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The Icelandic Chefs Association is proud to present the Icelandic
Culinary Team in the Erfurt at one of the most important competitions
in the world today, IKA Culinary Olympics 2008.

We have been active in many international and national team
competitions since 1992, and we use every opportunity to compete
together with the best nations in the world to learn and gain
experience from our colleagues.

Iceland looks at the Olympics in Germany as a highlight in every
culinary team’s history and we try in our best way to present our
cuisine through our food both in hot and cold kitchen. We know that
the culinary experience is different from judge to judge, and therefore
we decided to make a little book to explain better what we are doing
and the way we do it. That they often are not sure about what we are
trying to do and the method we use to create our food. We hope this
little book will help you to understand us and our cuisine better.

With chefs regards,

Alfred Alfredsson

President of the Icelandic Chefs Association



CATEGORY A CULINARY
ART.

FINGER FOOD

CoLD FINGER FOOD

4 KINDS

GRAVLAX SERVED ON
BLINI WITH POTATO SALAD
WRAPPED IN KONBU NORI.
SERVED WITH SOUR
CREAM, AND SALMON ROE.
SMOKED EEL AND SNOW
CRAB SALAD SERVED WITH
CUCUMBER SOUP AND
CHILI PEPPER.

PUMPKIN PIE.

ICELANDIC REINDEER
TATAKI WITH SAUTEED
FOIE GRAS, LOTUS ROOT
AND MANGO PUREE.

GRAVLAX SERVED ON
BLINI WITH POTATO SALAD
WRAPPED IN KONBU NORI.
SERVED WITH SOUR
CREAM AND SALMON ROE.

GRAVLAX

BLINIS:

POTATO SALAD:

SOUR CREAM, SALMON

ROE AND DILL AS GARNISH
SMOKED EEL AND SNOW
CRAB SALAD SERVED WITH

CUCUMBER SOUP AND
CHILI PEPPER.

SMOKED EEL AND CRAB
SALAD:
CUCUMBER SOUP:

PUMPKIN PIE.

PIE DOUGH:

THE FILLING:

PUMPKIN PUREE:
ICELANDIC REINDEER
TATAKI WITH SAUTEED

FOIE GRAS, LOTUS ROOT
AND MANGO PUREE.

REINDEER AND FOIE
GRAS:

LOTUS ROOT:
MANGO PUREE:
HOT FINGER FOOD
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TEMPURA: SQUID, SOFT-
SHELL CRAB, ENOKI
MUSHROOMS, ASPARAGUS
AND BIRD EYE CHILI
SERVED WITH JALAPENO
SAUCE.

SHELLFISH BROTH WITH
EBI SHRIMP AND CLAMS,
TIGER SHRIMP DUMPLINGS
AND SEA GRASS.

CARROT AND BELL
PEPPER TERRINE.
CARROT PUREE WITH
ADZUKI BEANS SERVED
WITH BELL PEPPER SAUCE.
BREAST OF PTARMIGAN
AND CONFIT WITH PICKLED
EGGPLANT. SERVED WITH
PLANTAIN BANANA AND
BERRIE SAUCE.

TEMPURA: SQUID, SOFT-
SHELL CRAB, ENOK!
MUSHROOMS, ASPARAGUS
AND BIRD EYE CHILI
SERVED WITH JALAPENO
SAUCE.

TEMPURA BATTER:
INGREDIENTS FOR DEEP-
FRYING:

JALAPENO SAUCE

SHELLFISH BROTH WITH
EBI SHRIMP AND CLAMS,
TIGER SHRIMP DUMPLINGS
AND SEA GRASS.

BROTH:
TIGER SHRIMP DUMPLING:
GARNISH FOR THE BROTH:

CARROT AND BELL PEPPER
TERRINE. CARROT PUREE
WITH ADZUKI BEANS
SERVED WITH BELL
PEPPER SAUCE

TERRINE:
BELL PEPPER SAUCE:

BREAST OF PTARMIGAN
AND CONFIT WITH
PICKLED EGGPLANT.
SERVED WITH PLANTAIN
BANANA AND BERRIE
SAUCE.

FRIED PLANTAIN BANANA:
PTARMIGAN TERRINE:
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BERRIE SAUCE:

TASTES FROM THE
ICELANDIC SEA 19

ICELANDIC FISH FESTIVAL 19

TERRINE OF SMOKED
HADDOCK WITH SALSIFY
AND CREAM CHEESE
ICELANDIC COD STUFFED
WITH CHORIZO AND
WRAPPED IN HERB SHEET
SHELLFISH ROLL ON BASIL
FLAN WITH COOKED
TOMATO AND JELLY
PORTOBELLO AND SWEET
POTATO LAYERS WITH
POTATO PUREE

RAGOUT OF VEGETABLES
TERRINE OF SMOKED
HADDOCK WITH SALSIFY
AND CREAM CHEESE.
HADDOCK

ICELANDIC COD STUFFED
WITH CHORIZO AND
WRAPPED IN HERB SHEET.
SHELLFISH ROLL ON BASIL
FLAN WITH COOKED
TOMATO AND JELLY.
BASIL FLAN

ICELANDIC POTATOES
WITH FENNEL AND CAVIAR
ICELANDIC POTATOES
WITH FENNEL AND CAVIAR
RAGOUT OF VEGETABLES

SIX DIFFERENT HORS
D'OEUVRES, INDIVIDUALLY
PREPARED FOR 1 PERSON 23

CURED ARCTIC CHAR ROLL
WITH SMOKED ARCTICHAR

AND COTTAGE CHEESE

SALAD IN A PANCAKE.

SERVED WITH A CURED
CUCUMBER, PICKLED
ARTICHOKES AND SALSIFY. 24

CURED ARCTIC CHAR
ROLL

IKA 2008 ERFURT
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ARCTIC CHAR AND
COTTAGE CHEESE SALAD
IN A PANCAKE

SMOKED ARCTIC CHAR
CURED CUCUMBER
PICKLED ARTICHOKES
PICKLED SALSIFY
TARTAR SAUCE

RYE BREAD CRISP

FILLET OF VEAL, SHANK
AND FARCE IN A CRISPY

BREAD CRUST WITH BEAN
PUREE, SPICY SAUSAGE

AND VEAL REDUCTION

WITH OREGANO. 26

VEAL ROLL
SPICY SAUSAGE
BEAN PUREE
GLAZED BEANS
VEAL REDUCTION

BREASTS OF PIGEON WITH

DUCK LIVER AND

MUSHROOM CRUST WITH

FRIED MUSHROOMS,

CARROT TOWER AND

PARSNIP. SERVED WITH

PORT WINE GLAZE. 28

PIGEON BREASTS
FRIED MUSHROOMS
CARROT TOWER
PARSNIP PUREE
PARSNIP TULLE
PICKLED RED ONION
PORT WINE GLAZE

CRUNCHY AND GLAZED

PORK BELLY, LOBSTER

ROLL AND QUAIL EGG,

SERVED WITH CELERY

ROOT AND LOBSTER

GLAZE. 30

PORK BELLY
LOBSTER ROLL

QUAIL EGG

CELERY PUREE
CELERY ROOT PIECES
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TARTLETS FILLED WITH
SOFT POTATO PUREE AND
GLAZED VEGETABLES. 32

TARTALETS
PoTATO PUREE
ASPARAGUS
CARROTS
RADISHES
HAZEL NUTS
HERBS AND ONIONS IN OIL
HERB OIL
HALIBUT ROLL AND
SCALLOP LASAGNA WITH

ALMOND AND FENNEL
CAKE. 34

HALIBUT ROLL
SCALLOP LASAGNA
FENNEL-ORANGE CAKE
ALMOND PASTE
TOASTED ALMONDS

VEGETARIAN PLATTER
OVO-LACTO-VEGTERAIAN
MAIN-COURSE FOR 4

PERSONS 37

FILLED RED PEPPERS
CRISPY SPRING ROLL
WHITE ASPARAGUS
TIMBALE

VEGETABLE PEARLS
“CAVIAR”
MUSHROOMS PRESS

MENU FOR ONE PERSON
CONSISTING OF 3 COURSES 41

WILD GAME PRESS WITH

FOIE GRAS MOUSSE,
ORANGE-GINGER COOKED
TURNIPS, MILK AND

ORANGE GEL ROLL WITH

HERBS, TURNIPS PUREE. 41

WILD GAME PRESS

FOIE GRAS MOUSSE
ORANGE-GINGER TURNIPS
MILK AND ORANGE GEL
ROLL
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FRIED OCEAN PERCH WITH
SHRIMP AND CURED OCEAN
PERCH ROLL, SPINACH
PUREE, BABY CORN AND
SMOKE OIL FOAM.

