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He grew up in the strict ambiance of 

Buenos Aires in the 1970s, rebelling against 

a very conservative school system. At 

age 22, after trying to study psychology, 

anthropology and marketing, he started 

to cook, delving into a variety of culinary 

traditions: French, Italian, Asian, Mexican, 

Caribbean, Eastern European, etc. He 

and four of his friends launched Delfuego 

Traveling Chefs in 1995 that functioned 

like a cooking rock group, “touring” first 

Argentina, Chile, and Bolivia and then the 

whole world. He then opened his own 

restaurants in Buenos Aires, using local 

ingredients and testing new combinations 

of tastes. At age 27, he was voted “most 

creative young chef” and also “Author chef” 

in a new section, “Post-modern cuisine”, 

in Argentina’s leading food magazine. He 

began to teach people to cook, focusing 

on doing more with less. In 2000, Martin 

moved to Barcelona, where he began to 

break down the barriers of conventional 

thinking. 

Also very well known for his work with 

liquid nitrogen, Martin opened his center 

of studies, Vakuum, in Barcelona, which is 

a laboratory, a teaching center, a place to 

cook, but also to think about the world of 

cooking, from gourmet to more low profile 

restaurants via industrial food processing. 

In that spirit, Martin produced a series of 

60 videos commissioned by Les vergers 

Boiron that demonstrate how to combine 

techniques and flavors to create new 

“ Our goal is to be both sophisticated and simple at the same time, to demystify techniques such 

as liquid nitrogen, espuma, gelification, sous-vide, etc. Most of the tools needed are simple, 

available and easy to use, as and so the ingredients. In the videos, we simply give examples of 

combinations and suggest a few steps to follow. It’s then up to each person to try things out. 

Quite frankly, technique isn’t the real challenge; it’s how willing we are to use our imagination 

that really makes the difference.”

tasteful and appealing dishes. His goal: 

unleashing the imagination.
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Mandarin, chilli
and ginger soda  
Growing up in Argentina, we were allowed to 
buy only one liter of soda on week-ends, and 
this had to be shared between three siblings. 
With this memory in my mind, I wanted to 
revive the traditional soda siphon, since it is 
quite uncommon nowadays. By using this, you 
can introduce carbon dioxide bubbles into 
a sweet and fresh beverage. In other words, 
you can make your own range of sodas. This 
is a simple and versatile technique with a 
great potential for hotel terraces for instance. 
Additionally, this solution is healthiest than 
manufactured sugar-sweetened beverages. 

Production

Ingredients

Put the Mandarin puree in
a blender jug.

Add ginger, syrup and chilli.

Blend.

Fine strain. 

Fill a soda siphon.

Insert CO2 cartridge.

Shake well.

Let it rest in the fridge at 4°C for 2h.

Serve with ice and garnish
with fresh chilli

Les vergers Boiron 
100% Mandarin puree  ...........................................  800 g
TPT syrup  ...................................................................................... 50 g
Peeled, chopped ginger ..................................................... 15 g

Seedless chopped chilli  ............................................................  1
Gas cartridge for soda  ................................................................  1

This technique does not work with all kinds of 
ingredients. In my opinion, it shouldn’t be used 
with dairy products, chocolate or coffee. In 
such cases, the bubbly sensation makes it feel 
like the product is fermented and damaged. 
On the contrary, fruit pulps accepts carbon 
dioxide really well. We made some sodas such 
as apricot tea, menthol-flavor water, white wine 
with spices or mead. In this recipe, we opted for 
a citric-ginger mixture with a spicy note. The end 
result is an exotic carbonated beverage that will 
be popular in Asia as well as in the Caribbean or 
in Africa.

It is best to carbonate cold beverages since the 
CO2 will dissolve easily into the liquid. Ideally, 
the beverage should be only 2-3ºC above the 
freezing point.

Another option consists in using an espuma 
siphon instead of the usual soda siphon. Just 
pour the beverage in the siphon, charge with a 
CO2 cartridge, shake well and set aside in the 
fridge. Next, with the head upwards, press the 
trigger to release the extra gas. Then, you can 
charge with another gas cartridge. Repeat, shake 
and release the extra gas. Lastly, remove the 
siphon head and pour the carbonated beverage 
into a glass. This method is often used in modern 
mixology.
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Production

Ingredients

Place mustard, wine, vinegar and 
salt in an airtight jar.

Let it rest in a dark place for 30 
days, shake daily.

Place into a grinder.

Add black cherry puree, sugar and 
mustard powder.

Grind for 2-3 hours.

Store in sterilized glass jars.

Label with name and date
of preparation.

Keep in the fridge. 

Les vergers Boiron 
100% Black cherry puree .......................................  275 g
White mustard seeds  ........................................................ 125 g
Salt  .....................................................................................................  25 g
White wine .................................................................................. 100 g

White vinegar  .......................................................................... 175 g
Sugar ..............................................................................................  100 g
Mustard powder ..........................................................................  5 g

Black Cherry mustard  
As a result of my contact with the pastry world, 
the wetgrinder came to my hands, a very 
interesting machine that outperforms the most 
powerful grinders. In pastry it is known as a 
conchadora and in recent years it has become 
very popular due to the rise of the «bean to 
bar» concept. That is, the making of their own 
chocolate from the cocoa bean. Despite its 
potential, this machine has barely had tour in 
restaurants. We have experimented with it to 
make all kinds of pralines, nut and seed pastes, 
a chimichurri in paste, a spreadable gomasio 
and mustards with a lot of personality, as in 
the recipe that we show here. A mustard with 
quality ingredients that can also be kept in a 
refrigerator for a year.

