or a lrad pudding, this $tyof dessert willabys be popular

Caramel

There are so mary delicioustreatsyou canmale with this flavourNtoff ee pudding,caramelparfait, caramel
candiesgcaramehppes,caramekundaegaramelce creamsenedwith cruncly toffeebits,anda heapingspoonfulof
creme fra”che caramel sauce.
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Other principles to consider

w

Keep the wrding simpe and straightfward.

¥ Try not to epeat ingedients. If bananasarsed in one itenedp it that ay. Why have two desserts with
the same ingdient?

¥ You dorDt alays hae to use fruit. Ifgu ae in an aa that doe€dt mrduce much fruit in the shoulder
seasons, use other gdjents.

¥ When itdin season, use fruitisla geat vay to shavcase an ingdient that pede want to taste after aar

of not haing it. Wing fruit will also her your food costs, anay will hae an ingedient thatequires

little manipulation.

Not eery desserequires a fozen component.

¥ The number of dessert items on the menu dependw timehkitchen can handle serving them during busy
production times, without comgmising the customersO experiercendlly five to eight items on the
dessert menu is @asonable amount.

¥ Design a dessert menu that suits theatyl cuisine type of the establishmenglaasithe type of
customers being ser

¥ Think about seasonality: eflighter desserts in sumpmécher warmer desserts in the winter

¥ Put the popular items on therywtop and bottom of the menu so that customers will see the other options
and perhaps choose them. Also, statigtidiadin a person vieva menu, thee@will be dran to the top,
right-hand side of the page. Placing a less popular item iedliarahelp pmote sales of desserts that ar
not the ar<D

¥ Keep it small. Theris nothing that bettergmotes customer satisfaction than te llaem wishingf a

Olittle bit m@O of a desseduorOt ant to sere a dessert that is so big iCitare finished. This wiléa

an eféct on the customer (& too mué), and isasteful. od costs can bavered if easonable

portion sizes arused.Bserving smaller amountsaer yield can comeiin the ecipes.

w

Designing a dessert

Where do you startin planninga newdessert®nceyou have the mainingredientor flavour profile figuredout, there
are mamy options:

¥ Favourites: Bike classic, popular desserts (hot souffiZ® brzlZe, lemon tarts, etc.) arpae and
present them in a clean, straigiwhrd mannerRemember that classice alassic®f a eason. Theyar
great dishes, i@ wonderful contrasts, andeatomérting. They caremind customers of times past and
conjure the geat memories that accompdmem. A dessert that is dput egcuted pedctl, is ery
satisfying on marleels.

¥ Ingredient drien: Sayou hae fresh, ripe, juicy peachesuBing the princips listed alve about contrast
between flaour, textue, and temperateiryu can design a peach dessareXxampe, yu might ofér a
slice of sponge @akoakd with a anilla syrup and topped with sliced peacheaunight pesent a
white wine salyan pooled on top of the peaches and then flashed unmitEaradoruse a hand tir to
caramelize the top, finished off with a drizzle of wildfilloneyUse the diffrent textues fom the fruit
and sponge cakand the eany sabgon, which is on the tart side, to balance teeswess of the fruit and



PREPARE AND PLAN DESSERT MBRUS

honey Warmth ftom the boiler will contrast the Wer temperatug of the other componentgyure 10
shawvs an exanig of a dessert thatues peaches andnuts.

¥ Seasonal:d¢ a fruitdr vegetableand mak it a €2arO in the season it is ésted. 6t examfe, pepae
appe desserts to serin the fall and winteand local stvéberries and ice&am in the summer

Figue 10. ODesseracR-\nut Semiédd® by ulterior epiis licensed underBZ NC-ND 20

¥ Deconstruct aecipe: ake the main flaur profiles of a classic dessert or combination gartdnpet them
in an intriguing fashionoFexamfe, turn a blaclofest ca& (fkgure 11) into alated dessert. The
eporymous blackofest cak of chocolateyars, vinipped ceam, cherry cemty and cherry topping has been
very populardr over half a centupyand it is a combination ofvBlars that esryone knaevs.