OCEAN PERCH

OCEAN PERCH AND
SHRIMP ROLL

SPINACH PUREE

SPRING ONION IN SPRING
ROLL PASTRY
VEGETABLES

SMOKED OIL FOAM

CHOCOLATE, PRALINE AND
MANDARIN SYMPHONY
WITH ROSEMARY AND
VANILLA.

PRALINE UNDERSIDE
CHOCOLATE CAKE
OATMEAL COAT.
MANDARIN AND VANILLA
WITH OATMEAL COATING
MANDARIN FOAM
MANDARIN AND
ROSEMARY SORBET
MANDARIN SAUCE
MANDARIN AND MANGO
UNDERSIDE

WORM MANDARIN AND
MANGO

SALMON, LEMON SOLE AND
SMOKED EEL WITH CURRY,
SOUR CREAM AND ROOT
VEGETABLE LAYERS AND
POTATO.

SALMON

CURRY SAUCE
VEGETABLE LAYERS
BAKED POTATO
SERVE WITH

WILD DUCK WITH SMALL
FYLLED POTATOS,
PUMPKIN, ROOT
VEGETABLES AND
MADEIRA GLAZE

WILD DUCKS
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SMALL POTATO

ROOT VEGETABLE

RAGOUT

GARNITURE:

PUMPKIN PURRE

MADEIRA SAUCE

SUGAR GLACED APPLES
SHELLFISH SYMPHONY
WITH -HERB FLAVORED
SHELLFISH CANNELLONI,
ICELANDIC BABY

SCALLOPS, AND FRESH
VEGETABLES.

TIGER PRAWN BOTTOM

SPINACH PUREE

SPRING ONION IN SPRING

ROLL PASTRY

VEGTABLES
SAVOY-WRAPPED
PTARMIGAN AND RED
BEETS, CHANTERELLES,
WHITE BEANS.

PTARMIGAN

WHITE BEANS

RED BEET LAYERS

VEGETABLES

CATEGORY C PATISSERIE
CHILI AND GINGER
CAFE

WHIPPED GANACHE
CHOCOLATE PLATES

PASSION
FONDANT SUGAR
LIME

Fizzy LIME
LIME ZEST
GARNISH

PISTACHIO

PRALINE
PISTACHIO CROQUETS

4 DIFFERENT EXCLUSIVES
DESSERT
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CHOCOLATE CAKE AND
WHITE CHOCOLATE
MOUSSE WITH
STRAWBERIES AND
PISTACHIO.

CHOCOLATE CAKE
WHITE CHOCOLATE
MOUSSE

PISTACHIO NOUGAT
WHITE CHOCOLATE FOAM
STRAWBERRY JELLY
SHEET

FONDANT CRISP
STRAWBERRY SORBET
CHOCOLATE CRUMBLE

CHOCOLATE 8 WAYS

CHOCOLATE SPONGE
CHOCOLATE GANACHE
LIGHT ARAGUANI MOUSSE
TENDER JELLY WITH
CINNAMON

PEAR IN CHOCOLATE
LIQUEUR

CHOCOLATE ICE CREAM
CHOCOLATE FONDANT
CHOCOLATE PLATES

WHITE CHOCOLATE
MOUSSE WITH MANGO
CHUTNEY, MANGO JELLY,
MACAROONS AND MANGO
SORBET.

WHITE CHOCOLATE
MOUSSE

KAKOS CAKE
MANGO SAUCE
MANGO CREAM
Fizzy LIME

MANGO SORBET
MANGO JELLY
MACAROONS
MANGO CHUTNEY

PRALINE CREMEUX WITH
APPLE ANIS BASIL SORBET,
7UP JELLY, MOSCOVADO
WHITE WINE BASIL FOAM,
BASIL OIL FILLED
CINNAMON SUGAR TUBE.
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PRALINE CREMEUX WITH

APPLE ANIS BASIL SORBET,

7UP JELLY, MOSCOVADO

WHITE WINE BASIL FOAM,

BASIL OIL FILLED

CINNAMON SUGAR TUBE. 72

PRALINE CREMEUX
APPLE BASIL SORBET
DARK SUGAR CRACKERS
APPLE ROLL WITH 7 UP
JELLY

7 UP JELLY

SUGAR STRAW WITH BASIL
olL

WHITE WINE FOAM WITH
BASIL

CATEGORY R
RESTAURANTS OF NATIONS 74

ICELANDIC TRADITIONAL
SALTED COD WITH

JERUSALEM ARTICHOKES

AND ASPARAGUS,

LANGOUSTINE ROLL WITH
PICKLED ONION,

SWEETENED TOMATOES

AND ASPARAGUS

FLAVORED SHELLFISH

SAUCE. 75

ASPARAGUS

JERUSALEM ARTICHOKES
PUREE

PICKLED PEARL ONIONS
SWEETENED TOMATOES
MALT SOUR DOUGH
BREAD

DAY 1

STEP 1

STEP 2
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STEP 3

STEP 4

STEP S

STEP 6

DAY 2

MEAN COURSE
ICELANDIC WILD
REINDEER WITH
MUSHROOMS, PUMPKIN,

CAULIFLOWER AND
MADEIRA GLACE

POTATO AND
CAULIFLOWER CAKE
PUMPKIN PURE
MADERA SAUCE

DESSERT

CHOCOLATE, PRALINE AND
MANDARIN SYMPHONY
WITH ROSEMARY AND
VANILLA.

PRALINE UNDERSIDE
CHOCOLATE CAKE
OATMEAL COAT.
MANDARIN AND VANILLA
WITH OATMEAL COATING
MANDARIN FOAM
MANDARIN AND
ROSEMARY SORBET
MANDARIN SAUCE
MANDARIN AND MANGO
UNDERSIDE

WORM MANDARIN AND
MANGO
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Cold finger food
4 kinds

Gravlax served on blini with potato salad wrapped in konbu nori.
Served with sour cream, and salmon roe.

Smoked eel and snow crab salad served with cucumber soup
and chili pepper.

Pumpkin pie.

Icelandic reindeer tataki with sautéed foie gras, lotus root and
mango purée.

IKA 2008 ERFURT
Culinary Olympics
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Gravlax served on blini with potato
salad wrapped in konbu nori.
Served with sour cream and

salmon roe.

Gravlax
Salmon

Fine salt
Sugar

Star anis

Dill
Cardamom
Fennel seeds
Konbu nori

Mix the herbs together.
Toss the herb mixture
over the salmon. Put in
cooler for 12 hours.
Rinse the salmon. Wrap
the salmon in the konbu
nori.
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Blinis:
Potato purée
Egg

Flour

Salt

Butter

Mix all the ingredients
together and season
with salt and pepper.
Sauté the blini in a pan,
in butter for 2 min on
each side.

Potato salad:
Potato

Sour cream
Mayonnaise

Black sesame seeds
Shallot onion

Cut the potatoes into
little cubes. Boil the
potatoes in water. Mix
them with the sour
cream and mayonnaise.
Chop the onion finely.
Add the onion and the
sesame seeds in to the
potatoes.

Sour cream, salmon
roe and dill as garnish
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Smoked eel and snow crab salad
served with cucumber soup and

chili pepper.
'

Smoked eel and crab
salad:

Smoked eel

Snow crab

Chives

Red Chili pepper
Cucumber

Cut the eel into lengths.
Mix the crab, cucumber
and finely chopped

chives and chili pepper.
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Cucumber soup:
Cucumber
Shallot onion
Garlic

Black pepper
Chili

Put all the ingredients in
a blender and mix
together.

Potatoes crisp and
chives as garnish.
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Pumpkin pie.

