TRENDS

Mastering desserts in miniature
is an artistic triumph that will
serve you well.

By Diane Welland, MS, RD

onsidering the

popularity of bite-

sized burgers, tapas
and petite-portioned appetizers
and enfrées, it's not surprising
that miniature desserts are
making it big on menus. Rich,
indulgent treats that offer
customers a smorgasbord of
contrasting tastes, textures,
colors and shapes, they are
right on target with today’s
culinary trends.

“With miniature desserts

you can add more variety to
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the menu, more choices,” says
Derek Spendlove, CEPC, CCE,
AAC, chair of the pastry and
bakery department at Sullivan
University in Louisville, Ky.
“Customers want to try
different things, and sampler
plates with two or three iterms
let them do that.”

Kirk Parks, pastry chef at
Rathbun’s in Atlanta, agrees.
He also cites another reason.
“A lot of our customers are
walching their calories or
carbohydrate intake. They don't

want something big, but they'll
splurge on these with only a
bite or two,” he says.

Parks raises bite-sized sweets
to an art form, and has offered
a miniatures-only dessert menu
gince the restaurant opened
in May 2004, He specializes in
homey dishes with a twist, such
as banana/peanut butter cream
pie, Key-lime cheesecake with
strawberry sauce and
Butterfinger bread pudding.

At Vong's Thai Kitchen in
Chicago, the “World's Smallest
Dessert Menu” is printed on
the back of a business card,
and features 10 miniature
desserts with Asian flavors.
Here, mango rolls (a type of
fruit sushi), lemongrass créme
briilee and passion-fruit
souffié share equal billing with
a chocolate beignet and warm

Valrhona chocolate cake.

“Any dessert can be made
into a mini,” says Betsy
Lasorella, chef-instructor at
Midwest Culinary Institute at
Cincinnati State Technical and
Community College and former
pastry chef at Daveed’s at 934, a
high-end Cincinnati restaurant
featuring contemporary cuisine
with French technique. “When I
worked as a pastry chef, all the
desserts [ created were minis.”

But, exactly how small is a
mini dessert? “Our regular
desserts are large, but our
minis are tiny, about one-sixth
the size of our normal
desserts,” says Mimi Young,
executive pastry chef at
Scala’s Bistro and three other
restaurants at the Sir Francis
Drake Hotel in San Francisco.
“They're for the customer who




says, ‘I'm too full to eat dessert,
but I just want a taste.

Tasting, in fact, is exactly
what these small desserts
were designed for. Ranging in
size from one to three ounces,
most take only two or three
bites to eat.

in

Build up the basics

Making miniature desserts is
more than just learning how

to scale down a recipe. Chefs
must first master the basics of
baking and pastry arts, such as
knowing how to make a torte, a
tiramist or a tuile, and under-
standing how the ingredients
work. They can then take it to
the next level.

“Chefs must have a fine
understanding of balancing and
infusing flavors. They have to
create elements that will

This miniature dessert platter,

served at Finale Desserterie in

Boston, is a beautiful combination

of six delightful minis.

www.acfchefs.org | 19