First, take the key component®f the blackforestcale (chocolatecherriesandwhippedcrean) and comeup with
different ways to eimagine them in a modern conteab(@ 2).


http://opentextbc.ca/modernpastryandplateddesserts/wp-content/uploads/sites/122/2015/07/peach-walnut-semifreddo.png
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Figue 11. OBlaakdst German CakeO by Eric is license@ BYASETID 20

Original component Reimagined

Rich chocolate twnie, boken into pieces; chocolatar@O made with tapioca

Chocolate cak .
maltodextrin

Whipped ceam Creme fraiche B shaped into a quenelle

Cherries soad in

. Candied cherries and ch&kirsch sorbet
kirsch

Table 2: Deconstructing a blamle$t cak

Next,think aboutassemlgl Oneoptionisto assemblthedessenith thebrownie pieceplacedntheplatefirst,
thenthe creme fraichein the centie of that,garnishedwvith candiedcherriesandfinishedwith a scoopof the cherry
sorbetrestingon the chocolate8anddThe plate could be finishedwith somesauceand garnishegFigure 12).This
@econstructioBhasall the flavoursof aclassidlackforestcale, butis presentedn anovel formatanddesigneavith
contrasts of flaour, textues, and temperags in mind.

Now that you have aninspirationfor a dessertnext comesthe planningstageThis is where the designprinciples
mentionedaboreappy. Aneasyway to planisto draw thedessertPuttingtheideaon papercanassistith placemenof
thecomponentgheshapeghescalef eaclcomponento theothersandpotentialgarnisheslo ensuetheexecution


http://opentextbc.ca/modernpastryandplateddesserts/wp-content/uploads/sites/122/2015/07/black-forest-german-cake.png
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Figue 12. ODeconstructed Riask €akeO d&yny Cu is licensed un@eBC20

of allthecomponentbalancedeprepaedto male thedishover andover, tweakingtheitemseachime. Thatwill be
the ony way to enswe that pu hae ceated a memorable dessert!


http://opentextbc.ca/modernpastryandplateddesserts/wp-content/uploads/sites/122/2015/07/deconstructed-black-forest.png
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Activities

Activities

¥ Prepae a dessert menu using the @e.
¥ Prepak the éllowing dessert sauces:
— Fruit coulis
— Caramel sauce
— Creme anglaise
¥ Prepae a@constructed@rgion of a classic dessert.
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Appendix: Standard recipes for dessert garnishes

Tuiles and Variations

Bast Tuiles

240 g sugar

180 g flour

2 g salt

120 g egg hites

90 g buttermelted

Method

Combinesugarflour, andsaltin mixer until well combinedAdd eggwhitesandmix ingredientsuntil smooth.
Speeadthinly into desiedshaper stencilandbale in amoderateven(170jCor 350iFuntil goldenbrown (10to 15
minute$. Bend or shapéile still varm.

Variations:

Chocdate Tuiles

240 g sugar

120 g flour

60 g cocoa paler

2 g salt

120 g egg hites

90 g buttermelted

Method: Same as ab®; add cocoa to flour

Cinnamon Almond Tuil es

240 g sugar

120 g flour

60 g gound almonds

5 g cinnamon

2 g salt

120 g egg hites

90 g buttermelted

Method: Same as ab® add cinnamon and almonds to flour

Meringues

180 g egg hites

Pinch ceam of tartar

270 to 360 g sugar (Depending am firon you want the meringue to beokd sugar eates haler meringugs
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Method

Frenchor traditional meringuesBeateggwhitesand creamof tartar until foany. Gradualy add sugarwhile
beatingthenwhip to stiff peaksPipeinto desiedshapeandbalein averylow oven(80;Cto 95;Cor 175jRo 200jF)
for 12 to 24 hours, until dry and firm.

SwissmeringueAdd all ingredientso a stainlesbowl andbeatover a bainmarieuntil thick, glossyandin stiff
peaksPipeinto desiedshapesndbale in averylow oven (80;Cto 95;Cor 175jFto 200jFfor 12to 24 hours,until
dry and firm.

