
A
Adventure, 277–278, 279, 280–282
Almond(s)

in Bee Sting Mixture, 186
Biscuit, 219
Cake, 101
Cake, Banana, 271
Cake, Cornmeal, 187
Cookie, 108
Dust, Candied, 65
Financier, 117
Florentine Almond Crunch, 80
Ice Cream, Almond Milk, 48, 50
Jaconde, 37
Nougatine, 197
Pain de Gênes, 182
Paste, 47
Praline à l’Ancienne, 252
Savarin, 64
Sponge, 113
Sponge, Pistachio, 210
Streusel, 225
Tartlet, 230

Almond Savarin, Warm, with Raspberry 
Gelée Center, and Raspberry Sorbet 
Served with Mascarpone Mousse, 
Vanilla Foam, and Candied Almond 
Dust, 62, 63–67

Anglaise Sauce
Lime, 222
Rum, 235

Anise Fondant Crunch, 267
Apple(s)

Balls, Crispy, 151
Caramelized, 71
Chips, 71, 98

Cider, Hot, 215
Compote, 98
Fried, 147–148
in Fruit and Vegetable Soup, 154
Jelly, 71
Poached, 147
Purée, Raw, 97
Sorbet, 70
Sorbet, Green Apple, 150

Apple Savarin with Mascarpone Cream and 
Cranberry Gelée, 94, 95–99

Apricot Sorbet, 107
Aurora, 219–220, 221, 222–224

B
Balsamic

Strawberry Ragout, 223
Strawberry Sorbet, 223

Banana(s)
Almond Cake, 271
Cake, Soft, 205–206
Caramel, 297
Caramelized, 39, 103
Chocolate Centers, 79
in Crémeux, Exotic, 166
Croustillant, 249
in Exotic Drops, 165
Financier, Walnut, 241–242
Mousse, 38
in Passion Fruit Beignet Center, 173
-Passion Fruit Parfait, 251
Sauce, 81
Tuile, 104
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Banana and Malted Milk Chocolate Mousse 
with Cherry Sauce, 36, 37–40

Banana Walnut Financier, Pineapple Jelly 
Center, Crunchy Passion Tuile, 
Coconut Cream, and Lemon–Crème 
Fraîche Ice Cream, 241–242, 243, 
244–245

Basil-Mascarpone Crème Chantilly, 128
Bee Sting Mixture, 186
Beignet Batter, 175
Beignet Center, Passion Fruit, 173
Berry(ies). See also specific berries

Air, Lemon-Scented Red Fruit, 216
Compote, 295–296
Compote, Red Fruit, 209
Compote, Summer, 58
Coulis, Mixed Berry, 56
Gelée, 304
Sorbet, Sour Cream, 261
Tuile, Red Berry, 212
varieties of, 15–16

Biscuit(s)
Almond, 219
Chocolate, 263–264
Chocolate, Flourless, 280
Orange-Scented, Soft, 156
Sesame, Crisp, 86

Blood Orange Sorbet, 250
Blowing, Basic Sugar Syrup for, 308
Blueberry(ies)

in Coulis, Mixed Berry, 56
and Peach Compote, 128
and Raspberry Salad in Vanilla Infusion, 216
in Red Currant and Wine Jus, 50–51
Sauce, 238

Bourbon Vanilla and Mascarpone Foam, 217–
218

Brêton
Lavender Sablé, 76
Shortcrust, 121

Brown Butter Financier, 176
Brown Butter Financier, with Fresh 

Marinated Raspberries and Vanilla 
Diplomat Cream, Pineapple Passion 
Fruit Cloud, Banana Passion Beignet, 
and Exotic Coulis, 170, 171–177

Brown Sugar
Chicory Sauce, 206
Sablé, 289
Shortcake, 125

Bubbles, Isomalt, 276

C
Cacao Nib Garnish, Chocolate, 269
Cactus Pear Sorbet, 193
Cake(s). See also Cheesecake; Financier; 

Savarin; Sponge
Almond, 101
Almond Banana, 271
Banana, Soft, 205–206
Citrus, Light, 257
Citrus Olive Oil, 303
Cornmeal Almond, 187
Crumb, 268
Flourless Chocolate, 167
Flourless Cocoa, Spiced, 283
Jaconde, 37
Jaconde, Lemon, 226
Lemon Chiffon, 237
Mango, 191
Moelleux Chocolat, 281
Pain de Gênes, 182
Petits Beurres, 181
Pineapple Rum, 233–234
Pound, 139
Shortcake, Brown Sugar, 125

