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FLAVORS

An Unlikely

Marriage

Chocolate-and-cheese desserts epitomize sweet and

Mention “cheese’ and “chocolate’ to
chefs, and you'll hear them wax postic
about everything from flavor profiles
to terralr, What you probably wan'
hear s gushing aver pairng the two
Surprisinaly, these most beloved of
ingredients rarely overlap

Balancing the flavors and textures of
cheese and chocolate is a daunting task.
A mild, soft cheese will disappear nest to
a hearty, nuanced chocolate. A marriage
bietween a dark, bitter chocolate and
a strong-flavored, aged chease SEEMa..

Antrea Curto-Rag g8 70's love of ricotta
and dark chogdlate inspired i

s P "'-: phe.

Savory Success.

destined for divorce. Not to mention that
combining the two ingredients may not
appeal to purists and aficionados who
belong to eithar savory or sweat camps.

Skeptics may need 1o reconsider. With
patience and a little serendipity, chets show
that desserts highlighting bioth chocalate

and cheesa can indeed succesd.

Sheep's-milk cheessa truffles
When chef/co-owner Sabrina Tinsley of
Dsteria La Spiga, Seattle, asked pastry
chef Batsy Balog to create a desserl

with formaggio di fossa; a pungent,

hard, B-month-old ltalian sheep’s milk
cheese, Balog admits she was concerned.
*Sabrina is 50 in love with this cheese.
When she asked it | could come up with-a
recipe for it in & dessert, | was like, "What?

This is not a mild chease, it's intense.”

Balog began researching chocolates
cheese desserts and discovered a blue
cheesefchocolate trutfle reclpe. I already
had a ganache recipe that | liked. 5o
decided to try truffles she says:
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Ta prepare the formaggio di fossa
trutties, she grates the cheese and melts
It into h*-'_{-i'.'!.' cream and suQar T'II:“I

she pours it over bittersweet chocolate,
allowing it to melt and amulsity. “The

ingredients melt well but still maintain

Pairing tips
When it comes 1o pairing chocolate
O Bame Lynn, The Che
cheess educator
& enlertans
somimends dissacting the
of each mgredent in the
TUTHEE Al Wine
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s with Qe Wil che

ate with aged chi

says. She stirs in Vin Santo (an Malian
dessart wine) and lets the truffles salidify

overnight at room temperature.

*There's no getting around f—it's still
chocolate with sheep's milk chieese,” says
Balog. *The chocolate lones down the
cheasa'’s inherent saltiness, while the Vin
Santo sweeatans it. The saltiness also cuts

the richness, so it's not super-decadent

“Ever since we started playing up the

unusual combination, the reception has
been really good,” she adds *Diners are
surprised fo find the cheesa filling, and

I

are proud ot themselves for eating It .
Balog is now a believer In chocolate/
cheese dessert. “Anything is possible,”
she says, "You can't please avaryone, so

please yourself with your dessert—and

pleasa your executive chef, Mine loved it.”

White chocolate and cheese
Curiosity led Enca Micholl, pastry ched
at Screen Door, Dallas, to experiment
with chocolate/cheese combinations
Cream cheese and chocolate seemed too
predictable. White chocolate and cheese,

she thought, had potential

| needed to pair the white chocolate
with a mellow but textural chease that's

universal—meaning it CAn Qo savory of
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and cranbarry was created oul
cunosity about chocolale/chease

ons. Bet ).

fillesdd with form BOQ0 di foSsSA B

combinat truffles ars

shiEap's-milk

sweat,” says pNicholl, who decwded 1o

display both Brie and m

carpone n a

tart with white chocolate-and cranbarry.

She creates a tart filing out of French Brie,
BelGioioso mascarpone, suger, melted
white chocolate, eges, heavy cream, vanilla
and dried cranberries, The filling sits inside
par-baked petite graham cracker crusi

shedls that she bakes and dnzzkes with

vanilta-bean- =1 honey at serace. “You
can serve this dessert chilled or at room
temperature and the character of the cheese
gets a whole different feal” she says. “The
mascarpone and Brie flavors don't fight esch

other, The tariness of cranbernes brings out

the cheesas creaminess”

Even though Micholl's executive chet and

fry assistant were "blown away” by

the dessert, she feels diners may hesitate
to order it as a standalone dassert. *“We
sould definitely ship it in on a multiple-
course prix-tixe menu, she says
Ricotta replacement

For Andrea Curfo-Randazzo, chef/

owner of Talula in Miami Beach, Fla.
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Chocolate/cheese
marriage advice
*Pick the p.‘|l!||.'.|||.' YO W

o use firat. Try to avoid any cheese

intend baking with it. Dried or fresh

allent complemeant

“The stronger gach product’s flavor
|-|r:|.r||gl, the less hkaly it will pair well
with the: ather. For example, a funky,
hed-rind che wola

clash too harshly with the dalicate
floral notea in an overly bitter |7
or higher) chocolate. The spicy and

creamy noles of blue chesse might be
able to balance wall with & swaater

milk chocolate.”

— Graham Schave

‘Don't ba alraid 1o try new, unusua
combinations, bec: chee w1l
surprise you with its veraatiity.”

