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Instagram
Twitter
Facebook

@miquelguarro
@miquelguarro
miquel.guarrocarreras

Miquel
Guarro

Barcelona

Ho
Re
Ca

Miquel Guarro Carreras was born in 1989
in Piera, a small village in the province of
Barcelona.
This young chocolate enthusiast trained
in the school run by the pastry chefs
and confectioners guild in Barcelona,
the Escuela del Gremio de Pasteleros de
Barcelona, and has worked at Pastelería
Targarona and at Bubó, one of the top
patisseries in the city of Barcelona. In
France he was a member of the team at
Pâtissier Frank Fresson in Metz. His last
job was as Pastry Chef at Restaurante Dos
Cielos in Barcelona.
Miquel Guarro is the youngest ever chef
to win the Lluís Santapau Trophy for Best
Master Pastry Chef 2013.
He is also one of the youngest members
of the 21 Brix Group and he also won
the gold trophy in the chocolate figures
competition run by the Barcelona Guild.
He is currently Chef Chocolatier for the
Cacao Barry brand and teaches at the
Chocolate Academy™.
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Chocolate
AcademyTM
BCN
In 2013, he joined the team
at the Chocolate Academy™ in
Vic managed by Ramon Morato,
where he and his colleagues
have formed a young, dynamic
and enthusiastic team.
From that time Miquel
Guarro has had complete
freedom to start searching
for his own style in the
world of patisserie and
confectionery.

What
inspires
him:
All kinds of images, wherever they
come from, artworks, sculptures,
social media, etc.
The place where he feels most at
home is in front of a good meal and
surrounded by loved ones.
A city: Barcelona
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He likes Folk Rock music and he loves
going to concerts and enjoying the
company of friends.
He isn’t a fan of conventional
sports, as he has always
preferred street-style sports
such as skateboarding,
roller skating and
snowboarding.

Inspiration

About bread with tomato
and chocolate
It’s said that this
flagship dish of
Catalan cuisine was
first made in the
late 17th century
when tomatoes grew
abundantly in rural
mountain areas and were
used to soften dry
bread.
This delicious treat
became widespread and
nowadays you’re likely
to see it combined
with countless other
products, including
chocolate. It might
seem like a modern
or snobbish fad, but
this combination
has actually been a
traditional teatime
snack for many
generations.
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Making bread with tomato and
chocolate the traditional way
Cut a thick slice of country style bread,
cut a ripe vine tomato in half and rub it all
over the surface of the bread. Season with
a generous drizzle of premium quality
olive oil and a few flakes of Maldon salt.
Once the bread is ready all you have to do
is add a good portion of 70% cocoa dark
chocolate.

Dessert
inspiration
Based on this combination of everyday
flavours, we came up with the idea
of joining them together in a gourmet
dessert. The method involves separating all the
ingredients that make up the dish and reworking
them to produce a set of different nuances, so they fit
back together again perfectly without losing sight of
the original dish.

The
importance
of raw
ingredients:
To make this dessert you’ll need the best
basic ingredients and you can combine
different varieties of tomato to obtain
a different set of textures, shapes and
aromas.
Use a good quality bread with character,
based on natural sourdough that will give
your bread that characteristic acidity and
ensure its flavour doesn’t get overwhelmed
by the other ingredients in the dessert.
It is essential to use a good oil to act as a
common thread running through all the
other ingredients; in this case we used the
texture of caviar oil.
The chocolate must be recognisable and
have clear cocoa notes, which is why we
used the Purity from Nature range. These
chocolates have a higher content of cocoa
solids, giving them great character so they
fit the other elements in the dessert to
perfection.