Campari Jelly, 90
Candied

Almond Dust, 65
Citrus Zest, 186
Fennel Bulb, 144
Fennel Financier, 144
Fruit Confit, 41

Cantaloupe
Balls, Marinated, 76
Sorbet, 74

Caramel
Banana, 297
Base, 101
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Caramel, continued
Chocolate Mousse, 80
Coulis, 151
Glaze, 297
Jelly, 118–119
Orange Sauce, 249
Pear Sauce, 266
Salted, 254–255
Sticks, 60
Tuile, 162
Tuile, White Chocolate, 220

Cassis Sauce, 97
Champagne Rosé Sorbet, 290
Chantilly Cream

Basil-Mascarpone Crème, 128
Orange, 180

Cheesecake, 160, 162
Japanese-Style, 68

Cheesecake with Cherry and Pistachio, 298, 
299–302

Cherry
Compote, Four-Cherry, 255
Compote, Port, 118
Granité, Sour Cherry, 255
Jelly, 301
Sauce, 39

Chiboust, Orange, 247–248
Chicory Brown Sugar Sauce, 206
Childhood Bubbles, 271–272, 273, 274–276
Chips

Apple, 71, 98
Fennel, 145
Mango, 194

Chocolate. See also Ganache; White Chocolate
Banana Centers, 79
Biscuit, 263–264
Biscuit, Flourless, 280
Cacao Nib Garnish, 269
Cake, Flourless, 167
Cake, Flourless, Spiced Cocoa, 283
Cream, Hazelnut Milk Chocolate, 278, 280
Crémeux, Dark, 156
in Crumble, 83
Emotions, 156–157
equipment and tools, 7
Glaze, 61

Moelleux Chocolat, 281
Mousse, 58, 118

Caramel, 80
Hazelnut Praline, 284
Malted Milk, 38–39
Milk Chocolate Jack Daniel’s, 198
-Raspberry, 266

Parfait, Iced, 84
Powder, 91
Pudding, Vanilla-, 286
Sauce, 86
Shortbread, 160
Soufflé, Hot, 90
Spray, 40, 55
Spray, Velvet, 84
storing, 12
Streusel, 254
Streusel Base, 252
Tuile(s), 60, 67
types of, 12–13

Chocolate Banana Caramel Crunch, 78, 
79–82

Chocolate Dome with Summer Berry 
Compote, 57–58, 59, 60–61

Chocolate-Pear Mousse and Crêpe Soufflé 
with Passion Fruit Sauce, 263–264, 
265, 266–270

Chocownie, 157
Cider, Hot Apple, 215
Cigarette Tuile, 183
Cilantro Syrup, 192
Citron Gel for Ravioli, 42
Citrus, 41–42, 43, 44–46
Citrus. See also specific fruits

Cake, Light, 257
Cake, Olive Oil, 303
Sauce with Zest, 306
Sorbet, Jalapeño, 304
Soup, Herb, 44
Tuille Cookies, -Thyme, 188
varieties of, 16–17
Zest, Candied, 186

Citrus Olive Oil Cake with Vanilla-Mint 
Panna Cotta and Berry Gelée, 303–
304, 305, 306–307

Cocoa Bean, Tonka, Panna Cotta, 157, 216
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Cocoa Flourless Cake, Spiced, 283
Coconut

Cream, 132
Crème, Classic, 242
in Crémeux, Exotic, 166
Dacquoise, 260
in Exotic Drops, 165
Gelato, Grated, 153
Ice Cream, and Yogurt, 268–269
Meringue, 220
Rocher Disks, 202
Sorbet, 104, 234
Streusel, 167, 171

Coconut Cream with Strawberry Confit 
and Fromage Blanc Ice Cream, 130, 
131–135

Coffee
Chicory Brown Sugar Sauce, 206
Syrup, Espresso, 218

Cognac Vanilla Ice Cream, 126
Color contrast, 23
Compote

Apple, 98
Berry, 295–296
Berry, Summer, 58
Cherry, Four-, 255
Cherry Port, 118
Macerated Fruit, 199
Peach, 179
Peach and Blueberry, 128
Pineapple, 234
Red Fruit, 209

