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Invasion of the plants

Nicolas
Dutertre
BaPa

Montreal

Born in Meulan, Nicolas was destined to
work at Cacao Barry! He grew up with
aunts and uncles in the baking and pastry
business. From the age of 6-7 he spent
part of his vacation in his family’s bakery
shops surrounded by ovens with both
hands in the bread dough! The smell of
freshly baked bread brings back those
fond memories. He also loves walking in
the forest foraging for wild mushrooms
such as ceps, boletus and morels in
Rambouillet. At the time, he was known
for picking all the mushrooms of the
village when he left with his walking
stick! As a kid, he also spent six weeks
each summer with Sarthois farmers to
look after the sheeps and cows. All his
experiences with producers and artisans
gave him the desire to work as a pastry
chef.
After visiting the Maison des
compagnons, the prestigious AOCDTF,
where he appreciated the fraternal spirit
and sharing philosophy, Nicolas decided
to join. He spent the next 7 years traveling
all across France, those years brought
him experience and great life lessons that
allowed him to grow both professionally
and on a personal level.
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“Being a Pastry Companion also means
a duty and a passion to share your
knowledge: something I can now do
every day since I have taken my role at
the Chocolate Academy™ training center
in Montreal.”
In between, Nicolas perfected his skills
with the Meilleurs Ouvriers de France
at the École Nationale Supérieure de
la Pâtisserie Française in France. He
also worked as sous pastry chef at 5
star palace Hôtel Plaza Athénée, with
world pastry chef champion, Christophe
Michalak for 5 years before becoming
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pastry chef at Montreal’s Point G. Nicolas
Dutertre is now taking on a new pastry
challenge as Cacao Barry chef at the
Chocolate Academy™ training center
Montreal.
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Why parsnip?
«I discovered parsnip when I arrived in
North America, a root vegetable – often
served puréed or roasted and now
making a comeback on the menus of
Montreal’s great restaurants.» This ivory
coloured vegetable, just like Zéphyr™,
is native to Europe but has taken root
in North America since the seventeenth
century. Parsnip was for the most part
abandoned in Europe (except the UK)
which is why Nicolas really associates it
with Quebec where he discovered it for
the first time. Parsnip is a vegetable that
loves cold and fresh soil synonymous of
the Nordic Canadian temperatures. It is
for all these reasons that Nicolas chose
parsnip for his Quebec Terroir inspired
recipe.
During his research and tests in the
kitchen, Nicolas realised the versatility
of parsnip. Parsnip can be confied to add
texture or cooked in caramel for a more
crispy texture. Parsnip can also be finely
cut to make chips and used as decor but
could easily be served as an aperitif.
Indeed, the slightly sweet and mild taste
of this vegetable is also what appealed
to Nicolas. “Parsnip is very accessible
for pastry chefs; the workability of the
product makes it ideal for creating a
variety of plated desserts”.
To bring balance to his recipe, Nicolas
included blackcurrant from Île d’Orléans
to add freshness and acidity without
adding sugar, an important element that
reflects the trend of desserts that are less
sweet.
“To enhance the taste of parsnip, I
cooked it in milk and because the taste of
parsnip is mild I kept that same infusion
milk to make the cremeux. I also chose
the Alunga™ 41% cacao milk chocolate
couverture because I think it’s the one
that paired best with the parsnip’s flavors
without overpowering its subtle aromatic
notes. The Alunga™ 41% cacao milk
chocolate couverture also has acidic notes
that offer a structure on which rests the
delicate flavours of the parsnips.”

10 Cacao Collective

No list of Quebec Terroir ingredients
is complete without the famous maple
syrup living a well-deserved renaissance.
Nicolas added it to his pâte sucrée,
maple syrup brings a better crunch that
beautifully complements the harmony of
this recipe.

The experience of working with a
vegetable like parsnip “broadens your
horizons and gives way to your creativity”
says Nicolas who is already on the hunt
for new ingredients off the beaten track
to continue this creative adventure.

