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Bold faced numbers refer to recipes and/or method of preparation.

Acorn squash, see Winter squash
Almonds:

Use in full plate profile experiment, 20–21
Ancho Chillis, see Chillis
Apples:

Apple blanket, 199

Apple cider reduction with rye whisky, 200

Aroma, 19. See also Plate profile
Chef made, 59–60
Relationship to top notes, 25
Role in flavor profile, 19

Asiago cheese:
General information, 151
Partner ingredients, 151–152
Plated dessert, 153

Baking Process, steps of, 39
Balsamic vinegar:

Balsamic reduction, 205

General information, 161
Partner ingredients, 161
Plated dessert, 161–162

Base Notes, see Bitter, plate profile, sour and texture
Diagram of, 28
Frozen lozenges, 63
Expressed through sugar work, 63–64

Basil:
Clear sauce, 206

General information, 91–92
Partner ingredients, 92
Pesto, 92

Plated dessert, 93–94
Beets:

Beet chocolate cake, 209–210

Beet meets chocolate dessert, 207–213
Beet powder, 211

General information, 67
Partner ingredients, 68
Pickling of, 69

Plated dessert(s), 68–69, 207–213
Roasting of, 209–210

Bell peppers, see Sweet bell peppers
Bitter, see Flavor profile, plate profile
Black peppercorns, see peppercorns
Brittle, see Sugar work
Brown sugar:

General information, 164–165
Partner ingredients, 165
Plated dessert, 165–166

Buttermilk:
General information, 149
Partner ingredients, 149–150
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Buttermilk (cont.):
Plated dessert, 150–151

Butternut squash, see Winter squash

Caramel:
Cajeta caramel sauce, 218

Tasting, clear versus classic,
Carrots:

General information, 69–70
Partner ingredients, 70–71
Plated dessert, 70–71

Cheddar cheese:
General information, 152–153
Partner ingredients, 153
Plated dessert, 153

Cheese:
Asiago, 151–152
Cheddar, 152–153
Goat, 153–154
Mascarpone, 155–156

Chillis, dried:
Ancho:

General information, 98–99
Mango–chilli gelee, 217

Partner ingredients, 99–100
Plated dessert, 100–101

Chipotle:
General information, 101
Partner ingredients, 101–102
Plated dessert, 102

Chillis, fresh:
Habenero:

General information, 103
Partner ingredients, 106
Plated dessert, 103

Jalapeno:
General information 104
Partner ingredients, 106
Plated dessert, 105–106

Poblano:
General information, 104
Partner ingredients, 106
Plated dessert, 105–106

Chillis:
Chilli gelee with mango, 217

General information, 97–98
Chinese five spice:

General information, 106–107
Partner ingredients, 107
Plated dessert, 107–108

Chocolate, see Plate profile
Chocolate cake with beet, 209–210

Chocolate in India, 178
Chocolate marquise, 182

Chocolate sabayon mousse with mango-chilli 
gelee, 216–217

Chocolate shortdough, 212

Labeling and percentages, 17
Relationship to base notes, 28
Single origin, 18
Tasting to distinguish sweet and bitter, 

16–18
Cilantro:

General information, 109
Partner ingredients, 109
Plated dessert, 109–110

Clear sauces:
Basil, 206

Definition of, 52
Herb based, raw, 52
Infused herb based, 52
Mint, 183–184, 218

Coconut:
Coconut chop sticks, 190–191

Coconut tuile, 183

Cooking methods:
Combination methods:

Braising, 46
Plated dessert 176

Definition of, 45–46
Stewing, 46

Cooking fruits and vegetables, 41
Dry:

Definition of, 11–12
Grilling, 42

Plated dessert, 126
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Pan frying–deep frying, 42
Plated dessert, 160

Roasting, 43
Plated dessert, 128

Sauteeing, 41
Plated dessert,

Smoking, 43–44
Effect of cooking methods on flavor, 47
Moist:

Boiling, 45
Plated dessert, 130

Definition of, 44
Poaching, 44–45

Plated dessert, 132
Simmering, 45

Coriander:
General information, 110
Partner ingredients, 111
Plated dessert, 111–112

Corn:
Candied corn, 72

Corny ice cream sandwich, 219–224
General information, 71–72
Ice cream, 221–222

Partner ingredients, 72
Plated dessert, 72–73

Cornmeal:
Shortbread cookies, 222–223

Tuile sunburst, 218

Crystallized rose petals, 184–185

Cucumbers:
General information, 74
Partner ingredients, 74
Plated dessert, 74–75

Culinary techniques, see cooking techniques
Cumin:

General information, 112
Partner ingredients, 112
Plated dessert, 112–114
Toasted cumin French ice cream, 200