Confit
Fruit, 41
Raspberry Semi-Confit, 280
Strawberry, 133

Confiture, Raspberry, 83
Consommé

Lemongrass, 202
Peach, 138

Contrast, in plated desserts, 23–24
Cookie(s). See also Florentine; Sablé; Tuile(s)

Almond, 108
Hippenmasse, 39
Madeleines, Lemon, 255–256

Shortbread, Chocolate, 160
Tuile, 208

Cornmeal Almond Cake, 187
Coulis

Berry, Mixed, 56
Caramel, 151
Exotic, 102, 172
Mint, 217
Raspberry, 65, 159

Coupe du Monde de la Pâtisserie, 1, 2
Cranberry

Gelée, 96
Mousse, 199
Sauce, 200
Yogurt Ice Cream, 97

Cream. See also Crème Fraîche; Crémeux; 
Panna Cotta; Pastry Cream; Sour Cream; 
Whipped Cream

Anglaise, Rum, 235
Anglaise Sauce, Lime, 222
Chantilly, Basil-Mascarpone Crème, 128
Chantilly, Orange, 180
Coconut, 132
Coconut Crème, Classic, 242
Diplomat, Vanilla, 174
Hazelnut Milk Chocolate, 278, 280
Lemon, 132
Light, 148
Lime, 93
Lime, Key, 228
Lime, White Chocolate, 222
Litchi, 209
Mango, 192
Mascarpone, 96
Mascarpone, Lemon Crème Fraîche, 109
Strawberry, 142
types of, 11

Cream Cheese Mousse, 300
Crème Brûlée, Rosebud, 290
Crème Chantilly, Basil-Mascarpone, 128
Crème Fraîche, 11

Ice Cream, Lemon–, 244
Lemon, –Mascarpone Cream, 109
Sauce, 110
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Crémeux
Dark Chocolate, 156
Exotic, 166
Passion, 53
Tropical, 238

Creole, 205–206, 207, 208
Crêpe Soufflé, 269–270
Crisps, Fennel, 144
Cristaline, 277
Croustillant

Banana, 249
Tuile, 129

Crumb Cake, 268
Crumble, 83, 148. See also Streusel

Pistachio, 212
Custard

Chiboust, Orange, 247–248
Confectioners’, 89
Crème Brûlée, Rosebud, 290
Sabayon, 114
Sauce, Fennel-Scented, 142

D
Dacquoise

Coconut, 260
Hazelnut, 278
Lime, 57
Pistachio, 55, 274

Dairy products, 11
Diplomat, Vanilla, 174
Dolly’s Duo: Chocolate Napoleon with Two 

Mousses, 196, 197–200
Dough Base

Shortcrust Brêton, 121
Sugar, Fine, 131
Tart, Lime, 45

Drops, Exotic, 165
Dyaus, 116, 117–120

E
Egg Emotions, 157
Eggs, in baked goods, 11
Elderflower Infusion, Fruit and Vegetable Soup in 

Passion Fruit Syrup and, 154
Equipment and tools, 4–7
Espresso Syrup, 218
Esprit, 112, 113–115
Espuma

Raspberry, 278
Sparkling Wine-Yogurt, 226

Exotic Drops, 165
Extracts, 19

F
Fats, types of, 12
Fennel

Candied Fennel Bulb, 144
Chips, 145
Crisps, 144
Custard Sauce, -Scented, 142
Financier, Candied, 144
in Fruit and Vegetable Soup, 154
Oil, 145

Financier
Almond, 117
Banana Walnut, 241–242
Brown Butter, 176
Fennel, Candied, 144
Peach Mint, 108

Flavors
basic, 21–22
number of, 20–21
pairing, 26–34

Floating Island, Strawberry, with Fennel 
Pollen, Spring Fruit Salad and 
Mascarpone Sherbet, 141–142, 143, 
144–146

Florentine
Almond Crunch, 80
Raspberry, 235, 306

Flour, types of, 8
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Foam. See also Espuma
Mango, 192
Mascarpone, and Bourbon Vanilla, 217–218
Milk, 193
Passion Fruit, 166, 275
Red Fruit Air, Lemon-Scented, 216
Strawberry, 292
Vanilla, 65
Yogurt, 163