Pie dough:
Flour

Milk

Egg

Butter

Salt

Yeast
Sugar

Method: Put the
yeast and sugar in a
bowl. Warm up the milk
and mix it with the yeast
and sugar. Add the
eggs and melted butter.
Mix well together. Set a
side for 30 min.

The filling:
Pumpkin
Parsnip root
Milk

Parsley

Egg

IKA 2008 ERFURT
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Boil the parsnip root in
the milk and make a
purée. Chop the parsley
finely. Fill the pie with
the pumpkin and
parsnip root purée.
Bake for 12 min. Brush
with egg and bake
again for 3 min.

Pumpkin purée:
Pumpkin

Milk

Salt

Pepper

Cut the pumpkin into
three sizes use for
filling,Boil the pumpkin
in the milk. Purée it and
season with salt and

pepper.

Pumpkin seeds, white
and purple edible
flowers as garnish.
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Icelandic reindeer tataki with
sauteed foie gras, lotus root and

mango purée.

Reindeer and foie

gras:
Reindeer

Salt

Foie gras

Roll the reindeer in the
salt, covering it
completely. Sauté itin a
hot pan very quickly
and then putitin ice
water. Sauté the foie
gras for 3 min. On each
side.

Lotus root:
Lotus root
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Balsamic vinegar
Beef stock

Cut the lotus root in to
slices. Boil it in the
vinegar and the stock.

Mango purée:
Sweet mango

Purée the mango in a
food processor.

Shiso leaf, deep-fried
egg noodles and micro
greens as garnish.
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Hot finger food
-~

-F

-

Tempura: Squid, soft-shell crab, enoki mushrooms, asparagus
and bird eye chili served with jalapeio sauce.

Shellfish broth with ebi shrimp and clams, tiger shrimp
dumplings and sea grass.

Carrot and bell pepper terrine. Carrot purée with adzuki beans
served with bell pepper sauce.

Breast of ptarmigan and confit with pickled eggplant. Served
with plantain banana and berrie sauce.

IKA 2008 ERFURT
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Tempura: Squid, soft-shell crab,

enoki mushrooms, asparagus and
bird eye chili served with jalapeno
sauce.

Tempura batter:
Flour

Baking powder
Sparkling water

Mix everything together in a bowl.

Ingredients for deep-frying:
Squid

Soft-shell crab

Enoki mushrooms
Asparagus

Bird eye chili

Heat the oil to 175°C. Dip the ingredients
into the tempura batter. Deep fry for 2
minutes.

Jalapeno sauce:
Jalapeino
Mayonnaise
Lime zest

Salt

Pepper

Purée the jalapefio in a food processor
along with the mayonnaise. Add the lime
zest and season with salt and pepper.
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Shellfish broth with ebi shrimp and
clams, tiger shrimp dumplings and
sea grass.

Broth:
Shallot onion
Garlic
Thyme
Shrimp shell
Clams
Lemongrass
White wine
Salt

Water

Chop the onion and the garlic.
Sauté the onion, thyme and
the lemongrass in a pot. Add
the shrimp shell and clams.
Add the water and bring to
boil.

Tiger shrimp dumpling:
Tiger shrimp

Cream

Egg white

Salt

Won ton

Put the shrimp, cream and
egg white in a blender.
Season with salt. Fill the won
ton with the filling and close it
with water. Steam for 6
minutes.

Garnish for the broth:
Ebi shrimp

Clams

Okra

Baby corn

Sea grass

Octopus

Lemon oil
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Carrot and bell pepper terrine.
Carrot purée with adzuki beans
served with bell pepper sauce.

Terrine: -
Carrot
Adzuki beans
Bell pepper
Parsley root
Eggplant
Spring onion
Milk

Water

Salt

Pepper

Boil the carrots in the milk and
water purée the carrots. Boil the
beans after they have been
soaked in water over night.
Season with salt and pepper.
Bake the bell pepper on 200°C.
Peel it. Blanch the carrots. Peel
the eggplant and salt it. Arrange
the carrots and bell pepper in
layers. Put the eggplant in
between. Cut the parsley root
into cubes and boil it. Blanch the
spring onion and put it in a form.
Put purée in the form. Then put
the paprika and carrot layers.
Bake for 20 min. on 160°C.

Bell pepper sauce:

Red bell pepper

Oil

Boil the bell pepper in the oil.
Purée.
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Breast of ptarmigan and confit with
pickled eggplant. Served with
plantain banana and berrie sauce.

Fried plantain banana:
Plantein bananan

Oil for deep frying

Cut the bananan in to
slices and deep fry in the
oil.

Ptarmigan terrine:
Eggplant

Daikon

Radish

Rice vinegar

Suger

Red shisso leaf
Soypaper

Ptarmigan

Oil

Salt and pepper

Cut the eggplant, daikon
and radish in to thin
slices. Heat up the
vinegar and suger among
with the shisso leafs.
Pickle the vegetables in
the vinegar over night.
Debone the ptarmigan
and put the legs in to oil
and cook them confit.
Peel the meat of the
bones. Saute the breast
in oil and season with
salt and pepper.

Berrie sauce:
Crowberries
Balsamice vinegar
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Brown suger

Put all the ingredients in
a pot and boil until it
has a jammy texture.

Deepfried daikon and
plantein bananan for
decoration.



Icelandic Culinary Team

A festive cold display platter for 8
persons
Tastes from the Icelandic sea

Icelandic fish festival

Terrine of smoked haddock with salsify and cream cheese
Icelandic cod stuffed with chorizo and wrapped in herb sheet
Shellfish roll on basil flan with cooked tomato and jelly
Portobello and sweet potato layers with potato purée

Ragout of vegetables

IKA 2008 ERFURT
Culinary Olympics



Icelandic Culinary Team

Terrine of smoked haddock with salsify and cream cheese.

Haddock
Smoked haddock
Salsify

Chives

Cream cheese
Saffron

Haddock is slowly cooked, and then the terrine moulds are covered
with thin slices of haddock, and then filled up with smoked haddock,
fresh haddock, salsify (cooked in saffron water) and cream cheese.

Icelandic cod stuffed with chorizo and wrapped in herb sheet.
Icelandic cod

Chorizo

Salt and pepper

Sugar

Herb sheet

Reduction of tomato jus

Fresh lemon jus

Icelandic cod is marinated in sugar and salt for 3 hours then stuffed
with chorizo and herbs. Chorizo is puréed in a blender and rolled out
on a baking sheet and then around the cod. Herb purée is mixed with
eggs and flour and dried on baking sheet in thin layers. Herb sheet is
rolled around the cod as well. Cooked in water bath and cooled.

Shellfish roll on basil flan with cooked tomato and jelly.
Icelandic langostine

Icelandic scallops

Clams

Mousse of langoustine

Plum tomato confit

Garlic

Herb

Salt and pepper

Jelly of tomato consommé

Lime juice

Paté de brick

Shellfish is cut in small cubes and mixed with mousse of langoustine.
Spiced with slowly cooked tomatoes, salt, lime juice and herbs. Roll
up in a small round roll and cook at 80°C in water and cool. Roll up in
the tomato jelly. The crisp is then brushed with tomato reduction and
baked.
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Basil flan

Plum tomato confit
Basil and spinach
Reduced cream
Basic egg flan recipe
Garlic

Thyme

Basil and spinach are boiled for 30 sec. And mixed in a blender until
smooth and mixed with small amount of reduced cream. Then, it is
mixed with eggs and put in a mould, and then cooked in a water bath.
Cooked tomato is placed on top of the flan.

b—
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Icelandic potatoes with fennel and caviar

Potato

Fennel

Chives

Caviar

Garlic

Cucumber

Sour cream

Lime jus

Salt and pepper

Potatoes are boiled in water with garlic, thyme and salt. Fennel is
slowly cooked and but between the potato layers. Sour cream and
caviar on top with cucumber.

Ragout of vegetables
Sweets (yellow beets)
Carrots

Celeriac

Asparagus

Red pearl onion

Garlic

Coriander

Salt and sugar

Olive oil

Lime juice

Each vegetable is boiled in vegetable stock and cooled. Dressed with
oil, lime juice, salt and sugar.
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Six different hors d'oeuvres,
individually prepared for 1 person
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Cured arctic char roll with smoked
arctichar and cottage cheese salad
in a pancake. Served with a cured
cucumber, pickled artichokes and

salsify.

