DESSERTS WITH DISCOURSE




NO' ONE HAS STUDIED DESSERTS WITH SUCH DEPTH AND ANALYTICAL CAPACITY.
JORDI BUTRON HAS CREATED A DETAILED CODETO NOT ONLY CREATE DESSERTS, BUT
TO STUDT LJ’\JDERS'TAND AND iMJOY TH[—M ramn EspaiSucre, dessert school and restaurant in Barcelo
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EspaiSucre discourse

1. Taste is‘an absolute prionty Other variables (tech-
nicquie, plating, esthetic, eic.) ane the means, but not the
end. Ve must accentuate the flavars, being faithful 1o
the onginal flawoc

2. Contend for comtrasts m taste. Mo more sugar
monopoization. Contrasted flavors. flavor peaks, blend

the excesses of sugan The flavor spectrum s then
widhened (sweel, salty, bitter, acid, spicy, sweet and sour,
a1,

3. The combiration of tradition with the introduction
of new tec hnigues, tools and products that allow us to
have a very precise controf over the flavor, Addng all
of the new (Roner gelling agents, egg products, pure
pastes, dried fruit and nut pastes, debydrated ingre-
dients. paco-jet. etc.) to the old patisserie techniques
and choosing the most adequate process for each
ingredient, keeping in mind its pature and the aggres.
siveness.of the technaue being used,

4. Agtembly’ plays an mportant role 35 2 vanable
whach manipulztes flavor The ingredients’ disposition
on the plate will mflusnce flaver when the dessert is
tasted, Esthete is not a proeity, flavor s

5. The speed of the service at the restaurant is refe-
vant and means new proposals at the assemoly and
temperatune level (assemblies with volume, playing
around with hot and: cold, and many other combina-
tigns).

6. Restaurant desserts have become an autonomous

deciphine with its own codes and specialized person-
nel |t shares the same physical space as savory cuisi-
ne; a fact that makes it mantan 2 mutually ennching
synergy when i comes into comact with other pro-
ducts, tools, techniques, and mentalities.

7. The exstence of a discourse makes a dessert more
campln’x Intangble elements such as the discourse
{the idea. the concept, connecting thread. an argu-
ment) exst alongside the perfect umon of favon tech-
migue, and plating. These intangible elements distance

its components from an appearance of chance.
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EMPYREUMATIC |
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SERVING

LAY A PIECE OF CAKE HORMZORMTALLY i THE CENTER OF THE PLATE SO8E

WHAT TE3 THE LEFT, LISE A BIT OF MERIICUE TO FR< T HALF & OENTIMETER OFF
THE CAKE PIPE A WALRUT MEMMNGUE LINE AS LOMNG A5 THE CAXE AMND
SOCHRCH WITH b BLEOAW TR UISIMG A MICIRDPLANE, GRATE SOME WALMUT
EWER IT PIPE TWAAD STRIPES. OF CHICORY 1CE CREAM S TOR OF THE CAKE AMD
THER TOP WITH BEGHT CEREAL PEARLS AMD FOUR CARAMELIZED KELLOGGS

FRIBH BY PLACHGG A GENEROUS SPOOMAL OF BEER FOAM THEN SPiiGLE
HALF A TEASPOON SOUUBLE CHRIDIET EVER [T

IT 15 ACASRABLE TC STORE THE BEER FOAM AT ROOM TEMPERATURE. CRACKING
T SLECHITEY WWITH A SPOGN BEFCRE ASSEMBLING

LISE ALVWIAYS FRESH, FEEET BEERTO MAKETHE FOAM

Basic steps
Final steps

Steps at dining
room

Total steps

Quontity
Fl

Drtais

carp sponge cake | waine
mringue | burn menngue [
grated wainu

ehwory ice cream [ chocoigoe
peavls | cargmelped ceregl /
bearfaam / chicory