Fondant
in Cristaline, 277
Crunch, Anise, 267
Sablé, 70

Fraîcheur de Cavaillon, 73–74, 75, 76–77
Fromage Blanc Ice Cream, 133
Fruit(s). See also Berry(ies); Citrus; specific fruits

Compote, Macerated, 199
concentrates, 15
Confit, Candied, 41
Coulis, Exotic, 102
purées, 15
Salad, 142
varieties of, 15–19
and Vegetable Soup in Passion Fruit Syrup 

and Elderflower Infusion, 154
Fruit Emotions, 153–154, 155, 156–158
Fruit for Thought, 125–126, 127, 128–129
Fusion, 159–160, 161, 162–163

G
Ganache

Medium-Bodied, 308
Milk Chocolate, 280–281

Garnishes
Blown/Pulled Sugar, Basic Syrup for, 308
Chocolate Cacao Nib, 269
Ganache (Medium-Bodied), 308
guidelines for, 24
Raspberry Paper, 224
Sablé Cookies, 309
Sugar Heart, 81
Tuile, 81
Twirl, 297

Gaufrette, 103
Gel

Citron, for Ravioli, 42
Raspberry Fluid, 287

Gelatin, Mango and Ruby Peach, 157
Gelato

Coconut, Grated, 153
Honey, 185
Saffron, 156–157
Strawberry and Green Peppercorn, 286

Gelée
Berry, 304
Cranberry, 96
Mango, 160, 203, 272
Passion Fruit, 272
Peach, Red, with Fresh Strawberries, 126
Raspberry, 63
Wine, 114

Gelling agents, 10
Georgia (Peaches and Cream), 178, 179–183
Gingered Honey Panna Cotta with 

Lemongrass Consommé, Mango 
Gelée, and Lace Tuile, 201–204, 203

Ginger Mousse, 91
Glaze(s)

Caramel, 297
Chocolate, 61
Pear, 267
Red Clear, 48

Granité
Ice Wine, 76
Orange, 91
Sour Cherry, 255
Uniq Citrus, 44

Grapefruit
Jelly, 239
Sorbet, 238

Green Peppercorn and Strawberry Gelato, 286
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H
Hazelnut(s)

Caramelized, 252
Dacquoise, 278
Milk Chocolate Cream, 278, 280
Mousse, Praline Chocolate, 284
Mousse, Vanilla Honey, 139
Nougatine, 138
Praline à l’Ancienne, 252
Praline Sablé, 258
Sablé, 254

Heart Garnish, Sugar, 81
Hippenmasse, 39
Honey

in Bee Sting Mixture, 186
Gelato, 185
Jelly, 68
Jelly, Lemon, 220
Mousse, Vanilla Hazelnut, 139
Panna Cotta, Gingered, 201
Tuile(s), 109, 119–120, 134, 181
-Walnut Base, 295

Hot Chocolate Soufflé, Ginger Mousse, and 
Tropical Parfait, 88, 89–93, 90

I
Ice Cream

Almond Milk, 48, 50
Coconut and Yogurt, 268–269
Cranberry Yogurt, 97
Fromage Blanc, 133
Lemon-Crème Fraîche, 244
Lemon and Lime, 275
Mascarpone, 123
Raspberry, 301
Sour Cream, 119
Vanilla, 281–282
Vanilla Bean, 182
Vanilla Cognac, 126
Yuzu, 174–175

Ice Wine Granité, 76
Imagination Box, 214, 215–218

Infusion
Elderflower, 154
Red Peaches, Infused, 260
of Sicilian Orange, Iced, 215
Vanilla, Raspberry and Blueberry Salad in, 216

Ingredients
flavor pairing, 26–34
types of, 8–19

Isomalt Bubbles, 276

J
Jack Daniel’s Milk Chocolate Mousse, 198
Jaconde, 37

Lemon, 226
Jalapeño Citrus Sorbet, 304
Japanese-Style Cheesecake, 68
Japanese-Style Cheesecake with 

Caramelized Apples and Apple 
Sorbet, 67–68, 69, 70–72

Jelly
Apple, 71
Campari, 90
Caramel, 118–119
Cherry, 301
Grapefruit, 239
Honey, 68
Lemon Honey, 220
Orange, 154
Pineapple, 242
Strawberry, 292