Cured arctic char roll
Fillet of arctic char
Brown sugar

Coarse salt

Te mixture

Mix all the dry
ingredients together
and cure the fillet for 3
hours.Rinse, dry and
put the fillets together
and wrap them together

Arctic char and
cottage cheese salad
in a pancake

Smoked arctic char
Cottage cheese
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Sour cream

Lemon juice
Salt and white pepper
Pancakes

Mix the cottage cheese
and sour cream,
season with lemon
juice, salt and white
pepper. Cut the arctic
char into neat little
pieces and mix together
with the cottage cheese
mixture.Placea small
amount on to the
pancakes, wrap it up
and cut into portions.
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Cured cucumber
Cucumber

Light brown sugar
Salt

Dill

Olive oil

Cut the cucumber into
stripes and mix with the
sugar and the
salt.Season with dill
and olive oil.

Pickled artichokes
Artichokes

White wine vinegar
Balsamic vinegar

Olive oil

White wine

Bouquet garni (fennel
seed, anise star, white
pepper and cinnamon)

Cut and clean the
artichokes. Put the
liquid into a pot with the
bouquet garni and the
artichokes. Simmer
until tender. Slice into
quarters.

Pickled salsify
Salsify

Sweet and sour juice
from the artichokes
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Peel and trim the
salsify. Simmer in the
pickling juice until
tender.

Tartar sauce
Sour cream
Mayonnaise
Pickled cucumbers
Shallot onions
Lemon juice

Salt

White pepper

Flat parsley

Mix together sour
cream and mayonnaise.
Dice the shallots and
the pickled cucumbers.
Cut the parsley into fine
strips and vacuum mix
together. Season with
lemon juice, salt and

pepper.

Rye bread crisp

Rye bread

Oil

Salt

Slice the bread in a
meat slicer into thin
slices, trim off the sides
and fry in the ail,
season with salt
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Fillet of veal, shank and farce in a
crispy bread crust with bean purée,
spicy sausage and veal reduction
with oregano.
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Veal roll
Fillet of veal
Veal rillette
Veal farce
White bread

Cut the fillet into
portions and place the
rillette on top, wrap in a
cling film nicely. Roll
the bread out and cut
into a square. Smear
the farce about 2 cm
thick on the bread.
Place the roll on top of
the farce and wrap it

up.

Brown in some butter
and oil and finish off in
the oven. Slice and
season with salt.

Spicy sausage

Cut in to slices and grill
on a pan

Bean purée

3 types of beans
Butter

Cream

Salt

Lemon juice

Boil the beans in salt
water until tender. Cool
down and dry. Putin a
blender and blend until
smooth. Season with
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butter, salt and lemon
juice.

Glazed beans

3 types of beans
Butter

Shallot onions

Garlic

Chives

Cut the beans in to nice
pieces and blanch.
Make a beurre monte
and place the beans in.
Season with the
shallots, salt, chives
and pepper.

Veal reduction
Shallot onions
Garlic

Carrots

Celery root

White peppercorn
Sugar

White wine vinegar
Veal stock

Salt

Lemon juice
Butter

Sauté the vegetables
and add sugar. Pourin
the vinegar and boill
down to syrup. Pourin
the stock and reduce
about half. Sieve.
Finish with butter, salt
and lemon juice.
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Breasts of pigeon with duck liver
and mushroom crust with fried
mushrooms, carrot tower and
parsnip. Served with port wine
glaze.

Pigeon breasts Slice the mushrooms in
Pigeon breasts to thin slices and bake
Farce in the oven for a few
Portobello mushrooms minutes. Place on a
Salt parchment paper and
Pepper place the pigeon on top.

With a pastry bag, put
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farce on top and wrap
up and cook in the
oven.

Fried mushrooms
Mixture of mushrooms
Oil

Butter

Salt

Pepper

Fry the mushrooms and
season.

Carrot tower
Carrots
Parsnip purée
Salt

Cut the carrots in to
nice ribbons, and using
a small cookie cutter,
cut out small holes
randomly. Blanch and
place in a small ring.
Fill with the purée and
reheat.

Parsnip purée
Parsnip

Cream

Milk

Butter

Salt

Lemon juice

Cut the parsnip and
cook in the cream and
the milk. Place in the
blender and blend until
smooth. Season with
salt and lemon juice.

Parsnip tulle
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Pickled red onion
Red onion

Coarse salt

Sugar

Vinegar

Water

Rosemary

Bake the red onion in
an oven until tender,
peel and rinse. Mix
together water, vinegar,
sugar and rosemary.
Place into a pot and
bring to a bail.

Place the onions in the
pot and seal with a cling
film. Let sit for 24
hours.

Port wine glaze
Shallot onions
Garlic

Carrot

Celery root
White pepper corns
Sugar

Red wine vinegar
Port wine

Veal stock

Salt

Lemon juice
Butter

Sauté the vegetables
and add sugar. Pourin
the vinegar and boill
down to syrup. Pour in
the wine and reduce to
half. Pour in the stock
and reduce about half.
Sieve. Finish with
butter, salt and lemon
juice.
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Crunchy and glazed pork belly,
lobster roll and quail egg, served
with celery root and lobster glaze.
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Pork belly

Braise the belly and cut
into nice squares, fry in
a pan until crunchy and
golden in colour.

Lobster roll
Lobster
Lobster farce
Asparagus

Slice the asparagus into
thin slices and place on
a mat. Smear some
lobster farce on top.
Cut into shape. Place
the lobster on top and
wrap up in cling film
and cook in a water
bath.

Quail egg

Break the egg into a
glass and boil in
vinegar water. Season
with black pepper and
sea salt.
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Celery purée
Celery root
Cream

Milk

Butter

Salt

Lemon juice

Cut the celery root and
boil in the cream and
milk. Blend in a blender
until smooth. Season
with salt and lemon
juice

Celery root pieces
Celery root

Olive oil

Sherry vinegar

Salt

Pepper

Finely chopped chives

Dice the celery and
sauté in a pan. Pour in
the vinegar and season
with salt and pepper.
Add the chives.
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Tartlets filled with soft potato
purée and glazed vegetables.

cling film and place in

Tartalets the cooler for 12 hours.
Flour Roll out thinly, place in
Butter baking forms and bake
Egg yolks at 175°C

Water

Salt Potato Purée

Sugar Potatoes

Mix all ingredients in a Cream

food processor until Butter

nice and smooth. Cut Salt

into 4 parts, wrap in
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Boil the potatoes until
soft, pass through a
Tamis and then return
to a pot.Pour in cream
and warm up, whisk in
the butter little by little
and season with salt.

Asparagus

Peel the asparagus,
slice neatly and blanch.

Carrots

Carrots

Herbs

Shallot onions, finely
diced

Olive oil

Peel the carrots, slice
down neatly and
blanch. Toss the carrots
with the herbs, onion
and oil.

Radishes

Radishes

Herbs

Shallot onions, finely
diced

Olive ol

Peel the radishes, slice
down neatly and
blanch. Toss the
radishes with the herbs,
onion and oil.

Hazel nuts
Hazel nuts
Butter
Sugar
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Apple vinegar

Brown the sugar in a
pan. Add butter and
nuts in the pan. Toast
until the nuts are
golden, then add the
vinegar and reduce until
vinegar has
evaporated. Season

with salt.

Herbs and onions in
oil

Parsley, finely chopped
Basil, finely chopped
Shallot onions, finely
diced

Garlic

Chives

Grapeseed oil
Pickled red onion
Lemon

In a vacuum bag, place
all ingredients, season
with salt, pepper and
lemon peel and seal
and cook in a water
thermal bath at 55°C for
50 min.

Herb oil

Basil

Parsley
Grapeseed oil
Salt

Blanch the herbs in
salted water place in a
blender with the oil and
salt until it reaches a
boiling point. Pour
through muslin and cool
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Halibut roll and scallop lasagna
with almond and fennel cake.

Halibut roll
Halibut
Coarse salt
Egg

Cream

Salt

Cut the halibut in to stripes and lightly salt them for 15 min. Use the
remaining cuts from the fish to make a farce with the egg and cream.
Season with salt. Pipe the farce over the halibut stripes and wrap
them in cling film. Steam in an oven for 3 min.