In the past, mustards were made by the chefs 
themselves, especially in France. There was 
a great variety and fruit could be added such 
as cherry in order to balance and lessen the 
intensity. The industry has been monopolizing 
the mustard making, standardizing its taste and 
providing a less extensive supply offer.

One of the biggest advantages of the wet 
grinder is that it can grind down an ingredient 
to the finest grain so it can no longer be felt by 
tongue. Moreover, during the grinding process, 
the appliance does not apply heat. As for the 
grinding time, it varies depending on several 
parameters: the size of the rollers, the speed of 
the appliance, the kind of the product and the 
chef’s choise. I recommend doing your own tests 
until you find the desired grain in mouth.

We opted for black cherry mustard but it also 
works with different purées such as blackcurrant, 
raspberry or blackberry purée.  

There is still a long way to go in the pastry world. 
It’s really interesting to be able to personalize 
your own chocolate with different flavors: 
lyophilized fruit, tea, lavender, coffee, spices… 
There is also a long way to go in the world of 
organic marmalades. You only need to grind 
ingredients such as raisins with raspberry purée 
or dried cranberries with Morello cherry purée. 
With this process, you obtain a very fine texture 
and no need to add sugar since the fruit is sweet 
enough.
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Production

Ingredients

Mix each of the 3 purees

with its respective ingredients in
a measuring cup and mixer.

Set aside.

Wait until frozen and remove them 
with a spatula.

Store in the freezer at -18ºC

Fill a Caviar-box with one of the 
three mixtures and place the dots 

at a time on the Teppan.

Repeat with other flavors until 
enough dots have been made.

Mix with litchi, mango, coconut, 
pomegrenate, kalamansi
and banana nitro-dots. 

Serve in K-Lippo cones.

PAPAYA NITRO-DOTS

Les vergers Boiron
Papaya puree  ............................................................. 180 g

PINEAPPLE NITRO-DOTS

Les vergers Boiron
100% Pineapple puree  ........................................... 180 g

Xanthan gum .............................................................................  0,1 g

LEMONGRASS NITRO-DOTS

Les vergers Boiron 
100% Lemongrass puree ....................................... 180 g
Sugar  ................................................................................................ 30 g
Xanthan gum .............................................................................  0,1 g

Tropical nitro-dots 
This preparation was born in 2010, fruit of my 
collaboration with 100% Chef. Having many 
tools at my disposal and each one of them 
being very interesting, I was aiming at one thing: 
developing new ideas. I started to wonder what 
would happen if we combined different tools, 
in this case the Teppan Nitro and the Caviar 
Box, designed to make fake caviar using the 
spherification technique. Nitro-dots, first cousins 
to nitro shots, emerged out of this and were 
obtained by pouring directly drops over the 
Teppan Nitro. This is a really interesting step 
since it helps to reduce preparation time getting 
equally-sized spheres. Every batch gives 96 nitro 
dots.

In terms of flavors, the technique is very 
versatile. We played with every type of sweet 
and savory ingredients. Thus our first use 
combined savory nitro dots flavored with tomato, 
basil and parmesan. 

We also discover there is a long way to go 
in terms of applications regarding cooking, 
pastry and ice cream making. We made some 
experiments by placing them inside ice creams. 
A really interesting result. We made for example 
“stracciatellas” with dots of fruit sorbet and many 
other flavors. 

The liquid density must be controlled to make 
it work with the Caviar Box. Textures that are 
too liquid or too thick should be avoided. To fix 
density, we usually add xanthan gum.
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Ingredients

Les vergers Boiron
100% Raspberry puree ............................................  150 g
Roasted red bell pepper  ................................................... 70 g
Salt  .................................................................................................... 0,5 g
Sugar  .................................................................................................... 1 g
Pimentón de la Vera, hot  ................................................. 0,2 g
Chilli powder  ............................................................................. 0,2 g

Gluconolactate  ............................................................................  5 g
Filtered water  .....................................................................  1 000 g
Alginate  ............................................................................................. 6 g
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Production

Roast red bell pepper
with a blowtorch.

Vacuum seal and cook at 85°C
for 30 minutes.

Allow to cool.

Peel and remove seeds.

Mix filtered water with alginate 
with a hand blender.

Set aside.

Mix the remaining ingredients
with a hand blender.

Pour the mixture into silicone molds. 

Freeze.

Heat the alginate solution at 45-50°C.

Place the frozen raspberry-bell 
pepper mixture into the solution and 
allow to rest for 3 minutes.

Strain and rinse. 

Drain and put in a dehydrator
at 50°C for 4hs.

Keep in a seal glass jar with oil and 
herbs in the fridge.

Serve on a piece of knäckerbröd 
with mató goat cheese and
a nasturtium leaf.

Dried Raspberry chilli  
or «The raspberry that 
wanted to be a chilli»
There are many interesting techniques that 
came from el Bulli and that can still be further 
explored. One of them is spherification. 
For instance, the restaurant Disfrutar 
recently developed multiple-spherification, 
demonstrating that this technique can still be 
developed. 

In my opinion, placing a spherification in a plate 
with the intention of surprising doesn’t make 
sense now a days, but it doesn’t mean we 
should give up this technique. All you have to 
do is search for new functions and potential.

For instance, what would happen if we put 
a spherification into a semifreddo? Here we 
focus on the possibility of moving away from 
the conventional sphere, giving unusual shapes 
with specific molds. 

Although many people don’t know it, 
spherifcations can be dehydrated to achieve 
surprising effects and textures. One way to do it 
would be to cover it with sugar to absorb some 
of the inner moisture.

We have opted to place the spherifications in a 
dehydrator to extract humidity.

The spherified liquid must contain many solids. 
If we make spherifications  with mandarin or 
lychee, which are purées with few solids, only 
the skin will remain after dehydrating. 