Jus
Red Currant and Wine, 50–51
Strawberry, 212

K
Key Lime Cream, 228
Kumquats, in Candied Fruit Confit, 41



 INDEX 321

L
Lavender

Sablé Brêton, 76
Tuile Lace, 74

Leavening agents, 13
Le Blanc, 294, 295–297
Le Blanc, 296
Lemon(s). See also Citrus

in Candied Fruit Confit, 41
Chiffon Cake, 237
Citron Gel for Ravioli, 42
Cream, 132
-Crème Fraîche Ice Cream, 244
Crème Fraîche–Mascarpone Cream, 109
Curd, 300
Curd, Meyer Lemon, 42
Honey Jelly, 220
Ice Cream, Lime and, 275
Jaconde, 226
Le Blanc, 296
Madeleines, 255–256
Panna Cotta, 272
Sorbet, Meyer Lemon, 45
Tuile, and Raspberry, 172

Lemongrass
in Citrus Herb Soup, 44
Consommé, 202

Les Pommes, 147–148, 149, 150–152
Lime. See also Citrus

Anglaise Sauce, 222
in Consommé, Lemongrass, 202
Cream, 93
Cream, Key Lime, 228
Cream, White Chocolate, 222
Dacquoise, 57
Ice Cream, Lemon and, 275
Tart Dough, 45

Limequats, in Candied Fruit Confit, 41
Liqueurs, 19
Litchi Cream, 209
Litchi Cream with Red Fruit Compote, 209–

210, 211, 212–213
Lychee Sorbet, 92

M
Madeleines, Lemon, 255–256
Malted Milk Chocolate Mousse, 38–39
Mango

Cake, 191
Chips, 194
Cocktail, 162
in Coulis, Exotic, 102, 172
Cream, 192
in Crémeux, Exotic, 166
in Exotic Drops, 165
Foam, 192
Gelatin, and Ruby Peach, 157
Gelée, 160, 203, 272
in Macerated Fruit Compote, 199
Sauce, 102
Soaking Syrup, 194
Soup, Fruit and Vegetable, 154
Soup, Hot, 193

Marmalade, Strawberry, 229
Mascarpone

Cream, 96
Cream–Lemon Crème Fraîche, 109
Crème Chantilly, Basil-, 128
Foam, and Bourbon Vanilla, 217–218
Ice Cream, 123
in Lime Cream, 92
Mousse, 64
Sherbet, 145

Melons
Cantaloupe Balls, Marinated, 76
Cantaloupe Sorbet, 74
types of, 16

Meringue, 141. See also Dacquoise
Coconut, 220
Disks, 46

Meyer Lemon
Curd, 42
Sorbet, 45

Milk, types of, 11
Milk Chocolate, 13

Ganache, 280–281
Hazelnut Cream, 278, 280
Mousse, Jack Daniel’s, 198

Milk Foam, 193
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Mint
Coulis, 217
Oil, 138
Panna Cotta, -Vanilla, 304
Peach Financier, 108
-Strawberry Sauce, 122
-Strawberry Sorbet, 210
-Strawberry Whipped Cream, 122
Syrup, 110

Moelleux Chocolat, 281
Molecular gastronomy techniques, 24–25
Mousse. See also Chocolate, Mousse

Banana, 38
Cranberry, 199
Cream Cheese, 300
Ginger, 91
Mascarpone, 64
Passion Fruit, 159
Peach Yogurt, 258
Pear, 264
Vanilla, 54
Vanilla Honey Hazelnut, 139

Mousseline
Passion Fruit, 172–173
Vanilla, 58, 60

N
Napoleon, Tropical, 237–240, 239
Nougatine

Almond, 197
Hazelnut, 138

Nuts, 14–15. See also specific nuts

O
Oil

Fennel, 145
Mint, 138
Olive Oil Cake, Citrus, 303

Old El Paso, 190, 191–195

Olive Oil Cake, Citrus, 303
Orange(s). See also Citrus

Biscuit, Soft, -Scented, 156
Caramel Sauce, 249
Chantilly Cream, 180
Chiboust, 247–248
in Consommé, Lemongrass, 202
Granité, 91
Infusion of Sicilian Orange, Iced, 215
Jelly, 154
Le Blanc, 296
in Mango Cocktail, 162
Sorbet, Blood Orange, 250
Syrup, 248
Tuile, 92–93, 122, 150, 287
types of, 17