Scallop lasagna
Pasta dough
Scallop farce

Roll the pasta on the thinnest setting. Place a thin layer of scallop
farce on top.

Repeat layers. Steam in an oven for 8 min. Cool down and slice into
nice slices.
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Fennel-orange cake
Fennel

Fresh orange juice
Orange

Estragon, finely chopped
White bread

Almond paste

Slice the fennel into thin slices and cook in the orange juice until
tender. Cool down and press in a round mould. Remove from the
mould and cut the bread with the same mould, pour over the paste
and cool down.

Almond paste

Almonds

Cream

Milk

Salt

Boil the almonds in the cream until tender. Place in a blender and
blend until smooth. Season with salt.

Toasted almonds
Almond

Olive oil

Salt

Drizzle the almonds with olive oil and toast them in a 180°C oven for
4 min. or until golden brown.
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Category B Culinary Art
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Vegetarian Platter ovo-lacto-
vegteraian main-course for 4 persons
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Vegetable platter with chicken beans and
red peppers filled with sesame seed paste ,
with crispy spring roll pastry, white
asparagus timbale with cauliflower purée
and vegetables pearls “caviar el bulli”,
mushroomed terrine and mixed root
vegetables served with nage olive oil
cream.

-

Filled red peppers

400g Red peppers

Filling:

200g chicken beans

100g sesame seeds paste

2 eggs

100g mixed beans and sprouts
20g flat parsley

Salt and pepper

Mix filling in food blender, but add the cooked beans last for garnish.
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Crispy spring roll
5 sheets spring roll pastry
10g olive oil

Cut the spring roll with pastry cuter and wrap around medal ring, bake
at 180°c for 8 minutes

White asparagus timbale

600g white asparagus

100g butter

Salt and pepper

Cauliflower purée (cauliflower boiled in milk and mixed in food
blender)

1egg

Vegetable pearls “caviar”
500ml water

200g carrot juice

100g bell pepper purée
200g cucumber juice

100ml tomato juice

10g algin (textures El bulli)
11 water

10g calsic (textures El bulli)

Cook the asparagus in boiling salt water for 5 minutes, put in timbale
in medal rings, mix cauliflower purée and egg, fill the middle of the
timbale, bake in the oven at 120°C for 15 minutes. Make the pearls,
mix the 10g algin in 500ml water, boil and let rest at room temp, mix
50% / 50% water and algin base, mix 10g calsic with the 1l
water,than cook the pearls in the calsic base for 1 minute, then rinse
in cold water, serve with chives and olive oil.

Mushrooms press

300g Shitake mushrooms
300g Portobello mushrooms
1009 butter

Salt and pepper

Parmesan cheese

Bake the mushrooms in the oven at 150°c for 20 minutes, press in
form with the cheese.
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Menu for one person consisting of 3
courses

Wild game press with foie gras

mousse, orange-ginger cooked
turnips, milk and orange gel roll
with herbs, turnips purée.

Wild game press

200g Wild goose (marinate in orange and lemon zest, garlic,
junberrys, salt, sugar)

100g Pheasant
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50g wild dove
2g flat parsley

Foie gras mousse

250g chicken breasts

75 panade (bead and milk) cooked
75¢g foie gras

109 salt

2 eggs

250ml cream

Mix the mousse in food blender, adding the cream last.

Orange-ginger turnips
300g turnips

300ml orange juice

509 butter

1 sprig rosemary

1 clove garlic

3g fresh ginger

Salt and butter

Cook the turnips in butter, deglaze with orange juice and infuse with
spice, mix part of it for purée, and then serve the remainder on on top
of the press.

Milk and Orange gel roll

250ml milk

Star anise

250ml orange juice

Ginger, rosemary

49 agar agar

2g gelatin

In two pots, mix in agar agar (one for milk and one for orange juice)
and gelatin, let boil and mix, infuse the milk with star anise, and
orange with rosemary and ginger. Put on gastro tray on top of each
other when cold roll up with chopped herbs.
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Menu main course

Fried ocean perch with shrimp and
cured Ocean perch roll, spinach
purée, baby corn and smoke oil
fVoam.

Ocean perch
180g Ocean Perch

Fryed the fish on hot pan on the skin side that has been scaled and
dried on paper.

Ocean perch and shrimp roll
80g Ocean perch

1 pc Onion

3g Basil

1 clove garlic

1 sprig mint

1 sprig thyme

509 sugar / salt

30g raw shrimp

20g Shrimp mousse

Cure the fish with the herbs and onion, garlic, salt and sugar for 3
hours, put fish in plastic wrap with shrimp mousse and the shrimp.
And cook at 80°c for 10 minutes.
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Spinach purée

100g spinach

50g parsly

20g cream

Sea salt and fresh ground pepper

Boil the parsley in salt water for 2 minutes, add the spinach and mix in
food blender with reduced cream, put in sieve to thicken.

Spring onion in spring roll pastry
50g spring onion

20g butter

1 sheet spring roll pastry

Sea salt and fresh ground pepper

Boil the spring onion in salt water, cool, wrap in spring roll pastry;
panfry for one minute en serve.

Vegetables

30g baby corn

50g potato pure

30g rosted bell peppers

Juice from 1 lime

Sea salt and fresh ground pepper

Baby corn is boiled in salt water, potato purée is made by adding
cream and butter to mashed potatoes, and bell peppers are roasted
and mixed with oil and lime juice.

Smoked oil foam

50g smoked oil

100ml white wine

20g butter

1 onion

1 spring thyme

300ml fish stock

200ml cream

Sea salt and fresh ground pepper

Put the onion and thyme in pot and white wine, reduce by half, and
fish stock and cream.
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Dessert:

Chocolate, praline and mandarin
symphony with rosemary and

vanilla.

Praline underside
6759 praline

335g white chocolate
2249 eclates d’or

Melt chocolate and
praline. Add eclates
d’or then spread it out
in a mould and place in
a cooler.

Chocolate cake
810g cream
120g egg white
200g sugar.
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428g tanariva
chocolate.

Heat eggs and sugar to
55°C and then whip it in
a blender until it is cold.
Melt chocolate and
whip the cream. Add
the eggs and sugar
together with the
chocolate and then the
cream. Then spread it
over the praline
underside and place in
a freezer.
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Oatmeal coat.
1600g oatmeal
10009 flour

1000g brown sugar
1000g butter

Zest of 5 lemons
50g cinnamon

Blend everything and
bake at 170°C for 25
minutes. Place in a
cooler and then blend.

Mandarin and vanilla
with oatmeal coating
1 | mandarin juice
200g sugar

10g rosemary

2 vanilla pods

Place everything in a
pot and reduce by %.

10dI cream
10dI milk
350g sugars
10 egg yolks
409 gelatin

Mix everything and heat
to 55°C and then add to
the reduced mandarin
juice and mix in a
blender. Pour in a
mould, chill. When cold,
roll in the oatmeal
coating.

Mandarin foam
1000g mandarin juice
4g gelatin

2g agar agar

160g water

Cook agar agar and
water for 5 min. And

then add the juice and
gelatin. Mix in a blender
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for 5 min. And then put
in a cream wiper. Chill
for 2 hours. On the top
dust a little bit of dried
rosemary and mandarin
zest.

Mandarin and
rosemary sorbet
3000g mandarin juice
300g water

1509 glucose

300g sugar

609 invert sugar

159 stabilizer

10g rosemary

Blend everything in a
pot and cook for 10
min. At low heat. Infuse
for 30 min. And then
chill.

Mandarin sauce

500g mandarin juice
10g rosemary

2g xantana ( textures El
bulli)

5g lemon zest

Mandarin juice and
rosemary is cooked for
10 min at low heat. Add
lemon juice and
xantana and mix well in
a blender.

Mandarin and mango
underside

500g oatmeal

200g flour

2009 butter

5 eggs

Zest of 3 lemons

10gr cinnamon
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Folds all together,
spread out on papper
and bake at 175°C stick
out and put in a mould.