This technique has a huge potential. For 
example, with a tajine-plum sauce base, we 
achieved a prune-like texture and visual effect. 

We also combined raspberry and lychee to 
obtain faux dehydrated cranberries that are a 
little bit bigger than usual. A third idea would be 
mixing mango and carrot purées and placing 
a roasted almond inside before freezing it. The 
result would be similar to a dried apricot with a 
pit inside. 

For dehydrating, I would recommend a low 
temperature, between 40-50ºC, to preserve the 
color and taste. 

It is important to flip the spherifications while 
inside the dehydrator to ensure that the outer 
surface doesn’t dry before the rest. 
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Ingredients

FOR THE JELLY

Les vergers Boiron 
100% Mango puree ..................................................  400 g

Les vergers Boiron 
100% Mandarin puree  ...........................................  600 g

Sugar  ................................................................................................ 70 g
Agar  ................................................................................................... 20 g
Curry powder  ................................................................................ 6 g
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Production

Put the mango puree in
a saucepan.

Add the mandarin puree.

Add sugar.

Add agar.

Whisk.

Bring to a boil.

Remove from the heat.

Add curry.

Mix well.

Draw the mixture with the syringe.

Let drops fall from a height of 2cm 
on a baking parchment.

Let it set.

Remove from the parchement 
paper.

Serve in a small bowl.

Serve with Boiron coconut puree, 
a line of chili powder, grated lime 
skin and a snipped cilantro leaf.

Mango and Coconut 
dahl
In my courses, we teach many ways to make 
gelatins and how to mold them. Here we are 
going to focus on a very simple and quick 
technique that can bring great results. Dahl, 
which is an Indian lentil stew, is our starting 
point to combine exotic ingredients in a sweet-
savory dish that may work as a pre-dessert 
or as suggestion for a catering, serving it as a 
snack or appetizer.

For this technique, not every gelatin will do. You 
have to use special gelatins because they have 
to set quickly. Moreover, you have to keep in 
mind that some gelatins will stick to the molds.

I use agar-agar because it is suited for this 
technique and it is a gelling agent used by 
vegans and vegetarians. Intrinsically, it brings an 
added nutritional value.

The potential of these faux mango and mandarin 
lentils is huge. They can be added successfully 
to salads or creams, giving texture and flavor.

Texture can be modified through the amount 
of agar-agar. The more agar-agar is used, the 
harder and crunchier it will get.

Keep in mind that this gelling agent is brittle. 
Depending on the mold you choose, a more 
flexible and elastic texture will be needed. To 
do so, combine the agar-agar with a standard 
gelatin. This way, the first one allows us to mold 
and unmold while the second one brings greater 
elasticity.
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Ingredients

FOR THE BLACK CHERRY POMEGRANATE AIR

Les vergers Boiron 
100% Black cherry puree ......................................  400 g

Les vergers Boiron 
100% Pomegranate puree ....................................  280 g

TPT syrup  ...................................................................................  100 g
Sucro  ...................................................................................................  5 g
Lecithin   .............................................................................................  2 g
Gelatin mass   ..........................................................................  140 g

Production

Freeze silicone heart molds
at -40°C.

Put black cherry and pomegranate 
purees in a measuring jug. 

Add syrup.

Add sucro and lecithin.

Melt the gelatin mass

Add it to the measuring jug.

Mix using a hand blender.

Place in the frozen heart mold.

Place in the blast freezer.

Make a hole at the bottom
with a Parisian spoon.

Put it back in the blast freezer
at -40°C.

Unmold.

Fill with condensed milk Marasco 
60% Vol. foam.

Place on top of raw pistachio, 
fresh cherry cut into pieces and 
pomegranate seeds mixture.

Serve immediately.

Transfer to a high wide container.

Put the Foam Kit inside.

Switch on.

Let the air accumulate.

Let it rest for 2 minutes.

Molded and frozen 
Black Cherry and
Pomegranate air
Airs are now commonly used in modern 
gastronomy. El Bulli already explored the 
possibility of freezing airs, yet I wanted to go 
even further and see if air could be molded 
and unmolded without being disintegrated 
and keeping its ethereal texture. This could be 
done by adding a greater amount of solids and 
gelatin to bring more resistance.

When making this recipe, two parameters 
should be taken into account: temperature and 
anti-freezing point of the ingredients used in the 
air recipe. Regarding temperature, freezing the 
air at -40°C is crucial. That’s why a blast freezer is 
required. 
When choosing ingredients, we need to pay 
attention to certain parameters such as the 
sugar and fat content.  The higher the fat content 

of the ingredients, the more stable the freezing 
process and the gelatin is required. However, 
due to its anti-freezing point, adding sugar or 
alcohol will compromise stability.  
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Ingredients

FOR THE EMULSIFIED SAUCE

Les vergers Boiron 
100% Mango puree ................................................... 100 g

Les vergers Boiron 
100% Kalamansi puree .............................................  40 g
Ginger  .................................................................................................  4 g
Seedless red chili pepper  ........................................................  1
Jang sauce  .................................................................................. 20 g

Garlic  .................................................................................................... 4 g
Ground coriander seeds ....................................................0,3 g
Xanthan gum   ............................................................................0,5 g
Lecithin  ..............................................................................................  2 g
Sunflower oil   ..........................................................................  150 g
Roasted sesame oil ................................................................. 15 g
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Production

Put the mango puree in
a measuring jug.

Mix using a hand blender.

Fine strain.

Add Xanthan gum and lecithin.

Mix using a hand blender.

Add sesame and sunflower oils 
in a thin stream while emulsifying 
with a hand blender.

Store in small plastic bottles.

Serve with pork bao buns.