Tomato

AROMA WHEEL by FOODPAIRING®

An aroma wheel is a visual representation of the analysis of
an ingredient. Each ingredient contains a series of flavor
molecules. Each flavor molecule has its own description
(smell) (eg .: pineapple, rose, ...) Several descriptions can
be grouped into one group (eg .: herbal, fruity,…)
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Pa amb
tomàquet i xocolata
(bread with tomato and chocolate)

Chocolate
tomato:

AlungaTM cream and soy sauce:

Mousse InayaTM:

18,05% 180 g
17,55% 175 g
10,03% 100 g
0,2%
2g
48,14% 480 g
			
6,02% 60 g

20,95% 235 g
4,46% 50 g
3,12% 35 g
2,23% 25 g
0,13% 1.5 g
29,87% 335 g
			
39,23% 440 g

35% M.G. cream
Full cream milk
Pasteurized egg yolk
Gelatine leaves
Alunga™ 41% cacao milk
chocolate couverture
Soy sauce

Method:
1. Heat the cream, milk and egg yolk to
84ºC, then melt the previously hydrated
gelatine into the mixture.
2. Pour over the semi-melted couverture
and emulsify.
3. Once emulsified, add the soy sauce and
emulsify again.

70/30 black paint:
Mineral water
Dextrose
Glucose powder
Inverted sugar
Fine salt
Inaya™ 65% cocoa dark
chocolate couverture
Semi-whipped cream

69,41% 280 g
			
			
29,75% 120 g
			
0,64% 2.6 g
			
0,20% 0.8 g
			

Fleur de Cao™ 70% cocoa
dark chocolate
couverture
Cocoa butter
Cacao Barry
Fat soluble red
colouring powder
Fat soluble black
colouring powder

Method:
1. Make a syrup with the water, the sugars
and the salt.

Method:
1. Melt the couverture and the cocoa butter
separately at 40-50ºC.

2. Pour the syrup over the semi-melted
couvertures and emulsify.

2. Mix the couverture together with the
cocoa butter and the colourings with a food
processor.

3. Mix the ganache at 38ºC with the semiwhipped cream.

4. Measure out 12 grams in rings 3 cm across
and leave to crystallize in the refrigerator
for 4 hours before freezing.

Assembly:
1. Measure out the mousse in the tomatoshaped silicon moulds, insert the disc of
cream mixture into the mousse and freeze.
2. Remove from the mould and paint the
surface of the mousse to get a velvety
effect.

Tip!
Intense
chocolate flavour:
To make the mousse with Inaya™
65% dark chocolate couverture we
started with a water based ganache
so as to mask the pure chocolate
flavour as little as possible, obtaining a
mousse with character and an intense
chocolate flavour.

Tip!
The mould should
reinforce the concept of
the dish:
We made a tomato-shaped silicon
mould for the mousse to emphasise
the idea we wanted to convey with the
dessert.
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Sourdough bread
and cold fermentation
for 24 hours:

34,78% 600 g Wheat flour
12,17% 210 g Rye flour
1,45%
25 g Fine salt
26,09% 450 g Mineral water at 15ºC
8,12% 140 g Mineral water at 8ºC
17,39% 300 g Natural liquid 		
			 sourdough

Method:
1. Mix the flours with the salt and the first
part of the water on the first speed setting
for 4 minutes.
2. Gradually add the second part of the
water over the course of 7 minutes.
3. Add the sourdough and mix everything for
6 minutes on the second speed setting.
4. Leave the dough to rest at room
temperature (25-27ºC) for 5 hours, store
the dough in the refrigerator for a further 4
hours at a temperature of 3ºC.
5. Divide the dough into 3 equal portions,
roll into balls and leave in the refrigerator
for 30 minutes.
6. Shape and leave to ferment in the
refrigerator in an airtight plastic box for 15
minutes at a temperature 3ºC.
7. Cook for 40 minutes in a dry oven at
225ºC. When the cooking process starts,
give the oven 4 blasts of steam.
8. Leave to cool on a wire tray.

Tip!
Play with the main textures and
flavours to obtain a fun dessert that’s a
sweet treat in the mouth.

Bread toasties with
chocolate:

C/S		Bread fermented for 24 hours.
C/S		Fleur de Cao™ 70% cocoa
		dark chocolate couverture
C/S		Extra Brute powdered cocoa

Crystallized bread:

1. Dice the bread and toast them for 30
minutes at 140ºC, then leave to cool in a
dry place.
2. Cover the bread toasties with a thin
layer of tempered dark chocolate and coat
them with powdered cocoa, then allow the
couverture to crystallize.
3. Store in an airtight plastic box.