Worm mandarin and
mango

1000g mango

1000g mandarin
500g mandarin juice
2 vanilla pods

15g rosemary

8g gelatin

49 agar agar
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Cook the mandarin and
mango in the juice
along with vanilla and
rosemary for 10 min at
very low heat. Strain.
Cook the juice and agar
agar for 5 min. And
then add the gelatin.
Mix in a blender for 5
min. And then fold
together with the
mango and mandarin
and then put on top of
the underside.
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4 Different individually served
innovative main-courses (plat)
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Main-course 1

Salmon, lemon sole and smoked
eel with curry, sour cream and root
vegetable layers and potafto.
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Salmon

100g Salmon balontine
50g langoustine mousse
30g langoustine cevice
100g grilled salmon

The salmon is filled with langoustine marinated in lime, olive oil and
little chili,and the salmon is cooked at 50°C cooled down and grilled.

Curry sauce

25g curry paste

75ml nage vegetables stock
5g agar agar

10g salt

250ml cream

Mix the sauce in food blender, adding the cream last.

Vegetable layers
300g carrots

300ml celery arc

50g butter

1 spring rosemary

1 glove garlic

3g parmesan cheese
Salt and butter

Cook the carrot and the celery arcs in thin slices, add little butter,
bake in the oven at 160°C for 25 minutes, cool down, slice and
reheat.

Baked potato
3009 potato

509 butter

1 sprig rosemary
1 clove garlic
Salt and butter

Shape the potato with knives, slice thin slices in the potato but not all
the way through and, bake in the oven at 180°C for 35 minutes.

Serve with
Sour cream
Asparagus

Sugar peas

Dry smoked salmon and lemon zest
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Main-course 2

Wild duck with small fylled potatos,
pumpkin, root vegetables and
Madeira glaze

Wild ducks
4 brests of duck

2 tyme

1pc garlic

50 olive oile

Cut the garlic and mix with the oile, timjan and the duck for four
houres befor panfrying on hot pan skin side down.

Small Potato

200gr potatoes

80gr cream

50gr butter

Salt and pepper

Fyll the potato with potato purée, and serv with crispy potato ring.
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Root vegetable ragout

Garniture:
Ragu of, carots, pumpkin, artichokes and poke choy

Pumpkin purre

500 gr pumpkin

200ml milk

Salt and peper

Cut the pumpkin and cook with the milk mix in a blender

Madeira sauce.

1 onion

1 clove garlic

1 sprig thyme

300ml Madeira

300ml wild duck stock
50g butter

Onion, thyme are fried in a pot with rice,Vild duck stock added. Butter
and salt and pepper are added in the end.

Sugar glaced apples
2 apples
50g sugar

Panfry the apples with little sugar.
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Main-course 3

Shellfish symphony with -herb
flavored shellfish cannelloni,
Icelandic baby scallops, and fresh
vegetables.

Tiger prawn bottom
80g tiger prawns
200g scallops

50g egg whites

1 clove garlic

100ml cream

Cure the tiger prawns with the herbs garlic, for 3 hours; put the shrimp
in blender with the egg whites and cream to make the mousse put the
prawn on the bottom of a tray and. Cook at 80°C for 10 minutes.

Spinach purée
100g spinach
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50g parsley
20g cream
Sea salt and fresh ground pepper

Boil the parsley in salt water for 2 minutes, add the spinach and mix in
food blender with reduced cream, put in sieve to thicken.

Spring onion in spring roll pastry
50g spring onion

20g butter

1 sheet spring roll pastry

Sea salt and fresh ground pepper

Boil the spring onion in salt water, cool, wrap in spring roll pastry;
panfry for one minute and serve.

Vegtables

30g baby corn

509 potato purée

30g roasted bell peppers
Juice from 1 lime
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Main-course 4

Savoy-wrapped ptarmigan and red
beets, chanterelles, white beans.

Ptarmigan
100g Savoy
200g Ptarmigan

The savoy is boiled in salted water, the breast of ptarmigan is
wrapped in the savoy in plastic wrap and, cooked in 63°C hot
water.Served pink.

White beans

100g white beans

50g mixed vegetables

20g cream

Sea salt and fresh ground pepper
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Boil the white beans in salt water for 20 minutes, add the vegetables
with reduced cream, put in sieve to thicken.

Red beet layers

200g red beets

200 potatos

100ml cream

1 sprig rosemary

Sea salt and fresh ground pepper

Boil the spring onion in salt water, cool, wrap in spring roll pastry,
panfry for one minute and serve.

Vegetables
30g chanterlles
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Category C
Patisserie
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1 platter with sweet biscuits or
chocolates or petit fours or cheese
fours or frianderses, 5 different sorts
for 8 persons, with a show piece
suited to the theme

y
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Chili Caramel

360g caster sugar

600g single cream

2409 glucose

359 tanariva milk chocolate 33%
1509 butter

4g chili

10g ginger

Caster sugar, single cream and
glucose, chili and ginger.

Chili and Ginger
Chili

Ginger

Sugar

1000g Water

Blanch the chili and ginger 3 times
in the sugar syrup and dry.

Red sugar
Tempered chocolate
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Cafeé

380g ivory white chocolate
30g cocoa butter

100g espresso

50g single cream

159 invert sugar

15g Kahlua

20g butter

Whipped ganache

2259 single cream

259 glucose

25g invert sugar

415g ivori white chocolate
4509 single cream

Cream, glucose and invert sugar
are boiled together add ivory
chocolate and make emulsion,
cool and whipped whit the
cream.

Chocolate plates

Bottom 22*3.5
Side 2.0*3.0

Top

Ring

The ganache is spayed with dark
chocolate and coco, butter.
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Passion

549 single cream
150g passion purée
32g invert sugar
200g tanariva

70g butter

Boil cream, passion purée and invert
sugar and add to tanariva chocolate,
make an emulsion, add the butter.

Fondant sugar
225¢g fondant
1509 glucose
20g butter

Fondant and glucose are boiled until it
has reached 121°C then add the
butter and put on a baking sheet to
cool. Mix and sieve on to a silicon
sheet and bake at 190°C for 2 min.

Fondant sugar

Sprayed with chocolate and coco
butter (orange).
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Lime

1009 lime juice

60g water

70g invert sugar

409 glucose syrup

49 grated lime peel

260g arugani dark chocolate
300g Tanariva milk chocolate
70g cocoa butter

70g butter

Grate the lime peel with a micro
plane grater and immediately mix
into the juice and heat up to 30
C°. separately melt the
chocolate, the cocoa butter and
the anhydrous butter at 40/50 C°.
add the watery parts into the
chocolat,e and ensure that the
emulsion is correct.

Fizzy lime

250gr sugar

100gr water

50gr fizzy (texturas EL bulli)
Grated peel of 2 limes

Place the sugar and water in a
saucepan and heat and allow the -
mixture’s temperature to rise to

140gr by its natural heat-generating reaction. Add Fizzy and the
grated lime peel. Stir with a spatula to dissolve the ingredients
thoroughly. Extend the mixture quickly in a baking tray lined with
Silicon baking sheet — the sugar will begin to rice in few seconds the
sugar will crystallize and form a rock. Cut slices with a knife once the
sugar has cooled.

Lime zest
Zest 8 lime
500gr water
250gr sugar

Make syrup and mix in zest that has been boiled 3 times.
Garnish
Gold coded cocoa been
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Pistachio

500g almond paste
70/30

60g pistachio paste
30g glucose

Praline

2009 Praline paste
100g 40% chocolate
200g Biscuit flakes

Pistachio croquets
1409 fondant

759 glucose

759 isomalt sugar
140g powdered green
pistachio

Heat the fondant,
glucose and isomalt in
a pan to 160°c.
Remove from the heat
and leave to cool to
120°c gradually add the
powdered green
pistachio and leave to
cool. Place a croquets
slice between 2 silicon sheets at 170°c for 4 min. Remove from the
ove and use a rolling pin to roll it out until the croquets is very thin.
Keep on one side.
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different exclusives dessert

- »
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Chocolate cake and white
chocolate mousse with strawberies

and pistachio.

Chocolate cake

150g Butter

210g Chocolate 72%

3 Eggs

200g sugar

409 Invert sugar

100g Cream

3g Salt

90g Pistachio nougat
90g Flour

Melt chocolate and
butter . Bring cream,
invert sugar and sugar
to a boil and pour it in to
the chocolate mix. Then
add the eggs, salt, flour
and pistachio nougat.
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Bake at 130°C for 15
min.