Add kalamansi puree.

Add ginger, chili pepper, Jang 
sauce, garlic and coriander.

Kalamansi and Mango 
emulsified sauce  
This is another suggestion to divert purées from 
the daily use. In this case, we will prepare a 
fruity sauce with an Asian touch while showing 
the perks of xanthan gum and lecithin when 
stabilizing and emulsifying without using egg. 
Over the last years, this texturizer have grown 
more popular; however we still need to show 
how to use them and what results they may 
achieve.

Xanthan gum is produced from the fermentation 
of cornstarch by the bacteria Xanthomonas 
campestris. Thus it is suited for vegans.

Among the many advantages of the xanthan 
gum, it enables a great stability over a wide pH 
range. Moreover, it dissolves into hot and cold 
liquids, which allows us to work with fruit without 
applying heat. This is interesting as it does not 
alter the taste.

In this case, we also use lecithin because it helps 
emulsifying the fat with the liquid. We end up 
with a very stable emulsion that stays good for a 
week in the fridge.
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Production

With a syringe, fill a latex balloon 
with 90 ml of blood orange puree.

Inflate to form a sphere the size
of the glass. 

Tie a knot making sure to keep
its spherical shape.

Take it out once the puree inside is 
frozen.

Place in the freezer at -20°C
for 5 minutes.

Cut under the knot using scissors. 

Remove the balloon carefully.

Heat a metal piping nozzle using
a blow torch.

Make a hole on the sphere with it.

Serve in a   

Frozen glass, with a straw
and a spoon.

Cut off the excess neck of the 
balloon.

Fill a cryobowl with liquid nitrogen.

Place the balloon in the liquid 
nitrogen.

Turn constantly in every direc-
tion so all the balloon comes into 
contact with the liquid nitrogen.

Ingredients

FOR THE ORANGE NITRO-SPHERE

Les vergers Boiron

100% Blood orange puree

FOR THE CAMPARI-BLOOD ORANGE SLASH

Les vergers Boiron 
100% Blood orange puree..................................... 160 g
Campari  .......................................................................................... 65 g

TPT syrup  ...................................................................................... 50 g

For the Campari-blood orange 
slash

Place all ingredients in a cryobowl.

Whisk while pouring liquid
nitrogen until it becomes a slash.

Fill the sphere with Campari-blood 
orange slash using a piping bag.

Campari and Blood 
orange nitro-cocktail   
Using a balloon to create a stunning frozen 
sphere with liquid nitrogen is Chicago Pastry 
Chef Ben Roche’s idea. Knowing this technique, 
I wanted to explore it since I thought of 
making an edible structure that will contain a 
liquid at the same time. How to drink without 
the container melts? The result is this nitro 
cocktail, which can be adapted to disciplines 
such as mixology, ice cream making, culinary 
and pastry arts. I really like this idea because 
it shows that opening doors is not enough: 
you have to pass through them and explore 
thoroughly each idea. I also like it because 
liquid nitrogen is not used here for a smoke 
show. Rather, this technique is crucial. There is 
no other way to achieve this preparation. 

The temperature of liquid nitrogen reaches 
-196ºC, any type of substances can be therefore 
frozen, including pure alcohol, which freezing 
point is -114ºC. In any case, when making the 
sphere, I advise against using ingredients 
with high anti freezing power such as sugar 
or alcohol, since it can be difficult to store the 
container in the freezer or for it to hold its shape 
once served. The sphere will be formed more 
quickly if fatty ingredients are used for example. 

The key is giving the right thickness to the 
sphere: thick enough to be handled and 
withstand the liquid for a few minutes without 
melting. But at the same time, it shouldn’t be too 
thick since the customer should be able to eat 
the sphere.

There is no problem if the balloons come into 
contact with food. The white powder you can 
see inside is starch.
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Production

Ingredients

Mix the ingredients all together.
Put in a mixing bowl.

Chill a Cryo-stamp using
liquid nitrogen.

Pipe the meringue onto
a dehydrator Teflon sheet.

Flatten it with the frozen
Cryo-stamp for shaping. 

Dehydrate at 55°C for 24hs.

Keep in dehydrator until use.

Serve with crème fraîche, cherry, 
horseradish and chives.

Beat like a meringue. 

Fill a piping bag.

Les vergers Boiron 
100% Black cherry puree  ....................................... 450 g
Albumin powder    .....................................................................20 g
Sugar ...................................................................................................40 g

Molded Black Cherry 
meringue 
I would emphasize on this preparation mainly 
for two contributions which have a great 
creative potential. First, we were interested in 
proving to professionals that meringues made 
with albumin powder, which are featured in 
pastry chef Jordi Puigvert’s book Evolution 
(Vilbo Group, 2013), could be flavored with any 
type of liquids and fruit purées. Second, as a 
result of our continuous research with liquid 
nitrogen, we achieved something seemingly 
impossible: molding meringues. The idea of 
shaping the meringue’s sticky texture comes 
up after shaping another ethereal and adherent 
texture such as that of espumas. Once this goal 
was reached, we wondered if this technique 
could be applied to other pastry textures that 
could not be molded so far, as in the case of 
meringue.

Flavoring meringue isn’t brand new but this idea 
was little delved into despite its potential.

The molding technique that we are proposing 
works with any type of meringues, from the 
traditional ones like Swiss and French meringues 
to the flavored ones shown here. When applying 
the nitrogen-frozen mold on the meringue, 
it produces a thermal shock which prevents 
sticking, imprints the design and holds the 
shape.

To dehydrate molded Swiss or French 
meringues, you just need to place them in the 
oven. However, when dehydrating flavored 
meringues, it’s best to use a dehydrator and 
leave them for 24 hours to avoid moisture.