1. Make a syrup with the water and the
sugar, then leave to cool.
2. Cut very thin slices of country style
bread, soak them in the syrup, place
between two sheets of baking paper and
make them into a wavy shape using metal
tubes.
3. Cook at 160ºC for 20 minutes.
4. Store in an airtight plastic box with silica
gel.

50% 100 g 		
50% 100 g 		
C/S 		
				

Tonka almond crumble:
Mineral water
Sugar
bread fermented
for 24 hours

22,29%
27,25%
24,77%
24,77%
0,62%
0,30%

90 g
110 g
100 g
100 g
2.5 g
1.2 g

82% M.G. butter
Weak flour
Almond flour
Sugar
Fine salt
Grated Tonka bean

1. Cream the butter and add all the solid
ingredients, mix until a smooth dough is
obtained.
2. Spread the dough to a thickness of 0.2
cm between two transparent plastic sheets
and freeze.
3. Punch the crumble sheets with a 6 cm
diameter cutter.
4. Place on a tray.
5. Bake at 160ºC for 18 minutes with an
open air intake.
6. Store in an airtight plastic box at room
temperature.
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Tip!
Bring out all the flavours:
The similarity in flavour
of tomato and red berries
is well known, so in this
case we have emphasised
these lovely notes by
perfuming the tomato with
light touches of raspberry
to obtain a more rounded
combination.

Micro tomato
sponge:

Comfit cherry
tomatoes in raspberry
broth:

Tomato and
raspberry sorbet.

55,40%
11,08%
8,31%
5,54%
13,85%
5,54%
0’28%

68,97% 200 g
17,24% 50 g
13,79% 40 g
C/S 		

21,32%
4,37%
3,28%
9,84%
0,33%
0,16%
0,82%
50,30%
9,57%

200 g
40 g
30 g
20 g
50 g
20 g
1g

Whole pasteurised egg
Olive oil
Weak flour
Sugar
Dried tomato flakes
Lime juice
Salt

1. Mix all the ingredients together and work
for 1 minute.
2. Strain the mixture and place in a syphon.
3. Load the syphon with two charges and
shake vigorously.

Raspberry purée
Water
Sugar
Peeled cherry tomatoes

1. Make a syrup with the water and the sugar.
2. Mix the syrup with the pulp and strain the
result.
3. Place the tomatoes and the raspberry
syrup in a vacuum sealing bag and seal with
a 95% vacuum.

4. Cook in the microwave at 900w with
plastic cups, with three holes on the base of
the cups, measuring out ¾ of the sponge.

4. Cook in a steam oven at 90ºC for 20
minutes.

5. Store in an airtight plastic box in the
refrigerator.

5. Separate the juice from the tomatoes and
store in the refrigerator.

390 g
80 g
60 g
180 g
6g
3g
15 g
920 g
175 g

Water
Powdered glucose
Dextrose
Sugar
Neutral base for sorbets
Fine salt
Modena vinegar
Natural plum tomato pulp
Raspberry pulp

1. Heat the water to 40ºC, add the
previously mixed solids and the glucose,
heat to 85ºC and leave to cool.
2. Mix the pulps and the vinegar with the
base, leave to mature for 6 hours.
3. Crush the mixture, strain it, cream it and
store in the freezer at -16ºC.
Caviar oil.
Maldon salt.

1.

2.

step
by
step

20 Cacao Collective

Trend 01

Invasion of the plants

Assembling the dessert:
1.
2.
3.
4.
5.
6.
7.

Place the chocolate tomato in the centre on top of the crumble disc.
Crumble up the microwaved sponge and place it alongside the tomato.
Cut a cherry tomato in half and arrange the halves plus a whole one on the dessert.
Arrange the caviar oil around the tomatoes and the other items.
Place 5 bread toasties with chocolate in various places around the dessert.
Season the tomatoes with a few flakes of Maldon salt.
Finish off the dessert with a tomato sorbet canelle and a crispy bread wafer.
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