Orange Savarin, Orange Chiboust, Banana 
Croustillant, Blood Orange Sorbet, 
and Orange Caramel Sauce, 246, 
247–250

P
Paillasson, Gabriel, 1
Pain de Gênes, 182
Panna Cotta

Gingered Honey, 201
Lemon, 272
Tonka (Cocoa) Bean, 157, 216
Vanilla, 126, 228
Vanilla-Mint, 304

Papaya, in Fruit and Vegetable Soup, 154
Paper, Raspberry, 224
Parfait

Chocolate, Iced, 84
Passion Fruit-Banana, 251

Passion Fruit
-Banana Parfait, 251
Beignet Center, 173
in Consommé, Lemongrass, 202
in Coulis, Exotic, 172
Crémeux, 53
in Crémeux, Exotic, 166
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in Exotic Drops, 165
Foam, 166, 275
Gelée, 272
in Macerated Fruit Compote, 199
Mousse, 159
Mousseline, 172–173
Pineapple Cloud, 176–177
Sauce, 268
Syrup, Fruit and Vegetable Soup in Elderflower 

Infusion and, 154
Tuile, 168, 244

Passion Fruit–Banana Parfait, 251–252, 253, 
254–256

Pastry Cream, 102, 188, 269
Vanilla, 173

Pastry Team Championships, 1–3, 20, 21, 22, 
25

Pâte à Bombe, 264, 266
Peach(es)

and Blueberry Compote, 128
Compote, 179
Consommé, 138
Financier, Mint, 108
Gelatin, Ruby Peach and Mango, 157
Gelée, Red Peach, with Fresh Strawberries, 

126
Infused Red Peach, 260
Roasted, 109
Sauce, 110
Sauce, Spiced, 181
Sautéed, 261
Sorbet, 137
Yogurt Mousse, 258

Peach Melba Modern, 257–258, 259, 260–
262

Peach Mint Financier with Roasted Peaches 
and Apricot Sorbet, 106, 107–111

Pear(s)
Cactus Pear Sorbet, 193
Caramel Sauce, 266
Gelée, 266
Glaze, 267
Mousse, 264
Sautéed, 86

Pecan

Dentelle, 206
Streusel, 194

Peppermint, in Citrus Herb Soup, 44
Petits Beurres, 181
Pineapple

Compote, 234
in Exotic Drops, 165
Jelly, 242
in Macerated Fruit Compote, 199
Passion Fruit Cloud, 176–177
Rum Cake, 233–234
Sautéed, and Vanilla, 245

Pineapple Rum Cake, Raspberry Florentine, 
Coconut Sorbet, Pineapple Compote, 
and Rum Anglaise, 232, 233–236

Pistachio(s)
Caramelized, 54
Crumble, 212
Dacquoise, 55, 274
Sponge, 299–300
Sponge, Almond, 210

Plated desserts. See also Flavors
contrast in, 23–24
garnishing, 24
and molecular gastronomy, 24–25
National/World Pastry Team Championships, 

1–3, 20, 21, 22, 25
presentation of, 22–23

Pomegranate Sauce, 249
Pound Cake, 139
Powder, Chocolate, 91
Praline

à l’Ancienne, 252
Hazelnut, Chocolate Mousse, 284
Sablé, 258

Presentation of plated desserts, 22–23
Pudding

Le Blanc, 296
Rice, 166
Vanilla-Chocolate, 286

Pulled Sugar garnishes, 24
Basic Sugar Syrup for, 308



324 PLATING FOR GOLD

R
Raspberry(ies)

Air, Lemon-Scented Red Fruit, 216
and Blueberry Salad in Vanilla Infusion, 216
-Chocolate Mousse, 266
Confiture, 83
Coulis, 65, 159
Coulis, Mixed Berry, 56
Cubes, 262
Espuma, 278
Florentine, 235, 306
Gel, Fluid, 287
Gelée, 63
Gelée, Berry, 304
Ice Cream, 301
Marinated, 174
Paper, 224
in Red Currant and Wine Jus, 50–51
Semi-Confit, 280
Sorbet, 64
Sorbet, Yogurt, 162
Tuile, and Lemon, 172
Tuiles, 260–261