The nitrogen-molding (Cryo-stamping) process 
allows us to experiment with different textures 
like ice cream, marshmallows and macarons.



19

Ingredients

Les vergers Boiron
100% Kalamansi puree  .......................................... 250 g
Fish stock: white fish bones, onion, celery,
Ginger, parsley  ....................................................................... 250 g
Seedless red chili  ...........................................................................  1
Onion  .................................................................................................70 g

Celery stalk  ...................................................................................60 g
Salt  ...................................................................................................... 25 g
Fresh coriander stalks  ............................................................ 6 g
Garlic  .................................................................................................... 1 g
White fish fillet ............................................................................  35 g
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Production

Place all ingredients in a blender.

Blend for 3 minutes.

Fine strain

Chill at 4°C.

Marinate the chosen white fish in 
kalamansi leche de tigre.

Serve the fish with its own juice, 
boiled sweet potato, roasted corn 
kernels, cherry tomatoes, red 
onion and fresh coriander leaves.

Kalamansi leche de 
tigre 
This recipe is closely connected to all the 
experiences I had in my travels. When I was still 
cooking in Argentina 25 years ago, ceviche was 
part of my restaurant’s daily life even though 
it doesn’t originate from Argentina. Ceviche is 
now popular and has conquered the Western 
world. Here, I wanted to merge this culinary 
past and everything that I’ve learnt since then. 
I was also interested in suggesting that purées 
open up a world of possibilities for being less 
subject to fresh fruit availability. With that in 
mind, I thought of replacing lemon or lime 
(traditional ingredients in ceviche) with another 
citric such as kalamansi, a combination that 
works perfectly and brings an exotic touch 
different from lemon flavor.

While pastry and ice cream professionals 
usually use fruit purées to broaden their range 
of flavor possibilities, culinary chefs have some 
reservations about it and prefer using fresh 
products, although this isn’t always the best 
option. It’s interesting to wonder why chefs don’t 
have reservations about using yuzu purée but 
do for fig purée. In my opinion, opting for fresh 
products is a very good thing unless it’s off-
season. Remember that fruits have their season; 
therefore professionals don’t always have access 
to ripe ingredients. However, high-quality purées 
are made from ripe season fruit, processed 
and deep-frozen in order to preserve its flavor 
potential.

Each restaurant’s reality is different and it’s crucial 
to have the best grasp of it in order to optimize 
two essentials resources: time and staff. In terms 
of efficiency, is it interesting if a cook, alone in a 
kitchen, prepares the fruit for ceviche from start 
to finish? How much time did they spend on it and 
what is the added value?

Ceviche enables to play with a wide range of 
citrus flavours: yuzu, mandarin, passion fruit, 
bergamot... Either way, this is a starting point 
to personalized traditional preparations, as has 
been the case for gazpacho. Indeed, we’ve 
seen gazpachos in modern Spanish cuisine 
with different flavors like watermelon, melon, 
strawberry or raspberry. 
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Ingredients

FOR THE TOMATO SAUCE

Butter  ...............................................................................................  35 g
Sliced garlic  ...................................................................................  7 g
Peeled seedless “Roma” tomatoes  ...................  1 100 g
Salt  ........................................................................................................  7 g

Sugar  ................................................................................................  10 g

FOR THE TOMATO AND STRAWBERRY SAUCE

Les vergers Boiron 
100% Strawberry puree .........................................  200 g
Tomato sauce  ........................................................................  500 g
Salt  ........................................................................................................  2 g

Sugar  ...................................................................................................  5 g
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Production

In a cold saucepan place the 
butter and garlic.

Cook over low heat 

Before it browns, add the 
tomatoes.

Continue to simmer over low heat 
until all water disappears.

Place all ingredients in a saucepan.

Heat and add salt and sugar.

Serve with spaghetti, halved yellow 
and red cherry tomatoes, diced 
truffle pecorino, fresh basil, diced 
strawberries and olive oil.

Add salt and sugar.

Tomato and Strawberry 
sauce for pasta
In my lab, Vakuum, this recipe is a classic. It’s 
very popular among trainees at lunchtime. This 
suggestions aims at opening people’s eyes: 
variations can be made to the most basic and 
traditional dishes to refresh old recipes. These 
variations don’t have to revolve around the 
technique. The tomato-strawberry combination 
has been tested successfully in suggestions 
such as gazpacho. As for us, we simply wanted 
to apply this combination to a pasta dish. 

This basic recipe shows us that food 
professionals, whatever their reality is, can play 
with fruit purées to bring an added value to their 
dishes. In that case, this is addressed to chefs of 
menu restaurants, basic international restaurants 
and including communities such as schools.

By working with savory preparations, we chose to 
use 100% purées, without sugar added.
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Production

Cook the foie gras sous vide with 
salt and spices for 40 minutes at 
63°C for duck foie gras and 65°C 

for goose foie gras.

Fill silicons molds.

Insert lollipop sticks.

Freeze at -40°C.

Unmold.

Heat the redcurrant and blood 
orange purees at 90°.

Add the vegetable gelling agent.

Dip in the frozen lollipops.

Sprinkle with ground pistachio.

Keep in the fridge.

Place in Thermomix.

Add port wine.

Emulsify.

Fine strain.

Place in a piping bag.