~ott Gotthch

incorporating ricotta in a chocolates
harelnulricotta pie was a na=brainar,

*I{ was really a selfish reason so | could
have cheesecake,” she says. “I'm not 8
ream-cheese chaesacake fan. 'm talian
and love ricotta. Milk chocalate s oo
swent for ma; but | ke bittersweaet dark

hocolats, | wanted sometning Uty

Chocolate and hazelnut go well togather”
Curto-Randazzo describes her pie as
lighter and sweeter than & traditional

gcake. "Diners love

cream-chease Cl

It It's & nice dispiay and qoes wall wiln

cottee” she says

Likewise, ricotta became the key
ingredient in Graham Schave's fritters
served with chocolate sauce and berry

am. The pastry chetf at Eastern Standard
Kitchen & Drinks in Ba

HEE e | "Ly "
tradilional baignats

"My first thoughts were {0 da a8 Truit
trittar, but as consistently ripe truit in
Mew England can be troublesome, and

wanling something that could last on the

menu through & tew seasonal changes, |
realizad dcotta cheese (which we make
in-house) was my answar says Schave
who found ricotta’s fresh taste and slight

sourness paired well with many flavors

He builds & chocolate dipping sauce

ising Valrhona cocoa and bittersweast

Callebaut chocolate, "Our chocolate

sauce provides a nch indulgence—due

fent—to the ricotta’s lighier
frestiness. The smooth texture of the
chocolate siso provides & nice contrasi
to the cnspy extenor and light and flutty
interior of the fritber” Schave says

This was his first venture painng cheass

ot chocolate with & eclaer filled witt
Mancy's Hudsan valey Lamembert
| strawbernes and chemnvil, Amerncan T |
teature blue thaasa a ik chocolate
| brioche bread pudding

and chocolate, *The ltalians use ricotta in
many dessart applications,-and the idea
of pairing it with chocolate is not that

foreign to them, That is where | got my

nspiration,” he explains

Blue cheese goes dark

At American Seasons, Mantucket, Mass,
E\.pl;“.l"-l'-e"l' ng wWith Sweat and savaory
desserts is normal, *We are known for
unusual food pairings. Qur desserts aren't
just an ordinary ereme brilge, We push
the envelope,” says Orda Murphy-LaScola
awnerfsommelia

It was only natural for ane ot the

restaurant's featured daily brigche bread

puddings fo evolve into a blue chease and

dark chocolate bread pudding, where Painl

Reyes blue chease, then dark chocolate

are sprinkled over cubad brioche, which is
coverad in custard, baked and served with

lacal honey and vanilla ice cream

*People wera leery of it at fir

Murphy-LaScola. But the flavor ne
of swest, salty and bittersweet proved a
winning combination *The supear-craamy

Hue cheess works well with the biltersweet



Ricotta Fritters with Chocolate Sauce
and Berry Jam

Graham Schave, Pastry Chal
Eastern Standard Kilchen & Drinks
Bosion

Yield: 8 servings (approximately 40

fritfers)

1 Ib. ncolla cheese
1 Tahitian vanilla be
4 eggs

1 1. vanilla exiract

1 cup fMour

2 1. baking powder

¥a 1. sall

1 . cornstarch

Chocolate Sauce (recipe lollows)

J‘|1_.;|"_1|'_||:||: Ty jam, ad for s

Hod: In miser bo '|. Crheam ncolta
with vanilla baan seeds until

ooth, Add s, one al a time

soraping down bowl as ary. Add

vanilla eéxtract. With mixer on second

speed, slowly drizele in sugar until
complately incorporated. Add flour,
baking powder, sall and comstanch
all at once, mixing on lov ad -until
completely mixed in. Turm mixer back fo
pad; paddle nds

lo aerale and enoourac

lopment. Using small 3P, BCOOP
balls of fritter batter; Iry balls at 370
until completely golden-brown on all

es. At service: Place fntters on plate;
sprinkle with light dusting of powdered
sugar. serve with ram in of chocolate

S4L and ramekin of raspberry jam

Chocolate Sauce
3% cu

2o light

neavyy cr

14 cups light brown sugar
1 cup Valrhona cocoa

1 1. koshar sall
1 Ib. B az. bitte el chocolate
& or. butler

1T.+11 villa extract

2 T. + 2 1. brandy or

ottomed pol;, place over medium

flame. Whisk conatantly. (A1 firs!, mixture

will be lumpy, bul will even out as

che ie melte and mixture emulsifies.)

Once mixture 1% |

gentls s

mnutes sducing minture. When

mixfure thickensa, remove pot from heat;

whisk in butter 1 T. al a time, lollowed by
v, Stramn mixture

Place pla

wrap agamst surface 1o

prevent skin forming

chocolate, We alsa use local honay, whict

adds sweetness

Hot cocoa with cheese

Scott Gottlich, ched/owner of Bijoux and
chet/partner of The Second Floor, Dallas,
doesn't just mald togather chease and
chocotate, but different ethnic foods, toc
Conceptually, the desserts fall in ke with
Gottlich's love of combining savory and sweet
He features a cheese course with Indian
siyle paneear alongside a small cup of

hot chocolate, "In Latin Amenca, hot
chocolate and ot white cheaen (& often
eaten together.” he says. "The cheesse
found in Latin America is similar o
paneer It just chcked when we tried if. It

does especially well in winter months.”

Gottlich describas his housemade paneer
as a nch marshmallow, just with more
fexture in the mouth. He aiso anjoys
teaming semisweet hat chocolate with an
éclair filed with Nancy's Hudson Valley

Camembert, strawberries and chervil

“The challenge 1s creating & dish that lets

the chocolate and chease each speak for

and stand ouf while also blending

together and complemanting each yther,”

Baottom line, chets shouldn't be afraig

of painng chocolate with chesse. *If you
|lke a cheese, find a way 1o use I1" says
Curto-Randazzro. *Some people opt to
have cheese instead of dessert. Why not

combine the bwo?"

Melanie Wolkall Wachsmarn ig a frealanca
wiiter based in Lowswile, Ky, and a former

editor of Chet and Chef Educator Today

I www.acichefs.org