White chocolate
mousse

150g Egg yolke

20g Invert sugar
200g White chocolate
450g Whipped Cream
250g Syrop (139gr.
Sugar/ 111g Water)

2 Gelatine Sheets

Whip the egg yolks. Ball
the syrup and add the
gelatine sheets. Then
pour it in to the yolks
with melted white
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chocolate. Add the
whipped cream. Roll it
in a plastic film and put
it in the freezer!

Pistachio Nougat
200g Sugar
600g Pistachios

Sugar is boiled until it

caramlises. Then add

the pistachios and put
on a baking sheet. Mix
in a blender.

White chocolate foam
150g White chocolate
550gMilk

60g Sugar

3 Anise

1 Gelatine Sheets

Bring milk, sugar and
anise to a boil and then
add the gelatine sheets.
Pour in to the melted
chocolate. Putin to a
cream wiper.

Strawberry jelly sheet
300g Strawberry
consommeé

3 Gelatine Sheets
3g Agar Agar

Mix everything together
and boil. Mix with a
hand mixer. Pour into a
steel tray and set to
cool.
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Fondant crisp
300g Fondant sugar
100g Glucose sugar
20g Butter

Boil fondant and
glucose until it has
reached 121°C and
then add the butter and
put on a baking sheet to
cool. Mix and sieve on
to a silicon sheet and
bake at 190°C for 2
min.

Strawberry Sorbet
2kg.Strawberry puree
200g Glucose sugar
259 Stabilazer

100g Invert sugar
650g Sugar

1,6L Water

Glucose, stabiliser,
invert sugar, sugar and
water are boiled and
then cooled. Mixed with
the strawberry purée
and put in to the sorbet
machine.

Chocolate crumble
100g flour

100g Demira sugar
70g Almond flour
30g Cocoa

100g Butter

The dry goods are
stirred together and
butter added. Bake at
150°C for 10min.
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Chocolate 8 ways

Chocolate sponge Beat the butter and
sugar together until

575 g butter fluffy. Add in the melted

690 g muscovado cane chocolate. Mix in the

sugar eggs and add the flour,

460 g eggs cocoa, salt and vanilla

320 g 68% chocolate sugar .Pour in an oven

260 g flour tray and bake at

30 g cocoa powder 190/200 °C

5 g salt

20 g vanilla sugar
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Chocolate ganache
300 g cream

50 g invert sugar
250 g 72% chocolate

Boil the cream and
invert sugar and pour
over the chocolate.

Light Araguani
mousse

500 g whole milk
1000g cream

560 g Arauguani 72%
chocolate

6 g gelatin

Make an emulsion with
the milk and chocolate;
add the gelatin and
finally the light whipped
cream.

Tender jelly with
cinnamon

500 g milk

100 g sugar

115 g 64% chocolate
4.5 g agar-agar

2 cinnamon sticks

Boil the milk with the
sugar and agar agar.
Add the cinnamon and
leave to infuse for 4
minutes. Strain and
pour over the chocolate
and obtain an emulsion.
Pour immediately and
put in a cooler.
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Pear in chocolate
liqueur

Cook the pear in the
chocolate liqueur at low
heat.

Chocolate ice cream

570 g 66% chocolate
2000 g milk

90 g skimmed milk
170 g invert sugar

12 g stabilizer

Mix everything but the
chocolate together and
heat to 85°c, add the
chopped chocolate and
cool quickly in an ice
cream machine.

Chocolate fondant

225 g fondant

150 g glucose

80 g pate cacao 100%
chocolate

Cook the fondant and
glucose to 121°c and
add the pate cacao, let
cool .Grind in a coffee
grinder and sift over a
template.

Chocolate plates

Temper chocolate cut
to squares.
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White chocolate mousse with
mango chutney, mango jelly,
macaroons and mango sorbet.

White chocolate

mousse Boil the milk and add
275g milk white chocolate make

8 Gelatin sheets emulsion, and then add
350g Ivory white the gelatin sheets. Add
chocolate the whipped cream. Put
275g Whipped Cream into the freezer!
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Kakos cake
2259 cocoa nut
1009 flour

225q icing sugar
150g egg whites
50g single cream
4509 egg whites
2509 sugar

Whipped egg whites
(4509g) and sugar, mix
dry ingredients whit egg
whites (150g and
cream. And mix easy
together. Bake at
170C° for 8 min.

Mango sauce

60gr absolut crystal
glace

200gr mango purée

Boil mango purée and
add the glace.

Mango cream
200g mango pulp
60g egg yolks
75g whole eggs
60g sugar

75g butter

Combine all the
ingredients except the
butter, bring to a slight
boil. Cool to
approximately 35-40°C
and add the butter, pour
into a mold and freeze.

Fizzy lime

250gr sugar

100gr water

50gr fizzy

Grated peel of 2 limes
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Place the sugar and
water in a saucepan
and heat and allow the
mixture’s temperature
to rise to 140g by its
natural heat-generating
reaction. Add Fizzy and
the grated lime peel.
Stir with a spatula to
dissolve the ingredients
thoroughly. Extend the
mixture quickly in a
baking tray lined with
silicon baking sheet —
the sugar will begin to
rice as few seconds the
sugar will crystallize
and form a rock.

Mango sorbet

2 kg. Mango purée
200 gr. Glucose sugar
25 gr. Stabilizer

100 gr. Invert sugar
650 gr. sugar

1,6. | water

Boil glucose, stabilizer,
invert sugar, sugar and
water and then cooled.
Mixed with the mango

purée and put in to the
sorbet machine.

Mango jelly

600g mango purée
120g sugar

14g agar agar

10g gelatin

Mix sugar and agar
agar together and add
to mango purée, heat
up to boiling point, add
gelatin and cool.



Icelandic Culinary Team

Macaroons

300g sugar

300g almond

132g egg whites

100g egg whites

2g egg whites powder
175g sugar

50g water

Heat the sugar and
water up to 121 °c
whipp egg whites and
egg whites powder. Add
the syrup gently. Add to

egg whites, almond and
sugar. Baked at 150°C
for 10 min

Mango chutney
150 g mango

15 g sugar

12 g water

Boil for 7 min. and cool.
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Praline Crémeux with apple anis
basil sorbet, 7up jelly, moscovado
white wine basil foam, basil oil
filled cinnamon Sugar tube.

Praline Crémeux 50 g. Coco butter
250g. Cream 50 g. Sugar
250 g. Milk 5 sheets gelatine

100 g. Egg yolks
250 g. Praline 50/50
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Gelatin put in cold
water. Heat praline and
coco butter to 45°c.
Cream and milk heat to
egg mixed in and
heated to 82-84 c. put
in gelatin, mix milk and
praline base make
emulsion and put in
forms

Apple basil sorbet
1L Apple purée
500 g. water
350 g. Sugar

85 g. Glucose

35 g. Stabilizer

20 g. Invert sugar
Fresh basil

Heat all in pot mix inn
apple pure, but throw
filter and freeze in ice
machine or paco jet

Dark sugar crackers
200 g. Butter

200 g. Brown sugar
125 g. Dark sugar
75 g. Eggs
20 g. Milk
500 g. flour
2,5 g. Salt

8 g. baking powder
Lime zest

All mixed and flatten out
with Rollin pin, bake
until golden brown at
150°c

Apple roll with 7 UP

jelly
3 pgreen apple
200g. water
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200g. Sugar
4 p cinnamon stick
2stk  Lime

Fresh basil

Infuse the cinnamon in
syrup from sugar and
water; add lime and
apple in small dice. Mix
in basil, put in plastic
tube

7 UP jelly

100 g 7 UP soda
1 sheet gelatin

2 g. Agaragar

Put all in pot mix and
heat, put on steal tray
and put the apple dice
inn the middle wrap and
cool

Sugar straw with basil
oil

Infuse the oil and fresh
basil at 40°c, heat the
isomal sugar, make
straw with the sugar,
close both ends and
cool

White wine foam with
basil

100 g. Sugar

100 g. Water

1p cinnamon stick

150 g. Chablis white
wine

2g. Lecithin

Fresh basil

Heat and infuse, mix

with hand blender when
needed
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Starter
Icelandic traditional salted cod with

Jerusalem artichokes and
asparagus, langoustine roll with
pickled onion, sweetened tomatoes
and asparagus flavored shellfish
sauce.