Cool and sta in an airtight container

Nut brittl e

400 g glucose

500 g sugar

400 g sliced almonds

100 g butter

Method

Combinesugarand glucosewith enoughwaterto dissole. Whenthe mixture is a light caramekolour, stir in
almondsandbutter. Roll immediatg}l betweentwo sheet®f parchmentpaperto desiedthicknessCanberewarmed
in oven briefy in oder to oll thinner.
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agar agar

A natural ggetable gelatin counterpart dedifiom red algae.

"~ la minute

Items pepaed to oder.

albumen

The white portion of the egd.donsists primasilof poteins and ater.

arrowr oot

A stach derivedfrom the root of tropicalplants;usedto produceclear thickenedsauceshat will not go
cloudy

bloom

A whitish coatingthat canappearon the surfaceof chocolateThere are two typesof bloom:fat bloom,
arisingfrom change thefatin thechocolateandsugabloom formedby theactionof moisture onthesugar
ingredients.

blown sugar

Garnish madeyttaking caramelized sugar and pumping air intoatrtorbund shapes or ballsliglass.

caramelization

Processhatoccurswhensugareaches certaintemperatue andstartsto brown, atappioximatey 170;C
(340iF).

coagulaton

Process Were a potein changesdm a fluid into a thieked mass.

compote

Cooled fruit sered in its wn cooking liquid.

cornstarch

Sarchderivedfrom corn;usedasathickeningagentn liquid-basedoods|t is mixedin with acoldliquid
to form a paste or a slurry and then added to simmering liquidsea.thick

coulis

A fruit puZe, used as a sauce.

creme anglaise

Thin vanilla custat used as a sauce or barskdzen desserts.

creme chantilly

Whipped ceam with sugar andmilla.

crystallization

The pocess ofofmation of solid cstals pecipitating fom a solution.

curd

Thickened custarmade fsm egg giks, sugamnd a liquid, usualemon juice.

focal point

Visual accents on &, buft, or fatter.
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fruit butter

Sauce madeoim cooled fruit that has been Zied and coekl until thick.

garnish

Decoratie element on add item or [atter.

gelatin

A gelling agent degd flom collagen obtainedfm \arious animalysproducts.

gelatinization

A processhat breaksdown the bondsof staich moleculesn the presencef waterandheat allowing the
starch to thiclen the mixtue.

gluten

A protein compositepresentin ceral grains,especiayl wheat,but alsofound in barley oats,and rye.
Composednainly of two proteins,gliadinandglutenin.Glutencontributesto elasticityandtexture in bread
doughs and other guiucts containing eat.

hydrocdl oid

A substance thairis a gel in contact wittater.

lecithin

Naturally occurringsubstanca animalandplanttissuegmostnotabl eggyolksandsoybeangthatis an
excellent emulsifier

modifi ed stach

A starcch that hasbeenphysicaly, enzymaticayi or chemicall treatedfor usein food productsas a
thickening agent, stabilizer emulsifier

molecular gastonomy

The study or use of scientific prihespin dod peparation.

negative space

The empty space betswn items on dgbe or bukt that is used to meakhe pesentation merappealing.

plated dessert

A dessert that is assembledfsegral components.

pre-gelatinized staches

Sarches that h@ been coakl and then dried, making them soluble in gl w

pulled sugar

Garnish madeytshaping caramelized sugahand i pulling it into long ribbons or other shapes.

sabgon

A thick, fothy sauce, either eet or seoury, made pwhisking eggolks and liquidwer lov heat.

sous-vide

Process of cookingdd in acuum-sealed packaging at consistenteloperatugs.

spherifi cation

Process of eating sheres of liquid with a firm surface that will hold.

spun sugar

Garnish madeyldrizzling caramelized sugarr a érk or whisk into long, ery fine theads.

tapioca

A stach extracted im cassa oots.

tempering

A) To add a hot liquid to egaiks slavly so the glks ae not coo&d too quickl

B) To allav an item to soften slightly coming to@om temperatur slavly.

C) A processisedio heatandcoolchocolatdo createa crystalstructure thatwill resultin shiny andcrisp
finished chocolate.
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zabaglbne
Italian br @abgonO
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