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FO~E\VO~[) 

I could sing Cedric Grolet's praises here. There wou ld 
certainly be enough accolades fo r this thirtysomething who 
has spent half his life accumulating awards and distinctions. 
But because Cedric is the pastry chef at l'H6tel Le Meurice in 
Paris, I would doubtless be suspected of bias I could also tell 
the food lover reading this book that the recipes presented 
here are as good to eat as they are beautiful to look at I 
would know: I've tasted them all, and they have all seduced 
me wit h their absolute precision. But I prefer to leave this 

delicious surpr ise to each reader. 

So I must discuss the only topic left: Cedric Grolet's 
extraordinary vision. 

Cedric is guided by two requirements First, simplicity - and 
everyone knows that th is is a complex goal to reach, because 
it means giving up on ease, pruning away unnecessary th ings, 
and keeping only the essential. Second, to be inspired by 
nature. In the wor ld of confectionery, this ambition opens up 
new and promising fields. You have only to see Cedric choosing 
the lemon that has the acidity and texture that wil l best suit 
his project, or weighing up the merits of cream matured by one 
producer or another. Placing the product at the center of his 
work is a radical perspective shift that leads him to redefine 
the work of his profession No pastry chef before him has 
ever borrowed the techniques of cooking, such as reduction, 

concentration, and even roasting, with such intelligence. 

This book will have a place in history. 

Alain Ducasse 
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P~EFACE 

When my cus t omers ask me "W hy 

fruit?," I tel l the m t hat t h is foc us 

comes, above all, from the simple way 

my parents raised me. When I we nt to 

schoo l, I too k frui t plucked from t he 

tree as a snack. I coul d tell a long ta le 

of snacking on fruit l ike t his. 

For me, the key goa l o f th is book is 

em phas izing the importance of fru it 

and the f unda mental ro le it plays 

in co nfe ct ionery, w heth er it comes 

f rom our own gar dens or the oth er 

sid e of t he wor ld . I'm co nstan tl y 

asking myse lf how to pay homage to 

it in th e best poss ib le way Fo r this 

reason, I never forget tha t eve ry fru it 

is uni que, and t hat its f lavo r should 

be und erl ine d in a spec ific way. 

Citrus frui t, for examp le, shows off 

all its st reng t h in fresh prepara t ions, 

w hile t he taste of strawbe rries is best 

d ist ing ui shed when they are coo ked 

sim ply, warm with a l itt le suga r and 

a drizzle of olive o i I. 

Th is book isn't written for any 

reader in part icu lar I wou ld love it if 

everyo ne - profess iona ls, seasone d 

pas tr y che fs, and everyday home 

cooks - could make one or anot her 

of my recipes. There are many fru it 

ta rt s, cookies, and plate d desse rts 

t hat can be easi ly done at home and 

are relatively qui ck t o make. Ot hers, 

such as fru it scu lptures - which I do 

w it hout using a mold and whic h, in my 

view, requ ire highly deve loped skil ls -

are more specia l ized and d if fi cu lt to 

do at home. Al l kinds of readers can 

fi nd their level here. 

General ly speaking, I love to do and 

talk about simple things. For t his 

reason, f rui t is a perfect subjec t 

for me, because everyone loves it 

The impo rta nt thi ng is that peo ple 

unders t and t hat fruit is for eat ing. 

Let's turn, t herefore, to the select ion 

of the best poss ible frui t Is it good as 

it is, without any fur th er preparat ion, 

Is it r i pe enough? Is it in season? 

Respect ing the un ique natu re of a 

fr ui t is the first step t owa rd mak ing 

an excellent desse rt Nex t, o ne 

must th ink of a seasoning that wi ll 

hig hli ght it s charac t er and elevate it , 

generating real emotion and evoking 

memor ies. Certain fru it is natu ra l ly 

good as it is, but it can be even better 

when its flavo r is co nce ntrated, 

reduci ng it to i ts essence I'm not 

real ly satisfied unt i l a desse rt I've 

prepared su rpasses the good ness of 

the original frui t 

I could spend hours talking to you about 

a fr uit and telli ng you it s story 1 

- Cedric Grolet 

All Ce dri c Gro let c r ea tion s c an be f ound on hi s In s ta g ram ac cou nt 
@cedric g rolet . And you ca n s ha re yo ur photos with us us ing 

#c ed ricg r o let and #CGf r u its. 
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I began making co nfe ctio nery when 

I was thi rt een years old, work ing 

alongs ide my gra ndfath er, w ho had 

a big hotel where he did t he cook ing. 

What attracte d me, really, we re the 

sweet things. Therefore, I bega n my 

first trai n ing co ur se in con fectio nery 

at th e age of fo urt een, as we ll as a 

profess ional two-year co nfect ione ry 

cou rse. I reme mb er tha t as a 

stu den t, I couldn't sit st i ll. Mak in g 

confect ionery he lp ed me matu re 

an d really let me thri ve. And it 's let 

me contin ue to grow and t hrive ever 

since. Driven by my par t ic ipat ion in a 

nu mb er of compet it ions, I sig ned up 

for anot her t wo years of stu dy at a 

tech nical school in Yssingea ux. Then 

came the great leap. I pl ucked up my 

courage and we nt to try my luck in 

Par is. The idea was t o take a ste p 

towa rd meeting the greats. The first 

stop on this init ial voyage Fauchon. 