The traditional Icelandic 6 kg cod fillets
salted cod is salted for 8 liters olive oil
minimum 3 weeks. 100 g rosemary
Then you have to put it 2 garlic

in running water for 5-7
days depending on the
size of the fish.

Trim the cod, cut the
fish skin of and then cut
it into steaks. Put the
salted cod into gastro
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trays and then pour the
olive oil over the cod
until it covers it
completely.

Divide the garlic and
the rosemary equally
between the trays.
Bake the cod at 50
degrees for 45 minutes.

Asparagus
60 green asparagus

Cut the asparagus into
thin slices, lengthwise.
Put it into salted boiling
water and blanch it for
50 seconds. Take it out
of the boiling water and
put it straight into ice
water. Cool it down and
then drain it. Put the
trimmings of the
asparagus into the
sauce.

Jerusalem artichokes
purée

Jerusalem artichoke
1,5 kg cream

2 liter

150 g butter

Salt

Peel and cut the
artichokes. Put the
artichokes into a
cooking pot and pour
the cream over. Boil it
until the artichokes are
soft all the way through.
Drain the cream from
the artichokes. Put the
artichokes in a blender
and purée them with a
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butter and taste with the
salt.

Pickled pearl onions
110 pearl onions

700 g sugar

400 ml white wine
200 ml white wine
vinegar

200 ml water

Blanch the pearl onion
for 10 seconds and put
it straight into ice water.

Take it out of the water
and then peel it.

Melt the sugar until it is
golden brown. Then
pour the white wine and
the vinegar over the
sugar and let it boil
together. Add the water
and put the pearl
onions in and let them
boil until they are soft
all the way through.

Sweetened tomatoes

60 plum tomatoes
1garlic

10 sprig fresh thyme
200 g icing sugar
Salt

White pepper

Olive ol for frying

Blanch the tomatoes
and take the insides
out. Peel and cut the
garlic into small pieces.
Pour the olive oil into a
cooking pan and sauté
the garlic, tomatoes and
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the thyme together. Add
the icing sugar and then
cook for about 2 hours
or until it is thick and
taste with the salt and
pepper. Then cool the
tomatoes down and
make quenelles.

Malt sour dough
bread

200 g bread starter
440 g whole meal rye
flour

40 g malt extract

220 g water

10 g sea salt

350gr mixed corns
(sunflower seeds,
pumpkin seeds,
sesame seeds, Lin
seeds)

Day 1

Step 1

Mix the starter, water,

corns and rye flour for 5
minutes slowly.

Step 2
Rest for 20 minutes.
Step 3

Add the salt and mix
the dough for 5 minutes
at medium speed until
the
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Dough temperature
reaches 25 degrees.

Step 4

Rest the dough under
plastic film for 3 hours.

Step 5

Divide the dough and
form the breads.

Step 6

Put the breads into a
cooler over a night.

Day 2

Take the bread out of
the cooler and let it
stand for 2 hours at a
room temperature.

Put the bread into a 250
degrees hot oven for 20
minutes.

Slice the bread very
thin in a meat slice and
cut out in ring shapes.

Put on a baking paper
and dry out in an 80-
100 degrees hot oven
for about 1 hour.



Icelandic Culinary Team

Mean course

Icelandic wild reindeer with
mushrooms, pumpkin, cauliflower

and Madeira glace

.

Icelandic Reindeer
saddle

110* 100g reindeer
steak from fillet

500g butter

10 spring’s rosemary
Rolls

110*70g tenderloin rolls
2kg foie gras

1kg spinach

1kg chicken breast
4009 bread

400ml milk

11 cream

12 eggs

1kg bacon

Herbs and chopped
trumpet mushrooms for
garnish in chicken
mousse.

IKA 2008 ERFURT
Culinary Olympics

The fillet is panfry and
glazed with burre
nosete

The tenderloin is served
in roll with foie gras and
chicken mousse,
stuffed with foie gras
and spinach, crusted
with bacon and spice
powder.

Potato and cauliflower
cake

3kg ratte potatoes
300ml olive oil

Salt and pepper

3spring thyme

3 glove garlic
Cauliflower flan
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1800g cauliflower pure
6eggs

6 egg yolks

30g lota (e Ibulli
textures)

12g gelatins

Sweet hot jelly

50g sugar

50g balsamic

500ml nage vegetables
stock

10g agar agar

Ratte potatoes mash
with fork with little olive
oil and spice

Fines chopped, and
panfry mushrooms.
Cauliflower flan

Sweet balsamic hot jelly
is put on top

Pumpkin pure

1kg pumpkin

Boiled and purred in
mixer

Pickled vegetables
1kg Carrot
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2kg Cauliflower

2kg Salsify

500ml vegetables stock
300ml white wine

2 juice and zest from
orange

2 juice and zest from
lemon

159 mixed spice
(coriander seeds,
fennel, pepper, bay
leafs)

20ml white wine vinegar
Fava beans for green
garnish

Madera sauce

2 bottle Madera wine
5 shallot onion

15g fresh thyme

1 piece garlic

3l reindeer stock

2| brown chicken stock
300g cold butter

Reduce stock and wine
put in cold butter last
minute
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Dessert

Chocolate, praline and mandarin
symphony with rosemary and

vanilla.

Praline underside
6759 praline

335g white chocolate
2249 eclates d’or

Melt chocolate and
praline. Add eclates
d’or then spread it out
in a mould and place in
a cooler.

Chocolate cake
810g cream
120g egg white
200g sugar.
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428g tanariva
chocolate.

Heat eggs and sugar to
55°C and then whip it in
a blender until it is cold.
Melt chocolate and
whip the cream. Add
the eggs and sugar
together with the
chocolate and then the
cream. Then spread it
over the praline
underside and place in
a freezer.
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Oatmeal coat.
1600g oatmeal
10009 flour

1000g brown sugar
1000g butter

Zest of 5 lemons
50g cinnamon

Blend everything and
bake at 170°C for 25
minutes. Place in a
cooler and then blend.

Mandarin and vanilla
with oatmeal coating
1 | mandarin juice
200g sugar

10g rosemary

2 vanilla pods

Place everything in a
pot and reduce by %.

10dI cream
10dI milk
350g sugars
10 egg yolks
409 gelatin

Mix everything and heat
to 55°C and then add to
the reduced mandarin
juice and mix in a
blender. Pour in a
mould, chill. When cold,
roll in the oatmeal
coating.

Mandarin foam
1000g mandarin juice
4g gelatin

2g agar agar

160g water

Cook agar agar and
water for 5 min. And

then add the juice and
gelatin. Mix in a blender
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for 5 min. And then put
in a cream wiper. Chill
for 2 hours. On the top
dust a little bit of dried
rosemary and mandarin
zest.

Mandarin and
rosemary sorbet
3000g mandarin juice
300g water

1509 glucose

300g sugar

609 invert sugar

159 stabilizer

10g rosemary

Blend everything in a
pot and cook for 10
min. At low heat. Infuse
for 30 min. And then
chill.

Mandarin sauce

500g mandarin juice
10g rosemary

2g xantana ( textures El
bulli)

5g lemon zest

Mandarin juice and
rosemary is cooked for
10 min at low heat. Add
lemon juice and
xantana and mix well in
a blender.

Mandarin and mango
underside

500g oatmeal

200g flour

2009 butter

5 eggs

Zest of 3 lemons

10gr cinnamon
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Folds all together,
spread out on papper
and bake at 175°C stick
out and put in a mould.

Worm mandarin and
mango

1000g mango

1000g mandarin
500g mandarin juice
2 vanilla pods

15g rosemary

8g gelatin

49 agar agar
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Cook the mandarin and
mango in the juice
along with vanilla and
rosemary for 10 min at
very low heat. Strain.
Cook the juice and agar
agar for 5 min. And
then add the gelatin.
Mix in a blender for 5
min. And then fold
together with the
mango and mandarin
and then put on top of
the underside.
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