23

Ingredients

FOR THE FOIE GRAS

Fresh foie gras  ....................................................................... 250 g
Salt  ........................................................................................................  2 g
Quatre epices  ........................................................................ 0,25 g
Port wine  .......................................................................................  10 g

FOR THE GLAZE

Les vergers Boiron
100% Blood orange puree..................................... 100 g

Les vergers Boiron 
100% Redcurrant puree ........................................  300 g
Vegetable gelling agent  ....................................................  11 g

FOR THE LOLLIPOPS

Ground pistachio

Foie gras, Redcurrant 
and pistachio lollipops 
When I arrived in Spain, I discovered how my 
friend Tony Botella made amazing mi-cuit 
foie gras bonbons. Keeping this in mind, I 
wanted to go further using a different format 
with a red fruit glaze. Coating these lollipops 
with redcurrant gel was possible thanks to 
vegetable gelatin. This simple technique 
allows us to remake any type of successful 
combinations.

Vegetable gelatin is a mixture of carrageenan and 
guar gum. It dissolves in a cold liquid and must be 
heated at minimum 65ºC. We got a transparent 
and elastic gel. It will gel quickly when in contact 
with cold textures. Thanks to it, many ingredients 
and preparations can be glazed. They only need 
to be very cold.

It is recommended not to freeze the product once 
glazed since syneresis, a liquid loss, happens 
during defrosting.

For convenience purposes, we work with sous 
vide cooked foie gras. In this case, we chose to 
flavor it with four spices and Porto wine and then 
cook it through at 65°C if it’s goose liver or at 
63°C if it’s duck liver. Then, we emulsify until the 
desired texture is reached. 
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Raspberry tartlet  
A bakery or kitchen’s reality defines the most 
appropriate elaboration process, taking into 
account time and staff. As a matter of fact, 
my experience has taught me the importance 
of time and speed when cooking. According 
to pastry orthodoxy, the traditional method 
for making lemon curd requires not heating 
excessively butter and eggs. Keeping in mind 
the kitchen’s reality, I wanted to teach an 
equally effective method but far quicker and 
easier, which is heating the mixture while 
blending. I was also interested in showing the 
curds’ versatility by using different fruit purées, 
including non-citrus flavors. For this tartlet, for 
instance, we chose a raspberry curd. 

It’s possible to work with curds flavored with 
mango, strawberry or raspberry. You just need to 
add this acid touch to the recipe. We add citric 
acid then.

The tartlet is topped with crushed nitro raspberry, 
which results from freezing raspberries in liquid 
nitrogen and crushing them with rolling pin.

An interesting way for using a different texture 
that may be frozen or at room temperature.

Production

Mix egg and cornstarch.

Pour the raspberry puree, the 
butter, sugar and citric acid

in a saucepan.

Continue mixing until cooked.

Cover with cling film.

Cool at 4°C.

Serve on sweet tartlet shell, cover 
with crushed raspberry, finish with 

small mint leaves.

Bring to a boil.

Add eggs while mixing with a 
hand blender.

Ingredients

Les vergers Boiron
Raspberry puree  ....................................................... 180 g 

Butter  ............................................................................................  150 g
Sugar  ...............................................................................................150 g

Citric acid  .........................................................................................  4 g
Eggs  ...............................................................................................  180 g
Cornstarch .....................................................................................  10 g
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Production

Mix both ice creams with dots or 
crushed raspberry.

Fill the molds. 

Freeze at -40°C.

Immerse in the fruit puree
for 5 seconds.

Freeze again in nitrogen.

Make a dot with strawberry coulis 
on the popsicle.

Press a nitrogen-frozen stamp on it.

Keep at -18°C.

Unmold.

Freeze in liquid nitrogen
for 7 seconds.

Ingredients

CHOCOLATE ICE CREAM 
MANGO NITRO DOTS 

Les vergers Boiron
Mango puree  ......................................  quantity needed

Les vergers Boiron
Strawberry coulis  ............................   quantity needed

COCONUT AND VANILLA ICE CREAM 
CRUSHED RASPBERRY 

Les vergers Boiron
Strawberry puree  .............................  quantity needed

Les vergers Boiron 
Red fruit puree  ................................... quantity needed

Coating 100% fruit
for popsicles  
In ice cream parlor, we discovered many paths 
that haven’t been explored yet. For example, 
looking at the popsicles made by the artisans, we 
noticed that they are usually coated in chocolate 
or, at most, in a chocolate-nut praline mixture. 
Why aren’t they coated with other ingredients? 
We made our first steps in this direction during a 
training course conducted at Vakuum by Jaume 
Turró, Spain Ice Cream Champion. We combined 
nut paste with cocoa butter and white chocolate. 
Thus, a predominant flavor other than chocolate 
was achieved. From then on, we did several tests 
to make fruit coating. Fat content in chocolate 
and nuts didn´t give the desired result in therm
of flavour, especially when combining with 
sorbets. Once again, liquid nitrogen has proved 
crucial to meet our objective.

This coating marks a new path for restaurant, ice 
cream and pastry artisans. We can create a new 
range of products.

Popsicles can be coated with any type of flavors 
while keeping in mind that thick textures must be 
lightened.

If the popsicle is coated with a too liquid texture,
I recommend coating it twice.

Dipping the popsicle in liquid nitrogen for 10 
seconds is enough. It can break if left for too long. 
Popsicles mustn’t be eaten immediately since 
they are too cold due to liquid nitrogen. Leave 
them to rest in the freezer. 
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Plum “Aireado”
This preparation is one of our most recent 
discoveries. Everything comes from a 
technique that has been used to make aerated 
chocolate, which works very well as a petit 
four for instance. This preparation is made by 
putting chocolate into a siphon and then in a 
vacuum packing machine. This way, bubbles 
expand while the cocoa butter is getting hard. 
We wanted to go a step further, wondering if 
another type of ingredients and preparations 
could be aerated. How do you grow an espuma, 
expand it and then set it? As a result, we got 
a new cold ethereal texture, which is very 
interesting to make desserts in an easy and 
effective manner.

It’s important to put quickly the aerated 
preparation in the blast freezer to set the texture.