I buil t my range at the hea rt of t his 

ico nic establishmen t alo ngside th ree 

extr ao rdi nary chefs, each of who m, in 

his way, in f luenced the ph il osop hy I 

have today Christophe Ada m ta ught 

me c reativity , Benoit Co uv rand 

prov ided me with st ruct u re, and 

Christophe Appert led me to caprice 

and dy namism. They rea lly t hought 

of me as the i r l itt le past ry-chef -to­

be, and I t hrew mysel f into a ll the 

diff eren t jobs I took. This gave me t he 

oppo rt unity to experi men t wit h a lo t 

of things , to see the whole wo rld and 

expan d my hor izons cons id erably 

Howeve r, af te r f ive yea rs, I fe lt th at 

I'd gotten al l I cou ld, and to ld myse lf 

t hat it was ti me to move on to new 

pastu res. At twen ty -f ive, I jo in ed 

Yannic k Al lena and Camille Lesecq 

at Me ur ice. It was a slap in th e face. 

The leve l of perform ance demande d 

was like not hin g I'd eve r seen, and 

I was uneasy, lost I rea li zed that I 

despe rate ly neede d to un de rst and 

f lavo r, and I was sup po rt ed in t h is 

quest by Al leno and Lesecq . When 

they lef t in 2012, I t ook ove r t he ro le 

of pastr y chef. It was at thi s momen t 

t hat Ala in Ducasse ar rive d, w ith 

Chris t op he Saint agne at his side, and 

it wou ld be a t urn in g point in my 

career Even if t here we re some bump s 

at the beginning, Alai n Ducasse, wi t h 

his d ist inct ive ident ity, held th e keys 

to my success . He was hard , fi rm, and 

fair. "Stop making pretty t hings, work 

on tas t e," he t o ld me. Wit h Saintagne 

in t he ki t chen, I spent an ent ire year 

quest ioning myse lf; t his was t he most 

im port ant drivi ng force in my journey. 

Every day , he told me abou t t ast e, 

season in g, bo ld ness, associatio n, 

t extu re, an d so on, neve r lett ing me 

catch a brea t h until I had begun t o 

unde rstand. I was sad to see him leave 

Meur ice, because we'd become a good 

pai r. For tu nately, I recap tu red t he 

same bala nce with Joce ly n Herl and, 

who took up t he reins in the kit chen. 

Now , I'm wor king d irectly with Alain 

Ducasse. He knows w ho I am, respects 

me, and gives me my f reedom. Not a 

day passes wh en he's no t in t erested 

in what I'm doing, what dr ives me t o 

sear ch for bo ldn ess and perf ect ion 

I'm a great admi rer of th is visio nary 

chef, and I'm very luck y to have t his 

rela t io nship w it h him It is imp ort an t 

to me to have reached thi s point, but 

I coul d neve r have do ne it w ith ou t 

my co llaborato rs. I have always been 



taught that you must kno w how to 

choose those around you. I have a 

formidable team behind me, working 

day in and day out to help me push 

toward perfection My two sous 

chefs , Yohann Caron and Thibault 

Hauchard , have an important role. I 

give them more and more freedom; 

they are very good pastry chefs and , 

thanks to them, I can give myself 

over completely to creation. These 

days , my process is simple I step 

back, I sketch broadly , and I reflect 

I think in terms of season , form , 

and boldness, associating between 

them to come up with my desserts . 

Then my chefs take the baton and , 

follow in g my directions , propose 

different trial versions. I taste any 

number of th ings, but always wit h a 

fresh palate - when I'm not hungry . 

If a dessert doesn't completely satisfy 

me, I send it to be remade . It is not 

until I've begun to find the right 

flavor that the construction of the 

dessert in its final form can begin. 

Then, when everything is perfect , and 

not a moment before , w e put it on 

the menu . At that point , I gather the 

impressions of the customers . Thanks 

to their feedback , my palate expands 

even more . My current goal is to enrich 

my confectionery through trave l, as I 

see Ala in Ducasse do ing. I go all over 

the world to share my know ledge, 

and it's fasc inating . In every country , 

people ask me different questions, 

der ived from their cu ltures and their 

tastes , and the ir reactions are never 

the same. This makes me grow. 

This book, which is my first - and 

wh ich is a dream come true for me -

is very important in this way. It lets 

me exam in e things from al l ang les, 

to step back and ga in perspective 

and to see what I can still imp rove . 

I see this as a new way to grow; it 

makes me quest io n myself . Inde ed, 

what is confectionery but a perpetua l 

process of quest ion in g;, If a dessert 

is pleasing today, it must a lso be 

pleasing tomorrow. 

vcDRiv SROLcT 
A FEW DATES 

2000 
began his professional training 

as a pastry chef 

2006 
bega n working at Fauchon 

2011 
became sous chef at Meurice 

2013 
became pastry chef at Meurice 

2015 
named Pastr y Chef of the Year 

by Le Chef magazine 

2016 
received the Pastry Chef 

of the Year Exce llence Award 

from Relai s Desserts 

2016 
received the Pastr y Chef 

of the Year trophy f ram 

Les Toques Blanches 

2017 
named Pastry Chef of the Year 

by Omnivore 

07 









CONTENTJ 

FOREWORD BY ALAIN DUCASSE 03 

18 CIT~UJ F~UIT 
PREFACE BY CEDRIC GROLET 05 

66 1 TOI\J E F~UIT 
BASIC RECIPES 312 

88 F~UIT WITH JEEl)J 
RECIPE LIST 322 

188 T~OPICAL F~UIT 
GLOSSARY 326 

INDEX BY DESSERT TYPE 332 

8~8 WILi) F~UIT 
INDEX BY INGREDIENT 334 









I 