Ravioli, 44
Citron Gel for, 42
Meyer Lemon Curd for, 42

Red Currant and Wine Jus, 50–51
Rice Krispies, Caramelized, 292
Rice Pudding, 166
Rice Sorbet, 168
Rocher Disks, Coconut, 202
Rosebud Crème Brûlée, 290
Rosebud Crème Brûlée with Strawberry 

Jelly and Champagne Rosé Sorbet, 
289–290, 291, 292–293

Rosemary Tuile, 240
Rum

Anglaise, 235
Pineapple Cake, 233–234

S
Sabayon, 114
Sablé

Brêton, Lavender, 76
Brown Sugar, 289
Cookies, 48, 309
Fondant, 70
Hazelnut, 254
Praline, 258

Saffron Gelato, 156–157
Salad

Fruit, 142
Raspberry and Blueberry, in Vanilla Infusion, 

216
Salpicon, Strawberry, 134
Salt, types of, 13
Sauce(s)

Anglaise, Lime, 222
Anglaise, Rum, 235
Banana, 81
Blueberry, 238
Caramel Pear, 266
Cassis, 97
Cherry, 39
Chicory Brown Sugar, 206
Chocolate, 86
Citrus, with Zest, 306
Cranberry, 200
Crème Fraîche, 110
Custard, Fennel-Scented, 142
Mango, 102
Orange Caramel, 249
Passion Fruit, 268
Peach, 110
Peach, Spiced, 181
Pomegranate, 249
Sabayon, 114
Strawberry, 133
Strawberry-Mint, 122
Yogurt, 68

Savarin, 248
Almond, 64
Apple, with Mascarpone Cream and Cranberry 

Gelée, 94, 95–99
Dough, 95
Syrup, 96
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Schneider, Michael, 1, 2, 3
Seeds, types of, 14–15
Semi-Confit, Raspberry, 280
Sesame Biscuits, Crisp, 86
Sherbet, Mascarpone, 145
Shortbread, Chocolate, 160
Shortcake, Brown Sugar, 125
Shortcrust Brêton, 121
Soaking Syrup, Mango, 194
Sorbet

Apple, 70
Apple, Green, 150
Apricot, 107
Berry, Sour Cream, 261
Blood Orange, 250
Cactus Pear, 193
Cantaloupe, 74
Champagne Rosé, 290
Citrus Jalapeño, 304
Coconut, 104, 234
Grapefruit, 238
Lychee, 92
Meyer Lemon, 45
Peach, 137
Raspberry, 64
Raspberry Yogurt, 162
Rice, 168
Strawberry, 50
Strawberry Balsamic, 223
Strawberry-Mint, 210
Yogurt, 206

Soufflé
Crêpe, 269–270
Hot Chocolate, 90

Soup(s). See also Consommé
Citrus Herb, 44
Fruit and Vegetable, in Passion Fruit Syrup and 

Elderflower Infusion, 154
Mango, Hot, 193
Strawberry, 228

Sour Cherry Granité, 255
Sour Cream

Berry Sorbet, 261
Ice Cream, 119

Spiced Coco, 283–284, 285, 286–288
Spices, types of, 13–14

Sponge
Almond, 113
Almond Pistachio, 210
Pistachio, 299–300
Savoy, 217

Spray, Chocolate, 40, 55
Velvet, 84

Strawberry(ies)
Air, Lemon-Scented Red Fruit, 216
in Cactus Pear Sorbet, 193
Confit, 133
Coulis, Mixed Berry, 56
Cream, 142
Foam, 292
Fresh, Red Peach Gelée with, 126
Gelato, and Green Peppercorn, 286
Gelée, Berry, 304
Glaze, Red Clear, 48
Jelly, 292
Jus, 212
Marmalade, 229
Ragout, 229
Ragout, Balsamic, 223
Salpicon, 134
Sauce, 133
Sauce, -Mint, 122
Sorbet, 50, 230
Sorbet, Balsamic, 223
Sorbet, Champagne Rosé, 290
Sorbet, -Mint, 210
Soup, 228
Tuile, 230-231
Whipped Cream, -Mint, 122

Strawberry and Almond Milk Delight, Red 
Currant and Wine Jus, 47–48, 49, 
50–51

Strawberry Floating Island with Fennel 
Pollen Spring Fruit Salad and 
Mascarpone Sherbet, 141–142, 143, 
144–146

