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FOREWORD

| could sing Cédric Grolet’s praises here. There would
certainly be enough accolades for this thirtysomething who
has spent half his life accumulating awards and distinctions.
But because Cédric is the pastry chef at ’'Hotel Le Meurice in
Paris, | 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. |
would know: I've tasted them all, and they have all seduced
me with their absolute precision. But | prefer to leave this
delicious surprise to each reader.

So | must discuss the only topic left: Cédric Grolet’s
extraordinary vision.

Cédric is guided by two requirements. First, simplicity — and
everyone knows that this is a complex goal to reach, because
it means giving up on ease, pruning away unnecessary things,
and keeping only the essential. Second, to be inspired by
nature. In the world of confectionery, this ambition opens up
new and promising fields. You have only to see Cédric choosing
the lemon that has the acidity and texture that will 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 technigues of cooking, such as reduction,
concentration, and even roasting, with such intelligence.

This book will have a place in history.

Alain Ducasse






PREFACE

When my customers ask me “Why

fruit?,” | tell them that this focus

comes, above all, from the simple way

my parents raised me. When | went to

school, I took fruit plucked from the

tree as a snack. | could tell a long tale
of snacking on fruit like this.

For me, the key goal of this book is
emphasizing the importance of fruit
and the fundamental role it plays
in confectionery, whether it comes
from our own gardens or the other
side of the world. I'm constantly
asking myself how to pay homage to
it in the best possible way. For this
reason, | never forget that every fruit
is unique, and that its flavor should
be underlined in a specific way.
Citrus fruit, for example, shows off
all its strength in fresh preparations,
while the taste of strawberries is best
distinguished when they are cooked
simply, warm with a little sugar and
a drizzle of olive oil.

This book isn’t written for any
reader in particular. | would love it if
everyone — professionals, seasoned
pastry chefs, and everyday home
cooks — could make one or another
of my recipes. There are many fruit
tarts, cookies, and plated desserts
that can be easily done at home and
are relatively quick to make. Others,

such as fruit sculptures — which I do

without using a mold and which, in my

view, require highly developed skills —

are more specialized and difficult to

do at home. All kinds of readers can
find their level here.

Generally speaking, | love to do and
talk about simple things. For this
reason, fruit is a perfect subject
for me, because everyone loves it.
The important thing is that people
understand that fruit is for eating.
Let’s turn, therefore, to the selection
of the best possible fruit: Is it good as
itis,withoutany further preparation?
Is it ripe enough? Is it in season?
Respecting the unique nature of a
fruit is the first step toward making
an excellent dessert. Next, one
must think of a seasoning that will
highlightits character and elevate it,
generating real emotion and evoking
memories. Certain fruit is naturally
good as itis, butit can be even better
when its flavor is concentrated,
reducing it to its essence. I'm not
really satisfied until a dessert I've
prepared surpasses the goodness of
the original fruit.

I could spend hours talking to you about
a fruit and telling you its story!

— Cédric Grolet

All Cédric Grolet creations can be found on his Instagram account
@cedricgrolet. And you can share your photos with us using
#cedricgrolet and #CGfruits.






taught that you must know how to
choose those around you. | 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. |
give them more and more freedom;
they are very good pastry chefs and,
thanks to them, | can give myself
over completely to creation. These
days, my process is simple: | step
back, | sketch broadly, and | reflect.
| think in terms of season, form,
and boldness, associating between
them to come up with my desserts.
Then my chefs take the baton and,
following my directions, propose
different trial versions. | taste any
number of things, but always with a
fresh palate — when I’'m not hungry.
If a dessert doesn’t completely satisfy
me, | 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, we put it on
the menu. At that point, | gather the
impressions of the customers. Thanks
to their feedback, my palate expands
even more. My current goal is to enrich
my confectionery through travel, as |
see Alain Ducasse doing. | go all over
the world to share my knowledge,
and it’s fascinating. In every country,
people ask me different questions,
derived from their cultures and their
tastes, and their reactions are never
the same. This makes me grow.

This book, which is my first — and
which is a dream come true for me —

is very important in this way. It lets
me examine things from all angles,
to step back and gain perspective
and to see what | can still improve.
| see this as a new way to grow; it
makes me question myself. Indeed,
what is confectionery but a perpetual
process of questioning? If a dessert
is pleasing today, it must also be
pleasing tomorrow.

CcDRiC &ROLeT
A FEW DATES

2000
began his professional training
as a pastry chef

2006
began working at Fauchon

2011
became sous chef at Meurice

2013
became pastry chef at Meurice

2015
named Pastry Chef of the Year
by Le Chef magazine

2016
received the Pastry Chef
of the Year Excellence Award
from Relais Desserts

2016
received the Pastry Chef
of the Year trophy from
Les Toques Blanches

2017
named Pastry Chef of the Year
by Omnivore
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