PASTRIES FORTHE PEOPLE

So Good Magazine, July
2010 issue features Jean-Yves
Charon, master chef and co-
founder of Galaxy Desserts.

So Good magazine, an in-
fernational magazine of fop
desserts and pastry chefs.
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Galaxy's Desserts’ [ean. Yves Charen is ma exception A3 A CHILD, DESSERT WAS ALWAYS MY FAVORITE PART

OF THE MEAL" RECALLS CHARON. “1 ALWAYS WOULD ASK WHAT WAS
FOR DESSERT BEFCRE | FINISHED MY FOOD SO | COULD
DECIDE WHETHER TO SAVE ROOM."

By Liza Shamas

Many vears liter his [owe for all thngs. sweet Ras served
him well as co-fourder and pastry chel of Richmanc,
Calf-bazed Galasy Desserts, 3 privately held corpara-
tion with some 200 employees that creates French-inspi-
redd, albnatural and kosher indisdual-size desserts for
chents ranging from top hotels—Hyatt, Marriott, Hittan,
Wespr—ard  retailars—Whole Foods, Brstol Farre
Froger—ta  speciafly calalogs—Meiman  Marcus,
Willlame-Sonoma, Stonewall Kibchen

After deoding that pastry was the career for him the
French-bom Charor attended the Jean Le Maitre school
wy Britany whiene he stocied pastry ice cream, bread and
cancly rmaking; Lipon graduatson, he apprenticed fartree
years at @ bakery in Rewng where he furthered bes art-
sanal pasty skills Charan (earmed quickly znd it wasn't
long befare he became a manager for Brioche
[Doree/Pans Crossant. coening up stores i London,
Fars, Canada and Mew York

Afier a brel stop in Mew York, Charon moved to San
Francisce, first a5 rmanager of production for Saralan, a
cookie manufacturer then as executive pastry chalal the

Harris. Restourart, A few years later Charon cpened
Parz Delights, a bakéry m San Francisco, But it wasn't
wiitil he met Pal Levitan, an owner a5 well of a small
bakery, The Chessecake Lady at 4 food industry trade
shiow that the story really became interesting

It was in 1998 that the two entrepraneurs ceckded to
comine thewr mulual passian for pastey and vared back-
proarwds—Leatan, who has an M3A from the Stanford
Craduate Schoal of Buaness, handles the drancizl and
adminstraton dutes, whele Charon concentrates on the
development of products—and Galimy Dhesserts was
bom

Frem the begrrang the premise behind the compony
wis simple: 1o create ndnidual servings af high-quality
desserts—think rini créme broless, mult-lavered mous-
w2 cakes, Ewate fruil tarts, breakfast pastries and ewen
canneles, the dassc Bordeaws dessert wah 2 vanilla.
bowrbon-rum custard center—in: [arge quantites, Says
Charon, Mot many people were doing it 50 we oould e
creatre becauss there weren't any rules”

But thinking autskle. the box often comes with challen-
ges.

Take, for example, thes macarons Two years ago
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Williams-Somoma approached Charcn about creating
the tracitional Farisian sandwich cockie for them.
Charon was up for the challenge—"| always Lry to have
one or two dients with whom | can experimert on pro-
ducts with” he says—ard the complicated RED work
began. After much testing, Charon was still stunped asto
why the cookies were coming out too thin. Some back
and forth calk with his vendors led to a conwersation
with the egg farmer “He told me that in summer the
chickens drink more water and therefore there's more
water i the eggs” says Chaon To compensate he added
egg white powder and the problem was selved

It's this urderstanding of the vital role science plays in the
production of his pastries that Cheron, a long-time mem-
ber of the Research Che’s Association, an US-Lased
organization that combines food science and the culinary
arts, taps nic on a daly bass. “When we create sorme-
thing we never change more than one ingredient at a
time, otherwise you can't find the problem if you have
toc mary variables,” he says.

Stience also comes inta play whes it comes to the free-
zing of their products. a process that is done at very low
termperatures as to avoid crystallization: ssys Charon And
then there are hypene regulations—Galaxy sends ther
producis to a2 lab every day to be tested—as well as
wransportation concerns and the need for traceability of
each and every ingredient Add it all up and that's why
still to this day says Charon, you wen't find many compa-
nies doing high-volume quality pastries.

Galaxy Deszerts isn't just abeut sclence and automated
machings though. Charon takes great pride in the finish

Galaxy Desserts isn't just about science and automated
machines though. Charon takes great pride in the finish
work they do by hand on many of their products, which
when you're producing some 100,000 individual desserts

and pastnes per day, is no easy task.

work they do by hand on many of their products, which
when youre producing sorme 100000 sdivdual desserts
and pastries par day 15 NG casy tas

But all this hard work has paid off. Besides the financial
growth of the busness itself—sales were abeut 320
million last year—Galasy progducts have recenved nume-
rous awards ower the years, incuding gold and siher
medals frem the MNational Association for the Specialty
Food Trade.

