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Materials and Methods

Ingredients Used
Ingredient Brand / Supplier  Quantity  Function in Recipe
Used
MSK Eggless Powder MSK Ingredients  Asrequired | Fog  replscement,
( Alpha-cyclodesirin based) slrugture and
acrtion
Comflour Genene | Mg Structure and thickening
Catering brand
| Maltodextrin Texturus 'Sma Mg Bulk agent, mouthfeel
Sucralose Sosu 3 | High-intersity swealendr
(Hlucose Syrup Chieen Y  Sweelniss il texture
Catering brand
Cocou Butter Callebaut / Genenie 6 Faat souree nd muuthfec]
Xarithan Gum Sosa 03 | Stabiliser
Suy Lecithin Sirat 258 | Emulsifier
Citric Acid Powder Sosa L7 | Acidity contral

Malic Acid Douglas 0.3p ' Fruit actdity



Agar Agar {Seuweed based)  Sosa

Vindka Cirey Goose |
eduivilent

Wit (Filtered)

Food Colour (1f ised) Sosp

Flivourmg {Cherry) sisa [ MK

[.7a

08¢

g

As required

Ad reguired

Cielling agent

Aroma carmiet

Base Djuid
Yisunl effect

Flavour profile
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Equipment Lisi
Equlpment
Dipilal welghing scale
Hand blender
Fitie sicve
Mixing bovwls (stainless steel)
Whisk
iSE Crenm Whipper (45 L)
N0 Cliangers
Micruwave
Paper cufis
Spatula
Mewsuring spoons
Piping bottle
Thermonmeter

Sleve /- Siiner

Il

Purpase

Accurate measurement of ingredients

Mixing and erulsification

Kemoving lunips and air bubbles

lingredient preparation

Dry mgredient mixing
Auration anid sponge formation
Fouim ereation

Conkng spange

Spoiige mould

Mixing and scraping

Smadl quantity messurgiment
Conrolled dispensing
Temperature control

Smoothing mixures
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Recipes and methods

Cherry Gel Sphore (Molecolar Gustronomy, 2003)

Ingredients
Ingredients Quantiny Brond Composition
Wl 500 Tap waler =0y
Sueralise 2 Bulk sponts supplements | Sucralose{ EY55)
e pond 4 q MEK Ingredicms Chire peid
Malie seid 02'g MESK Ingredicnts Mulie acid
Chorry Maveur 0.3 Culimanide Water, Movitr compotinds
Windka 0.5 ¢ Cargy Choinse Frhamnl, water
Food colour (Red) | 223 drops Muollard Ferrréro El119

Mgnr-agar g Homa Agar {E4E)



Method
I o saugepon, abd water aod sucrose and hest until dissolvidd,

Add gitrie acid, malic acid, cherry Havour, and colowr
Sprmkle pgarogar while whisking o avoud lumps,
Bring 1o u boil and ook for 10 seconds.

Remove from héat and add vodka

Pour into silicone hnlf-sphene moulds:

Allow to conl and sat tn the refrigemton,

Juin vwi halves wgether wo lomm il spheres,

Cherry Mirror Glaze (Moleenlar Gastronomy, 2013)

lngredients

Ingredients CQanniity RBrand

Water 40g | “[ap water

Sucralose 0.2z Hulk sports supplements
Cilugosy syrup 25 DGF

Agap-pear D4g S

Cherry flovour 015 CCulinmide

Food colour (Red)  Asrequired | Mullukd Femore

Method
o Heat waer and sucrose unil dissolved,
o Add glucose syrup and mix well.
= Spnnkie agar-omar ond brng to a gentle boil.
= Add food colouring and mix evenly,
o Adbow glaee to conl slightly to around 35-40°C,
o Add cherry faviur nnd mix gently,

Composition
H.O

| Sugrmlose E955)

| Cllucose

Ao (E406)

Flavour compounds

| E129

Pour plice aver chilled cherry spheres and allow to sel.