Curry Powder:
Curry frozen yogurt, 185–186

General information, 114

Partner ingredients, 114–115
Plated dessert, 115–116

Diary products:
Buttermilk, 149–151
Asiago cheese, 151–152
Cheddar cheese, 152–153
Goat cheese, 153–154
Mascarpone cheese, 155–156

Dessert soups:
Cilantro consommé, 125
Lemon grass consommé, 119
Mango–lemon grass consommé, 190

Orange consommé, 96
Dill:

General information, 116
Partner ingredients, 116
Plated dessert, 116–117

Dried chilli peppers, see chilli peppers

Excercises:
Defining your flavor box, 10–11
Distinguishing between ortho and retro nasal

perceptions of flavor, 5–6
Effect of cooking methods on flavor, 47–48
Effect of fat on flavor, 7–8
Experience full flavor profile, 20–21
Experience middle notes in caramel, 26–27
Experience sour and sweet in a fruit coulis, 14
Experience sour and bitter, 16

Fennel:
Chips, 75

General information, 75
Partner ingredients, 76
Plated dessert, 76–77

Flavor box:
Defining your personal flavor box, 10–11
Definition of, 9
Fluid nature of, 9–10

Flavor profile:
Components of, 13–15
Diagram, use of, 21–24
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Flavor profile (cont.):
Diagrams for:

21st Century Gingerbread, 197
Beet Meets Chocolate, 209
Chocolate in India, 181
Corny Ice cream Sandwich, 221
Food of the Gods, 215
Ode to Provence, 226
Taste of Asia, 189
Tomato Trio, 203

Tasting to experience a full flavor profile, 
20–21

Fleur de Sel, see Sea Salt
Foams:

Isi canister, 54, 61–62
Sauce alternative, 54
Stabilized with gelatin, 55, 62

Fresh chilli peppers, see Chilli peppers
Frying, pan and deep, see cooking methods

Galangal:
General information, 117–118
Partner ingredients, 118
Plated dessert, 118–119

Garlic:
General information, 77

Partner ingredients, 77
Plated dessert, 78
Roasting, 77

Garnishes:
Fruit Chips, 200–201,
Ginger chips, 120

Lace cookies, 229, 237

Sugar work, 63–64, 186, 235

Tuile cookies, 183, 206, 218, 239–240

Black peppercorn tuile with red wine poached 
pears, 132
Coconut tuile with coconut lemon grass sherbet,
125
Dill tuile with cucumber terrine, 75
Dried cherry tuile with saffron rice pudding, 135
Parmesan, 206

Spicy tuile with chocolate sabayon mousse, 121
Tuile sunburst, 218

Gelee:
Hard gelee, 238

Mango–chilli gelee, 217

Soft gelee, 238

Water based middle notes, 62
Ginger:

Candied, 120

Chips, 120

General information, 119–121
Gingerbread cake, 197–198

Molasses cookie, 198

Partner ingredients, 121
Plated dessert, 121–122

Gingerbread cake, 197–198

Gingerbread pastilles, 107

Goat cheese:
General information, 153–154
Partner ingredients, 154
Plated dessert, 154

Grilling, see cooking methods
Guinness foam with orange head, 211–212

Habanero peppers, see Chilli peppers
Herbes de provence panna cotta, 226–227

Herbs:
Basil, 91–94
Cilantro, 109–110
Dill, 116–117
Lemon Grass, 124–125
Marjoram, 125–127
Oregano, 129–130
Rosemary, 132–134
Sage, 125–127
Tarragon, 142–143
Thyme, 144–145

Honey:
General information, 167
Honey and orange blossom reduction, 184

Partner ingredients, 167–168
Plated dessert, 168

Ice Cream:
French ice cream, 236–237

Toasted cumin, 200
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Infusion:
Definition of, 50
Versus extracts, 52

Jalapeno peppers, see Chilli peppers

Lace Cookies, see Garnishes
Lavender:

General information, 122
Partner ingredients, 122–123
Plated dessert, 123

Lemon Grass:
General information, 124
Manog-lemon grass consomme, 190

Partner ingredients, 124
Plated dessert, 124–125

Lozenges:
Water based, base note, 63

Mango–chilli gelee, 217

Maillard Browning, 40
Maple syrup:

General information, 168–169
Partner ingredients, 169
Plated dessert, 169–170

Marjoram:
General information, 125–126
Partner ingredients, 126
Plated dessert, 126–127

Mascarpone cheese:
General information, 155
Partner ingredients, 155
Plated dessert, 155–156

Middle note, see exercises, plate profile
Diagrams of, 28
Foams, 61
Gelatin and gelees, 62, 238

Relationship to fat, 26
Molasses:

Cookie, 198–199

General information, 170–171
Gingerbread cake, 197–198

Partner ingredients, 171–172
Plated dessert, 171–172

Mustard seed:
General information, 127
Gingerbread cake, 197–198
Partner ingredients, 127–128
Plated dessert, 128–129