Strawberry Soup, Vanilla Panna Cotta 
Napoleon, and Almond Tartlet, 225–
226, 227, 228–231

Strawberry Tian, 121–124, 123
Streusel. See also Crumble

Almond, 225



326 PLATING FOR GOLD

Base, Chocolate, 252
Chocolate, 254
Coconut, 167, 171
Pecan, 194

Sugar. See also Brown Sugar
Dough Base, Fine, 131
equipment and tools, 7
Heart Garnish, 81
Syrup, Basic, for Blowing and Pulling, 308
syrup, stages of, 10
types of, 8–9

Sweeteners, types of, 8–9
Syrup

Cilantro, 192
Espresso, 218
Mango Soaking, 194
Mint, 110
Orange, 248
Passion Fruit, Fruit and Vegetable Soup in 

Elderflower Infusion and, 154
Peaches, Infused Red, 260
Savarin, 96
Sugar, Basic, for Blowing and Pulling, 308
sugar, stages of, 10
types of, 9

T
Tart Dough, Lime, 45
Tartlet, Almond, 230
Taste of Honey, A: Cornmeal Almond Cake 

Filled with Vanilla Bean Custard, 
Served with Thyme-Scented Candied 
Citrus Zest and Honey Gelato, 184, 
185–189

Taste of Paradise, 100, 101–105
Temperature contrast, 23–24
Textural contrast, 24
Thickening agents, 10–11
Tomatoes, Poached, 73
Tonka (Cocoa) Bean Panna Cotta, 157, 216
Tropical Napoleon, 237–240, 239
Tuile(s), 55, 236, 274

Banana, 104
Berry, Red, 212
Caramel, 162
Caramel White Chocolate, 220
Chocolate, 60, 67
Cigarette, 183
Citrus-Thyme Cookies, 188
Croustillant, 129
Garnish, 81
Honey, 109, 119–120, 134, 181
Lace, 204
Lace, Lavender, 74
Lacy, 138–139
Orange, 92–93, 122, 151, 287
Passion Fruit, 168, 244
Raspberry, 260–261
Raspberry and Lemon, 172
Rosemary, 240
Strawberry, 230–231
Vanilla, 307

Tulip Cookie, 208
Twirl Garnish, 297

U
Uniq Citrus Granité, 44

V
Vanilla

Bourbon, and Mascarpone Foam, 217–218
-Chocolate Pudding, 286
Diplomat, 174
Foam, 65
Ice Cream, 281–282
Ice Cream, Cognac, 126
Ice Cream, Vanilla Bean, 182
Infusion, Raspberry and Blueberry Salad in, 

216
Mousse, 54
Mousse, Honey Hazelnut, 139
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Mousseline, 58, 60
Panna Cotta, 126, 228
Panna Cotta, -Mint, 304
Pastry Cream, 173
and Pineapple, Sautéed, 245
Tuile, 307

Vanilla Honey Hazelnut Mousse with Peach 
Sorbet, 136, 137–140

Vanilla and Passion Fruit Dome with Mixed 
Berry Coulis, 52, 53–56

Vegetable and Fruit Soup in Passion Fruit Syrup 
and Elderflower Infusion, 154

Volcanic Eruption, 83–84, 85, 86–87

W
Walnut

Banana Financier, 241–242
-Honey Base, 295

Whipped Cream
Strawberry-Mint, 122
White Chocolate, 199

White Chocolate, 13
Lime Cream, 222
Rocher Disks, Coconut, 202
Tuile, Caramel, 220
Whipped Cream, 199

Wine
Cherry Compote, Port, 118
Gelée, 114
Granité, Ice Wine, 76
and Red Currant Jus, 50–51
Sorbet, Champagne Rosé, 290
Sparkling Wine-Yogurt Espuma, 226

Y
Yin-Yang Flourless Chocolate Cake, 164, 

165–169
Yogurt, 11

in Citrus Olive Oil Cake, 303
Espuma, -Sparkling Wine, 226
Foam, 163
Ice Cream, and Coconut, 268–269
Ice Cream, Cranberry, 97
Mousse, Peach, 258
Sauce, 68
Sorbet, 206
Sorbet, Raspberry, 162

Yuzu Ice Cream, 174–175

Z
Zest

Candied Citrus, 186
Citrus Sauce with, 306
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