Dark Cherry Smear (Molecolar Gastropomy, 2003)

Ingredicnts

Ingredicnts

Water

Sucmlose

Citrfe deid

Cherry lavour
Food colour {Red)
Food cotour (Black)

A - gy

Method

o Conbine water, sucroat, chermy fuvdur, amd colour in o soucepan,

o Add agar-agar and wihisk well.

o Hring tooo il and conk For 1 seconds

*  Pour into o shallow oy and ollow to se

*  Hefiore plating, Hghtly blend or smeor to obtam o smooth tedwre

Choeolate Bark {Note-bv-Note Method)

Ingredients
Ingredients
Water
Sucrnlose
Cocoa butter

Cicod nrama

Apur-agar
Lecithin
Fuosoned calour {Brawn)

Food colour (Black)

| Quantity
ol g
0.2¢

g
0519

| 0.7
05

| 2-3 drops
| | drop

' Brand
Tap water
Bulk sports supplements

Callebaut

Sosn

S0s0

Texturis
Mallord Ferndre
Mallard Ferridre

Quantlty  Braod CCoamposition

{258 Tup water H:L)

(02 Bulk sports supplements  Sucrulosel E955)
0l MEK Ingredienta T e agid

. 0nlg Culingide Flavour compimds
-2 drops Mallard Ferriére -1

. Trace Mullard Ferriére E151

G § Sosn Agar (E406)

Composition
Ha()
Sucralose{E955)

Cocoa ful

Fluvour

compaounds

Agar (E406)

Sery lecithin (E322)

El50
El51



Cherry Mousse (Siphon Method)

Ingredients
Ingredients Quantity.  Brand Composition
Whater T g Tup water a0
Suerilose 0.2 Bulk sports supplements Ruenilose (E955)
Cherry Ravour . Ig Citlinalde F v comprinids
Citrie seid I 2w MSK Ingredients Cirie avid
Mhalie acid . 01w MSK Ingredients Malie acid
Vol 03 Y Cirey Ciorie Ethanal, witer
Leithin 2 Textus Soy lecitlin (E322)
Kanthan gum 03 ¢ Textums Xanthan (E415)
Féod colour (Red). | 2drops | Mallund Berridne E120
Methiod

o Al ingredients were blended together uaing a hand blender until smooth,
*  The misture wias passcd throngh o fine steve to remove gir bubhles,

*  The lguad was poured it i siphoo and changed with ome NaO éartridge.
*  The siphon was shoken well and chilled before use;

o The mowsse wis dispensed doreetly into the chocolate bark during plating.

Chocolate Sofl {Note-by-Note Method)

Ingredicots
Ingredients Ouantity  Hrand Compuosition
Isimialt p . Sosa . Fsomalt
Maltodextrin 10 g Texturas . Maltodexerin
Cuoin arodmm Fewdmops | Sosa . Flavour compounds
Food colowr (Brown) 1-2 drops | Mallard Ferridre I E150

Method

e Lsominll was heated until fully melted.
o Maledéitrin and cocon aroma were added and mixed quickly,
o The mixiure was stirred oonil o dey, crumbly textore formed.

o The soil was spread on g troy and lefl 1o cool before use,



Micro Spooge (Siphon Method)

Heclpe Table
Engredient Ounntity. Brand Compasition
'.'.'G-TSK . EIVETS .‘.'.-'I'ii. Alpha-cyclodextnmg - wsed as on gtz replicer to provide
Epglew structure, aeratlon, and stability in dponpe-hased preparations
Corstarch 10 2 Cuorn Flour Thickening agent
{Grenerie)
Sucrlose | 1 ) NOCDE Sweelentr
Hali . 05 Tahle Salt Flnvour enhuncer
Water . 12k ml Tap Laguud phase
Cocon butier 20 m| Generic Fa component
 Numilla . =T drops  Gienenic Fluvour
| ghsence
Milrcharger | i5i Aeration
Method

s  Combine MSK Egoless, cornstarch, suernlose, salt, and alpha-cyelodexirin in a bowl,
« Add water, oil, and vanilln cisence 1o the dry ingredients

o Blend using o hand Blender fof 20-30 scconds until fully smooth.

o St the mexture throoneh o fine sieve 1o remove any lumps.

*  [Pour the mixture mieoa s Losiphon.

=  Charge with one N=O canndge and shaoke well for 25-30 seconds.

*  Dispense the mixture into o paper cup, filling only one-third full.

o Micrownve for 35-55 seconds until fully risen and set.

«  Turn the cup upside dawn and allow 1o cool for one minute,

«  Remove the sponge from the cup and use as reguired



Assembly of the Dish

L sl amaount ul'chm’:,r SIMEAT Wik piuuﬂd ] thl,* |!11]I|: farul .upn:[l[l using a spon,

Chipeolate sol was sprinkled beside the smear,

Chocolnte batk cylinders were placed on top of the sll.

o Cherry mousse was piped into the centre of the bark.

Gilazed cherry spheres were armanged beside the bark.

The dish was finished with sponge picces,

Figure 12 Final plated Cherry Mok dessect (O Week 4)
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