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Introduction
We all love eating out—right? I’ve always been intrigued by the restaurant business
and have long wanted to leave my mark in it. That’s how my first cooking show,
“Traveling Gourmet” got started. It took a chance visit from a perfect stranger who
ended up investing $15,000 for me to shoot some promos and I was on my way...30
years later, the “dream” has become reality. In this book, the first in a series of
recipe e-books dedicated to bringing you the top recipes from my lifelong quest to
discover the best the restaurant business has to offer, we bring you XX (how many
are there?) of the most popular—and delicious French desserts of all time.
I consider myself privileged to have met and befriended some of the kindest, most
interesting individuals on my adventures in cooking—people who love what they do
because it allows them to give of themselves to perfect strangers. These are creative
geniuses who’ve spent years of their lives studying the intricacies of the cooking
profession. I’ve noticed that strange as it may sound, the greater and more popular
the chefs, the more humble and generous they usually are. Why is this the case? I’m
not entirely sure. Perhaps the more you know, the more you realize there’s still a
great deal of knowledge left to acquire. Maybe it’s the nature of the trade; the fact
that a chef’s daily work involves preparing dishes for the consumption of others and
that your success as in the business is based on how much customers enjoy your
work.
What inspires me to keep coming up with new cooking shows is the incredible talent
mixed with humility and generosity of Star Michelin chefs like Roger Verge, Bernard
Loiseau, Gay Savoy, Marc Haeberlin to name just a few. I know for a fact I wouldn’t
be where I am today if it weren’t for these kindred spirits. I’ve learned from them
what it means to be a good chef and true professional: things like welcoming your
customers at the door irrespective of their social standing or if they’re there for a big
meal or small drink, treating each individual as if they were the most important
person in the world, and investing every last ounce of energy into every meal, every
day, every month of every year.
This is the first in a series of cooking textbooks, and while I certainly hope you come
away from it knowing how to prepare delicious recipes that will delight you and
yours for years to come, the one thing I’ve always stressed more than anything and I
hope you realize along the way is that while a tasty meal is great, and achieving a
level of financial success is nice, nothing trumps warm, cordial service. Enjoy and
bonne appetite!
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Turkish sting

Video tutorial on preparing Turkish Sting by Chef
Yoram Nitzan

Ingredients:
Sugared apricots
1 kg apricots
180 g honey
160 g sugar
1 vanilla stick halved lengthwise
2 vacuum bags
Crispy kadaif
400 g kadaif “hair”
Mascarpone cream
200 g Mascarpone cheese
280 g whipping cream
80 g caster sugar
15 g fleur d’oranger (orange flower water)
Honey syrup
100 g honey
100 g water
100 g sugar
Garnish
Chopped roasted pistachios

Recipe Instructions
Cut each apricot into six slices and divide slices into two equal-size vacuum bags.
2. Divide the honey, sugar and cinnamon stick in half.
3. Place one portion into each bag and close bags with a vacuum sealer (pressure of
45).
4. Cook the fruit in boiling water until slightly soft. When ready, quickly transfer the
bags to ice-cold water to halt the cooking process. Keep fruit sealed in the bags until
step #9.
5. Spread the “hairs” on a baking sheet. Bake for 8-10 minutes at 190°C until they
turn golden brown.
6. Beat all ingredients together in a mixer until thick and smooth.
7. Cook all the ingredients together in a tall pot at 180°.erv
8. Place a cake ring on a serving platter and line the bottom of the ring with half the
baked kadaif “hairs.”
9. Strain the apricots and arrange them with their backs to the side of the ring.
10. Fill the ring up to 1 cm below the surface with the mascarpone cream.
11. Remove the ring and cover the cream with the remaining kadaif “hairs.”
12. Using a spoon, dribble the syrup over the kadaif and sprinkle the pistachios on
top.

Strawberry Rhubarb Consomme

Video tutorial on preparing Strawberry Rhubarb
by Chef Paul McCabe

White Chocolate Panna Cotta Rhubarb Consommé,
Suzie’s Farm Strawberry Snow
Ingredients:

Panna Cotta Ingredients:
• 8 cups heavy cream
• 2 cups milk
• 1 lb. Sugar
• 2. vanilla beans
• 14 gelatin sheets.
• 12 0z. White chocolate
Step 1 Combine cream, milk, vanilla bean and sugar. Bring to a simmer.

Step 2 Place the gelatin sheet into ice-cold water.

Step 3 Add white chocolate to cream, let rest for 3 minutes and stir until fully combined.

Step 4

Mix in the gelatin and strain.

Rhubarb Consommé Ingredients:
• 3 pounds of Rhubarb
• 1.5 cup sugar.
• 4 Cups Water
• Tarragon to taste

• Combine all ingredients and bring to a boil.
• Set aside and let it steep for 5 minutes.
• Strain and chill.
Step 1

Strawberry Snow Ingredients:
• 1 pound of Fresh Strawberries, compressed
• 2 liters Liquid Nitrogen
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