This frozen preparation can be personalized and 
enriched in many ways, either with toppings, 
sauces, coulis etc. Possibilities are infinite. Since 
it’s an iced texture, you just have to take into 
account that it must be served quickly once you 
open the glass jar containing the “Aireado”.

To get an “Aireado”, you have to use an airtight 
jar. Although it’s closed when inside the vacuum 
packing machine, a vacuum is also created 
inside the jar. Interestingly, when you remove 
the jar from the machine, a different pressure is 
still exerted within it which helps set the aerated 
texture.

I recommend two types of glass jar to make 
“Aireados”: Weck or Le Parfait model.

It’s important to keep the storage temperature
at -18°C.

As in any iced recipe, you have to take into 
account the anti-freezing point of the ingredients 
used. Remember that sugar excess and alcohol 
makes difficult to freeze these frozen and 
aerated espumas. 

Remember that we started from an espuma.
A greater amount of solids provides stability and 
structure. Fat can also be added to enhance 
these parameters.

Remember that air works also as an anti-freezing 
agent, and this preparation contains very much 
air. 

Blend the plum puré, sugar, water 
and xanthan gum.

Melt the gelatin mass.

Blend it in.

Fine strain.

Close.

Vacuum until it expands by another 
1/3 of the jar.

Freeze at -40°C.

Store at -18°C for at least 3h
before serving.

Serve with 
crushed raspberry
whipped mascarpone cheese
and cream without sugar 
Boiron raspberry coulis.

Place in a siphon.

Insert a gas cartridge.

Cool at 4°C.

Freeze some glass jars at -40°C.

Fill 1/3 with espuma.

Ingredients

Les vergers Boiron
Plum puree   ................................................................. 350 g
Sugar ................................................................................................  60 g
Mineral water  .............................................................................  25 g

Xanthan gum ............................................................................. 0,5 g
Gelatin mass  ...............................................................................  18 g

Production
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Production

Place all ingredients in
measuring jug.

Blend.

Use as a condiment for a salad of 
leaves and sprouts, roasted duck 
hearts, sliced strawberries and 
kumquats.
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Ingredients

Les vergers Boiron 
100% Rhubarb puree ............................................... 160 g
Honey  .............................................................................................. 48 g
Salt  ........................................................................................................  2 g

Grapeseed oil  ...........................................................................  80 g
Lime juice  ........................................................................................ 8 g

Rhubarb and honey
vinaigrette  
When I was cooking in Argentina, eating 
rhubarb was unusual. Rather it was one of 
those ingredients you could find in European 
cookbooks. My first contact with rhubarb 
happened through my friend Marco Moreno, a 
biodynamic chef whose restaurant is located in 
San Miguel de los Ríos. He used fresh rhubarb 
but froze part of the harvest for the off-season. 
This way, rhubarb was served throughout 
the year. Is it necessary to always use fresh 
products? Fresh rhubarb isn’t always available, 
but purées allow us to use rhubarb’s potential 
in savory dishes for example, for their acid 
flavor. It’s perfect for bringing newness to 
something as simple as vinaigrette for instance.

This recipe includes duck hearts which, despite 
being great, are thrown away in some countries 
where there are reservations about eating offal. 
In Peru, for instance, heart anticuchos are very 
popular. This recipe aims to bring attention to 
trash cooking: duck can offer much more than 
foie, magret or thigh.

When making the vinaigrette, we will use neutral 
oil, since we want to emphasize the rhubarb 
flavor. Using rich-flavored oil will conceal the 
taste. A bit of sweetness is also added to bring 
balance.
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Production

Prepare a bain marie at 95°C.

Add butter in a thin stream at 50°C.

Keep emulsifying.

Add the juice while whisking.

Add salt, chili and cilantro to taste.

Serve with steamed lobster, 
topped with cocoa nibs and pine 

sprouts.

Place egg yolks in a metal bowl.

Place in the bain marie.

Whisk egg yolks.

Ingredients

Les vergers Boiron 
100% Kalamansi puree  ............................................  80 g
Egg yolks  ....................................................................................  180 g
Clarified butter  ....................................................................... 200 g

Salt  ......................................................................................................... 1 g
Red chili  ............................................................................................  7 g
Cilantro  ...........................................................................................  10 g

Kalamansi bearnaise 
sauce   
In too many occasions, an ingredient finishes 
framed within the sweet or salty world 
and its potential is hardly investigated 
independently of that border. After touching 
both worlds, I have focused on many 
occasions to demonstrate the versatility of the 
ingredients, as in this case the fruit purees. 
Usually associated with pastry, they can open 
interesting paths to the world of cooking. 
To prove it, we have prepared this unique 
«béarnaise», a classic sauce that for years was 
very present in the professional kitchen, but 
that lately had gone out of style.

The béarnaise is a French sauce with almost 
two centuries of history. It mainly combines egg, 
shallot, vinegar, butter and tarragon. To vary its 
flavour while remaining faithful to its technical 
essence, we concentrated on replacing the acid 
part with kalamansi and the aromatic part with 
chilli and coriander.

Purees offer a wide range of flavours to customize 
sauces. Kalamansi is a citrus fruit that is widely 

grown in Southeast Asia. It is characterized by its 
acid and fragrant notes, very interesting in the 
savoury world.

In this preparation, you can use other aromatic 
fruits such as yuzu, bergamot or passion fruits.
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Production

Place the puree, sugar, water and 
xanthan gum in a measuring jug.

Mix with hand blender.

Melt the gelatin mass
in microwave..

Mix all ingredients with a hand 
blender.

Fine strain. 

Fill a 0.5L siphon and insert
gas cartridge. 

Keep at 4°C for 2h before use.