Parsnip

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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Parsnip & Alunga™
Petits Gâteaux

Blackcurrant
confit

Recipe of about 8 individual cakes
(Mould Silikomart SF 163 STONE)

Melt the blackcurrant purée and the frozen
blackcurrant with the sugar (1) and the
glucose.
32,47% 150 g
32,47% 150 g
10,82% 50 g
10,82% 50 g

Blackcurrant purée
Frozen blackcurrant
Glucose syrup
Sugar (1)

Once the mixture as cooled down add the
sugar (2) and pectin.
1,52%
5,41%

7g
25 g

Pectin NH
Sugar

Boil and then add the lemon juice.
6,49%

Maple
pâte sucrée

30 g

Lemon juice

Let cool and sieve.
Spread the confit on the pain de Gênes.
Make discs of 4.5 cm of diameter for the
inserts.

Sift the flour, starch and salt.
34,97% 200 g
3,50% 20 g
0,35%
2g
21,85% 125 g

Flour
Starch
Salt
Maple sugar

Soften the butter with the maple
sugar and add the egg.
21,85% 125 g
8,74% 50 g

Butter
Egg

Add the sifted powders and the almond
powder and mix (without over mixing)
8,74%

50 g

Pain
de Gênes

Almond powder

Chill and roll out the dough to 2mm thick.
Cut 8.5 cm discs and bake on a Silpain®
at 160°C.

In a Robot Coupe mix the almond paste
and the eggs than mix in stand mixer.
32,47% 150 g
32,47% 150 g

Almond paste 52%
Egg

Incorporate the flour, baking powder and
butter melted at 45°C.
6,49%
0,43%
9,74%

30 g
2g
45 g

Flour
Baking powder
Butter

Whip the egg whites and the sugar and
delicately incorporate to the first mix.
14,07% 65 g
4,33% 20 g
			

Egg whites
Sugar
Frozen blackcurrant

Spread the mix on a Flexipat (20 cm x 20
cm) and sprinkle with frozen blackcurrant.
Bake at 180°C for about 12 minutes.
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Parsnip
crémeux

Alunga™
ganache

Cook 250 g of parsnip in 500 g of whole
milk. Once cooked, leave the parsnip in the
milk overnight. Sieve, use the parsnip to
make the purée and keep the infusion milk.

Heat the cream (1), the glucose and
inverted sugar.

32,17% 175 g

Parsnip purée

Make an anglaise and add the gelatine
32,17% 175 g
9,19% 50 g
2,76% 15 g
0,74%
4g
22,98% 125 g

Infused whole milk
Egg yolk
Starch
Gelatine sheets
Butter

At 45°C add the butter.

23,00% 115 g
1,00%
5g
1,00%
5g

35% cream (1)
Glucose syrup
Inverted sugar

Pour on the chocolate and make an
emulsion.
40,00% 200 g
			

Alunga™ 41% cacao milk
chocolate couverture

Parsnip
agar agar jelly

Let cool for at least 2h before using.
35,00% 175 g

35% cream (2)

Whip ganache before each use.

Heat the milk and purée then incorporate
to the sugar and agar agar.
48,08% 125 g
48,08% 125 g
3,85% 10 g

Parsnip infused milk
Parsnip purée
Sugar + 3 g of agar agar

Once cooled, cut discs of 4.5 cm in
diameter.

Alunga™
icing

Assembling
In a saucepan, bring the water, sugar and
glucose to 103°C.
11,81% 75 g
23,62% 150 g
23,62% 150 g

water
sugar
glucose syrup

Pour on the chocolate, condensed milk and
gelatine.
15,75% 100 g
23,62% 150 g
			
1,57% 10 g

Sweetened condensed milk
Alunga™ 41% cacao milk
chocolate couverture		
Gelatine sheets

Mix and keep in fridge.
Use at about 30°C.

Brunoise of
parsnip Confit
Cut the parsnip brunoise and
cook in a syrup at 30°C.

Pipe the parsnip crémeux in the
moulds up to mid height. Place the
blackcurrant insert in the middle.
Add more parsnip crémeux and a few
pieces of parsnip confit.
Seal the mould with the crémeux and
place in freezer to set.
Bake the maple pâte sucrées.
Unmould the crémeux cakes and ice
with the Alunga™ milk chocolate icing.
Place the crémeux cakes on the pâte
sucrées and place the parsnip agar
agar discs on top.
Whip the Alunga™ Chantilly and place
a quenelle on the agar agar disc.
Decorate with the parsnip brunoise at
the base and add a chocolate decor.
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