Oil, see specific names
Olive oil:

General information, 157
Partner ingredients, 158
Plated dessert, 158–159
Polenta cake, 204–205

Onions, see red onions, Vidalia onions
Orange foam, 212

Orange panna cotta with beet powder, 210–211

Oregano:
General information, 129
Partner ingredients, 129
Plated dessert, 129–130

Ortho nasal:
Definition of, 5
Exercises to distinguish ortho versus retro nasal, 5–6
Painted room syndrome, 6
Relationship to flavor profile, 19
Relationship to top notes, 25

Painted room syndrome, 6
Pan sauce, 52
Pantry ingredients:

Balsamic vinegar, 161–162
Brown sugar, 164–166
Honey, 167–168
Maple syrup, 168–170
Mirin, 172–173
Molasses, 170–172
Olive oil, 157–159
Raw sugar, 164–166
Sea salt, 162–164
Sesame oil, 159–169
Sweet soy sauce, 173–174

Papillia:
Relationship to categories of tasters, 4
Relationship to taste buds, 3
Importance when tasting, 7
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Parmesan tuile, 206

Peppercorns:
Black, 130

In gingerbread cake, 197–198

General information, 130
Green, 131
Partner ingredients, 131
Pink, 131
Plated dessert, 132
White, 131

Pink peppercorns, see peppercorns
Pistachio brittle, 186

Plate profile:
Definition of, 25
Diagrams, 28–34

21st Century Gingerbread, 196
Beet meets chocolate, 208
Chocolate in India, 180
Corny Ice cream Sandwich, 220
Food of the Gods, 214–215
Ode to Provence, 225
Taste of Asia, 188–189
Tomato Trio, 203

Base notes, 28–29, See also bitter, sour
Fluid nature of, 30
Full plate profile, 28

Relationship to customer service, 31
Middle notes, 26–27, 29
Relationship to texture, 57–58
Top notes, 25–26, 28 See also aroma, sweet, salt

Relationship to ortho nasal, 25
Poblano peppers, see chilli peppers
Powder, 59, 211

Pumpkin, see winter squash

Raw sugar:
General information, 164–165
Partner ingredients, 165
Plated dessert, 165–166

Recipes:
Apple blanket, 199

Apple cider reduction with rye whisky, 200

Balsamic reduction, 205

Basil clear sauce, 206

Bavarian cream, 232–233

Beet chocolate cake, 209–210

Beet powder, 211

Cajeta caramel sauce, 218

Caramel sauce, 233–234

Chocolate marquise, 182

Chocolate sabayon mousse with mango chilli gelee,
216–217

Chocolate sauce, 234

Chocolate short dough, 212

Cider reduction with rye whisky, 199

Coconut chopsticks, 190–191

Coconut tuile, 183

Corn foam, 204

Corn ice cream, 221–222

Cornmeal shortbread cookies, 222–223

Crystallized rose petals, 184–185

Cumin ice cream, 200

Curry frozen yogurt, 185–186

Fleur de sel lace cookies, 229

Fondant/glucose for sugar work, 235

French style ice cream, 236–237

Gingerbread cake, 197–198

Guiness reduction with orange head, 211–212

Hard gelee, 238–239

Herbes de provence panna cotta, 226–227

Honey and orange blossom reduction sauce, 184

Jammy tomato marmalade, 205

Lace dough, 237–238

Lemon custard sauce, 228

Lemon tarragon pound cake, 227

Mango chilli gelee, 217

Mango-lemon grass consommé, 190

Mint clear sauce, 183–184, 218

Molasses cookie, 198–199

Olive oil polenta cake, 204–205

Orange foam, 212

Orange panna cotta with beet powder, 210–211

Parmesan tuile, 206

Passion fruit sorbet, 194

Pistachio brittle, 186

Sauteed citrus, 228

Short dough, 231–232

Soft gelee, 238
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Sticky rice balls, 191–192

Strawberry salsa, 217

Sugar glazed fresh berries, 223

Sweet soy sauce, 193

Tamarind sauce, 193

Thyme, clear sauce, 229

Toasted cumin ice cream, 200

Tomato marmalade, 203

Tomato sorbet, 206

Tomato water shooter, 203

Tuile paste, 239–240

Tuile sunburst, 218

Wasabi sauce, 193

Water based foam, 240–241

Red onion:
General information, 78–79
Partner ingredients, 79
Plated dessert, 79–80

Reduction sauces, 51, 184, 193, 199, 200, 205,
211–212

Retro nasal:
Definition of, 5
Exercise, ortho versus retro, 5–6
Relationship to flavor profile, 19

Rice:
Sticky rice balls, 191–192

Roasting, see Cooking methods
Rosemary:

General information, 132–133
Partner ingredients, 133
Plated dessert, 133–134

Rye whiskey cider reduction sauce, 199

Saffron:
General information, 134
Partner ingredients, 134–135
Plated dessert, 135

Sage:
General information, 135–136
Partner ingredients, 136
Plated dessert, 136–137

Salt, see Flavor profile, sea salt
Relationship to top note, 26

Salsa, strawberry, 217

Sauces:
Anglaise, 50
Basil clear sauce, 206, 223

Cajeta caramel sauce, 218

Caramel sauce, 233–234

Chocolate, 50, 234

Cider reduction with rye whisky, 199

Considerations when using modern sauces, 
55–56

Foams:
Isi canister, 54
Orange, 212

Roasted corn, 204

Stabilized, 55
Water based, 240–241

Guinness reduction, 211

Herb based:
Corn syrup, 52–53
Infused, 52–53

Honey and Orange blossom reduction sauce, 184

Infusion versus extract 50–51
Lemon custard sauce, 228

Mint clear sauce, 183–184, 218–219

Pan sauces, 52
Reductions, 51
Reworking classic sauces, 50
Sweet soy, 193

Tamarind, 193

Thyme clear sauce, 229

Wasabi, 193

Sautéing, see cooking methods
Sea salt:

Fleur de sel lace cookies, 229

General information, 162–163
Partner ingredients, 163
Plated dessert, 163–164

Sesame oil:
General information, 159
Partner ingredients, 159–160
Plated dessert, 160

Sesame seed:
General information, 136
Partner ingredients, 137–138
Plated dessert, 138

index 251

14_ind_4758  12/7/06  1:28 PM  Page 251



Shooters:
Tomato, 203

Water based, top note, 60–61
Smell, see aroma

Relationship to tasting, 4–5
Smell receptors, 5
Smoking, see Cooking methods
Sour, see Flavor profile
Soy sauce, see sweet soy sauce
Spices:

Chillis, dried:
Ancho, 98–101
Chipotle, 101–102

Chinese Five Spice, 106–108
Coriander, 110–112
Cumin, 112–114
Curry powder, 114–116
Mustard seed, 127–129
Peppercorns, 130–132
Saffron, 134–135
Sea salt, 162–164
Wasabi, 146–147

Star anise:
General information, 138–139
Partner ingredients, 139
Plated dessert, 139–140

Squash, see Winter squash
Sugar, see Brown sugar, raw sugar
Sugar work:

As base note, 63–64
Brittles, 94
Fondant/glucose, 235

Pistachio brittle, 186

Sweet, see flavor profile
Relationship to top note, 26

Sweet bell peppers:
General information, 81
Partner ingredients, 82
Plated dessert, 82–83

Sweet soy sauce:
General information, 173
Partner ingredients, 173–174
Plated dessert, 174
Sweet soy as a sauce, 193

Sweet potatoes:
General information, 85
Partner ingredients, 86
Plated dessert, 86–87

Tamarind:
General information, 140–141
Partner ingredients, 141
Plated dessert, 141–142
Tamarind sauce, 193

Tarragon:
General information, 142
Lemon tarragon pound cake, 227

Partner ingredients, 142
Plated dessert, 142–143

Tasting, see Flavor profile
Mental process, 8–9
Personal versus professional, 8–9
Physical process, 3
Relationship to language, 13
Tips, 6

Taste buds:
Physical makeup of, 3
Physical process of tasting, 3

Tasters:
Non tasters, 4
Regular tasters, 4
Super tasters, 4

Thyme:
Clear thyme sauce, 229

General information, 145
Partner ingredients, 145
Plated dessert, 144–145

Tomatoes:
General information, 87
Jammy tomato marmalade, 203

Partner ingredients, 87–88
Plated dessert, 88–89, 201–207
Tomato sorbet, 206

Tomato water shooter, 203

Top note, see Plate profile
Chef made aromas, 59–60
Diagram of, 28
Foam, 61
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Powder, 59
Shooters, 60–61

Tortillas:
As a garnish, 100
Working with, 101

Trigeminal response, 19
Role in flavor profile, 19

Tuile, see Garnishes

Umami, see Flavor profile

Vegetables:
Beet, 67–69
Carrot, 69–71
Corn, 71–73
Cucumbers, 74–75
Fennel, 75–787
Garlic, 77–78
Onion, red, 78–80
Onion, Vidalia, 80–81

Sweet bell pepper, 81–82
Squash, winter, 83–85
Sweet potatoes, 85–87
Tomatoes, 87–89
Use in plated desserts, 41

Vidalia onions:
General information, 80
Partner ingredients, 80
Plated dessert, 81

General information, 146
Partner ingredients, 146–147
Plated dessert, 146–147
Wasabi sauce, 193

White peppercorns, see Peppercorns
Winter squash:

General information, 83
Partner ingredients, 84
Plated dessert, 84–85
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