In a glass, place some fresh
strawberries, blueberries
and raspberries.

Add wild strawberry sorbet,
chantilly cream, hard meringue 
and top with morello cherry
espuma.

Serve immediately.

Ingredients

Les vergers Boiron 
Morello cherry puree   ............................................ 350 g
Sugar  ...............................................................................................  60 g
Mineral water  .............................................................................  25 g

Xanthan gum ............................................................................. 0,5 g
Gelatin mass   .............................................................................  18 g
Gas cartridge  .....................................................................................  1
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Morello Cherry espuma 
We offer different training courses about 
espumas and there is still a large demand for 
knowledge from professionals. For this reason, 
coming from where I do, classic espuma, 
which originated in the haute cuisine in 1994, 
could not be absent from the suggestions of 
this book to illustrate how versatile and easy 
it is. Although we could have used gelatin or 
xanthan gum only, we made a mix of both. 
Stabilizing with gelatin only will create a denser 
shaving cream-like texture while just using 
xanthan gum will bring a smoother result suited 
for cocktails.

Instead of hydrating gelatin every time they 
need it, pastry chefs make their own gelatin 
mass, ready for use. I recommend this method 
to chefs in order to shorten preparation time 
while still getting the same results since there 
is an accurate measurement for rehydrating 
gelatin (usually 1:5 – 1:6 depending on the type of 
gelatin).

As a thickener, one of the perks of xanthan gum is 
that it can be used hot and cold, thus preserving 
the fruit flavor.

Espuma must be plated just before serving. It will 
start losing its texture after 10 minutes. 
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Production

Fill a container with
raspberry puree.

With a pipette, draw a yogurt 
circle not much larger than the 

flower mold on the raspberry 
puree.

Make another circle with 
blackberry puree in the

yogurt circle.

With a knife, make five lines
to the center.

Remove and immerse it in 
nitrogen for 2 seconds.

Unmold and keep at -18°C.

Plate it with lemon cream, 
pistachio sponge cake and spicy 
cocoa crumble.

Fill a suitable container with liquid 
nitrogen.

Place the metal flower mold in the 
nitrogen.

Immerse it until it stops boiling.

Place the flower mold at the 
center of the drawing staying still 
for 7 seconds without touching the 
rim. 
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Ingredients

Les vergers Boiron 
100% Raspberry puree

Les vergers Boiron Blackberry puree
Plain yogurt

Nitro flowers
If we look back at the past, we find many old 
techniques and tools that had their moment of 
glory but now are forgotten. We are not talking 
about tradition, something that persists over 
time, but about something that is seemingly 
obsolete. Can we bring something back from 
all of this? Here we are going to focus on some 
molds and a technique seen as old from the 
start. Everything changes if we look at it from a 
modern perspective. The results are these nitro 
flowers, a preparation that has been constantly 
evolving and helps me highlight an idea: what 
was forgotten can be good if it has a new and 
suitable use. 

To make nitro flowers, we rescued from oblivion 
Magyfleur molds, created by the Frenchman 
Yves Thuriès, an emblematic figure of pastry and 
chocolate making. In the past, they were used for 
sugar and chocolate preparations.

Who doesn’t remember arabesques and 
drawings made by chefs and pastry chefs of 
the past in sauces and tarts with a tooth pick? 
Now these decorations are outdated but this 
technique allows us to bring authenticity and 
color to flowers.

Molding can be made with many tools and 
utensils, as long as they are made with materials 
that can withstand liquid nitrogen.

Once the mold is dipped in liquid nitrogen, wait 
for it to stop boiling. It shows that temperatures 
are the same and that the mold has reached its 
coldest temperature. 

To make arabesques, a dense enough texture is 
needed. It wouldn’t work with lychee or passion 
fruit purée, unless it’s thickened beforehand.

This technique allows us to mold a fruit purée 
with a unique shape. Moreover, this shows that 
a dessert’s cold part doesn’t need to be an ice 
cream.
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Production

Put the puree and ferment in a 
measuring jug.

Mix with hand blender.

Put in a jar.

Close.

Ferment in a bain marie at 42°C
for 8 hours.

Cool at 4°C.

Serve with nitro strawberry pow-
der, wild strawberries and Planifo-
lia vanilla powder.
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Ingredients

Les vergers Boiron 
Coconut puree   .........................................................  500 g
Lactose free yogurt ferment    ..........................................  3 g

Coconut yogurt  
I have a keen interest in books. I had to learn 
in the kitchen or by travelling and I didn’t get 
the chance to train at school. I was wondering 
about many things and I had no answer, so I 
started to read a lot of books about the most 
diverse topics. This is how I came across 
Yaourts Exquis, by Brigitte Namour (Minerva 
Editions, 2006), where I learned that yogurt 
could be made from coconut milk. From this 
information, questions and new creative ways 
came up. I had already made some research 
before on savory flavors and the possibility 
of fermenting different types of milk. To our 
surprise, we discovered that the bacteria also 
worked with coconut purée and other purées, 
such as lychee. I think this is some interesting 
information to share. 

The bacteria also worked with vegetable milks 
like soy milk. This opens up a world of possibilities 
in terms of vegan yogurts. For instance, we could 
make litchi yogurt with a more liquid texture.

When fermenting yogurt, temperature must 
be stable and below 42ºC. This is crucial for the 
bacteria to grow. Time depends on the desired 
acidity and texture.

The purpose of this recipe is to allow 
professionals to retake control of some 

preparations that were monopolized by the 
industry. Possibilities in terms of personalization 
are huge.

We top this yogurt with nitro fruit powder that 
will bring a different flavor and a temperature 
contrast. To do so, we grate frozen fruit purée 
over nitrogen which allows us to create its texture 
and preserve it.
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