Then there's the buzz factor that comes with being cho-
sen as one of Oprah Winfrey's “Favonte Things ' not anee
but four times. Back in 3002 when their croissants, a 144
layer pastry made with 32 percent butter that is shipped
frozen, lefi oul overmight to thaw and rise, and then
haked in the reagents oven that Charon is especally
proud of, were selected the first time by the talk show
qusen—"I've never had a better crofant., even in Paris”
gushed Cipreh on her show—he figured they would sell
maybe 1,000 more of the |5-each boxes They ended up
selling about 15,000 and had to put a temporary hold on
orders uritld the dermand could be mel When they were
selected again n 2005, and the same with their molien
chocclate lava ca<e in 2003, Charon flew out 1o Chicago
to create the pastriss lve far the show's audierce,

To keep the exciternent poirig, Charon is 2bways on the
hurt for new ideas, whether its through reading bocks
and magarnes or by traveling (he's more than a little
amuzed by the recent trerd of American-style desserts
i Europe "I's furny that macarors are coming here and
cupcakes are going over there” says Charcn). And Det-
ween 2 and 4 in the moming is when be comes up with
some of his best weas. During that tme | think about
new products or problems that | had curing the day and
I' end up finding ways ta sobe them,” says Charon.

But no matter what new desserts he dreams up—fruil
sushi, aryorel—il's the continuous taste-testing of them
that makes the difference n the end."We abways nesd 1o
know what the qustomer is experencing” says Charon.
“Tasting is a big part of what | do!"Which, we think. s the
perect fit for Charon and his sweet tooth,
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tart
10 g supar
(13 g butter
2 ¢ baking powder

| e
15 § water
| pinch salt

2% g cocoa powder
200 g harvest king

Yields |2 tarts (10 cm diameter)

Creamn the butter and granulated sugar together

Beat the epp and wate~ together then add to the butter/sugar
mEsture,

Add the sifted dry ingredients.

Preheat the oven to |75% C Bake the tart shells for approsamatety
B minutes,

caramel ganache
225 exireme dark chocolate, 721% cocoa
200 cream, 407 fat content
25 g caramel

=]
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Mazke a caramel with | 10 g granulated sugar and 75 g wates
Reserve 25 g of the caramel for the recipe.

In a saucepan, bring the cream to a boil Pour over the chocolate
and mix well

chocolate mousse

30 g water
100 g pranulated sugar
295 g bitterswest chocolate, 3% cocoa
30 ml whiskey
410 g cream 40% fal content
4 g eggwhies
13 g grangated sugar

I a saucepan, brimg the water and sugar to 2 boil

Breat the epg yobs, Add slowdy the syrup and then the whiskey
Wynisk the epg whites until stiff, Add the sugar.

Fold the egp yolk mixture inte the meringue.

Wyhip the cream untll moderately stiff

Meh the chooolate wsing a double boiler

Mix (/3 of the whipped cream with the melted chocolate wing a
whisk. Fold the rest of the cream.

Fold the chocolate mikture into the egg yolk mixture

Depostt the mousse in [0 ¢m plastc rings (2 — 2.5 cm high). Place
i1 the freeser for 2 hours.

chocolate glaze
125 £ sTup
85 § cocoa powder
JIG g neutral dace poveder

Make a syrup with 73 g sugar and 55 g water
Sift the cocoa powder and the neutral glaze into the syrup. VWhash,
Bring to a boil,

MONTAGE

POLAL THE CARAMEL GAMNACHE INTO THE TART SHELL (APF 405)
REMOWVE THE RINGS OF MOCUSSE MO TIHE FREEZER.

SPREAD THE CHOCOLATE GLAZE O THE TOR OF EACH RIMG

TAKE THE Rk QU OF THE MOILE

FLACE ONE RIMNG OF MOUSSE Of4 THE TOP OF EACH TART SHEL
DECORATE WITH CHOCOLATE AaRMD GOLD LEAVES




CHOCOLATE TART SHELL
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sushi rice
&K g short gran nce

Ao g water
105 g rice vinegar
g g water
9 g sk
20 g supar

L g g I o
- Put the rice in the cooker pot. fill the pot with water Swerl nce
and water with your hand beiefly to wash the rice, Pour off water,
Repeat washing one more time. Pour off as moch water as possi-
bl
- Put the water in the pot Cook the nce,
- Do not remiove the rice when the rice cooker 15 Tnisherd Let 1he
rice sit an additional 20 minwtes in the rce cooker
- Once the rice is Tnished. transfer it 1o a bowd lor dressing,
- In a saucepan, mix and warm all the ingredisnts until the sugar
disschves, Let coole
= Cther lavars can be added at this pont (coconut, conamaon,
vanila...)

Diress the g shi rce;

- Pour 120 mi cf the dressing over the rice.

- Lising a sushi rice paddie, dice through the nce occasionally tur-
ning rice with the nce paddie,

- Allow the rice 1o cool down before usng i1 (plce a damp cloth
owver the moe)

TROPICAL DRAGON ROLLS

rolls
a5 sushi nce
| sheet Origami wraps — mango flaor
10 raspherry
| anana
| o

Soread the rice on the mango wrap (lexe a space of 2 emoon the
top part of the shast)

Flace tha nots as desred,

Farll the <uchi Ulse a little bit of water o coss the roll,

Cut inta [-cm-thick sushy,

Crecorate with the crange and fresh fruts




