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Warm Amedei '9' chocolate tart with raspberry saame vanilla ice cream

As if a visit toPaul A Young’s last Fridawasn’t enough, in the afternoon | went along tteeno
given by William Curley forAmedeiat Westmintser Kingsway Colleg&his was an event to
promote Amedei’s couverture for chefs, organisetidny Amedei catering distributor Wild
Harvest, at the College’s Hospitality centre imton’s Victoria.

For those of you who don’t know, William and hisevBuzue are rapidly becoming famous as
London’s leading chocolatier couple. They also haleely spanking new websii{@s | only just
noticed.) William has developed a close relatiopstith Amedei and now exclusively uses
Amedei chocolate. Very little Amedei is used byfsha the UK though, and Wild Harvest are
hoping to change this, through a series of fouraehy William, extolling the virtues of Amedei
to an audience of chefs and students.

Also present was Amedei’'s Export Manager Karin Masvho gave us an introduction to
Amedei while William’s team served us hot chocalate
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Live dessert demo

Tempering chocolate

Once William got started with the main demo we weeated to our first dessert, a classic warm
baked chocolate tart made with Amedéi-3heir 75% ‘heirloom’ blend — and served with
raspberry sauce and William’s vanilla ice creamsWas familiar territory, as I've tried this
small delight not a few times before. William derdaeaking the filling, then a batch of tarts was
freshly baked and served.

Next we were treated to a tempering master-cla¥giliam proceeded to temper a batch of
Amedei 65% by hand, then create a range of shihegatate decorations and wafer thin slivers
and curls, making the whole process look way t®y e@hese were used as decorations and
ingredients for the desserts still to come.
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Chocolate mille feuille

Making chocolate sticks from freshly tempered Ameat®colate

Chocolate mille feuille was the next treat to bastoucted before our eyes. This is made up of
layers of nutty dacquoise (nut enriched meringwefer feuillentine biscuits and piped stripes of
chocolate and Toscano Nut Brown créeme. This l&sheht is a nut enriched ganache, made with
a new product from Amedei — essentially a giandinaiigh not by name.

Thin rectangles and curls of shiny, freshly temgexieocolate topped the layers off, and the whole
ensemble was served to us in half-size sampleslhihk mandarin and muscavado ice cream. |
should say that at this stage | was getting rédthkeand overwhelmed with chocolate from the
whole day — but this simply wouldn’t be true. Thias all just too good to turn down.

What made this demo session particularly intergstifor a mere amateur like myself — was the
level of technical information we were treated twidg the afternoon, much more than I'm used
to at consumer oriented events, such as when Willias worked with us at Seventypercent
tastings.
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Chocolate fondant, and making sea-salt caramels lk@ll too easy

Chocolate fondant with cherry compote and pistag@aream (photo:
William Curley)

After a short break, William poured chocolate intoulds ready to make sea salt caramels,
knocking and tapping away at the filled mouldsrisiwee there were no trapped air bubbles,
before pouring out the excess chocolate. Nextriishied off the desserts for the afternoon by
making a chocolate fondant (a sponge really) withaghe centre, which was served to us with
cherry compote and pistachio ice cream.

As we ate the last dessert, William poured seacaattmel mix into the moulds made only
moments before, then capped these. After a lititdicg these were knocked out and we were
soon eating William Curley sea-salt caramels, nald®o easily if you ask me — or any of the
mere mortals out there who struggle endlessly talggr tempering and moulding to behave.

All'in all it was a privilege to see William andshieam in action — and cater for forty of us in the
audience at the same time.

And hopefully some chefs out there will have begieib by the Amedei bug and we’ll see a few
more establishments move up from standard Belgia® ¢ouverture to something created with a
great deal more care.

Info

William Curley
10 Paved Court,
Richmond,
Surrey,

TW9 1L.Z

UK
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Tel: +44 (0)20 8332 3002

www: www.williamcurley.co.uk

Amedei
WWW: www.amedei.com

Buy Amedei catering supplies at Wild Harvest Lte#44 (0)207 498 53 97

Buy Amedei retail products online lding’s Fine Foods
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AMC SuperNova Tempering Machines
PreTreat, CTS, Aeration or Heavy
www.aasted-mikroverk.com

Say it with chocolate
chocolate and chocolate gift boxes Delivery

with your message or logo
www.Interchocolat.com

Chocolate Recipes
The Bittersweet World of Chocolate with 50

world recipes. Full colour.
www.shop.newint.org/uk
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Upcoming Events
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Mon 12 Oct - Fri 16 Oct 2009
Chocolate Week at the Scotch Malt Whisky Society
» read morex

Mon 12 Oct 2009, 19:00pm
Growing country chocolate — Pacari, Ecuador
» read morec

Tue 13 Oct 2009, 19:30pm
Monthly tasting — growing country vodka and rum matching
» read morex

Wed 14 Oct 2009, 19:00pm
Growing county chocolate — Santander, Colombia
» read morex

Wed 14 Oct 2009, 19:30pm
Growing country vodka and rum matching — additonaldate
» read morec

Fri 16 Oct 2009, 19:30pm
Chocolate and cheese matching with La Cave a Fromag
» read morex

Tue 24 Nov 2009, 19:30pm
Seventypercent.com monthly chocolate tasting — N&009
» read morex

Tue 15 Dec 2009, 19:30pm
Seventypercent.com monthly chocolate tasting — D009
» read morec
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