The Notebook of Ideas

A narrative

virtues of this contemporary cooking: precision, thoughtfulness, distinction, attractiveness

immediacy after reflecion

ideas and solutions


What do you see when you look in the mirror?

Synergy and Composition

Deciding What to Look For

Internal arrangement of ideas

Nothing Needs to be water

Catalyst for thought based on traditional and evolving techniques

Driven by ingredients in hopes to highlight flavors

Highlight obvious

Does a closed door open more?

Science and Nature

Capturing Thoughts

The Cross Pollination of Great Minds

The Small Details

The Flavor of Meats to Support Vegetables

To Harness Creativity

Refine an Organic Process

More Knowledgeable about the Process

How to make the leap from tried to New

The immediacy of Food

The Inspirations of Others

A right taste and a wrong taste

Original and Individual tastes

Celebration of Nature and Seasonal Change 

A Return to Raw

Cooking with purpose

Modernizing the craft

The Artful removal of the Extraneous

What allows for balance

Answers are Easy, Seeing the Question is Difficult

The importance of information in a process

The mystery of creation

The ability to remember taste

If we have a better understanding of the ingredients and the process can we make better food?

Learning to cook again and filtering the information so that it informs rather than overwhelms.
Small creative acts

A series of small miracles

Follow your instinct

Understanding flavors

Keep asking questions

What may be fat

You get what you give

The chefs presence in the kitchen

Insight into the world that inspires you

Cooking is a philosophy

Build a vision

The infancy of ideas

Synergy in cooking

Sparks, details, something to catch your eye

Coming up with an idea

Being True

The simplest presentations are the most difficult

The relationship between smell and taste

How far are you willing to go to create and capture flavor? What if you knew more and it was not that difficult to take another step, add a nuance, would you?

What is our philosophy? What do we go about every day? We are looking for delicious. Anything and everything to support delicious. Delicious is about aesthetics, delicious is about taste, delicious is about emotions, delicious is about the ability to produce the food. Now we are getting somewhere. Our efforts, our creative attempts, our scientific approach is to allow for delicious, to highlight and elevate delicious. Without delicious there is no point.

The small steps to build and move big things

To generate ideas and refine them

If you learn from the trials, the errors become fewer

Does marinating actually work? How does flavor actually penetrate? Example marinated foie, how do the flavors actually penetrate the fat? Is jaccarding and vacuum marinating then the best result? 

Starting New Everyday

Imagine

For perspective

Innovative solutions to construction problems

Learned creative patience

Window Boxes and Pocket Gardens

Listening for inspiration

Sensory experience

Celebrate the good things

What is the inspiration, the starting point the jumping off

If it’s futile it may well be worth doing

Small fine elements. Doing one thing differently. Each day a small improvement.

Continue to raise the bar for yourself.
everything has been done it is just figuring out the right order
Where artist and craftsman unite. Is science a craft? Is there a third element we are missing? Studio, workshop, laboratory. Hmmm.

decoding the complexity of the obvious

more often than not innovation exists in nature

Cooking is About Great Recoveries

Sameness is not the goal

Purpose and personality

Totally dedicated to achieving the end result

Observe in motion from the outside

Tangible goals

The random hand of nature

Make is seem blazingly simple

Assumptions versus observations

Science and Creativity
What flavors do I wish to bring together. How to bring them together with textures and tastes?

Realizing and understanding synergy in taste as well as function.
Cooking should be about maximizing time and effort for the greatest pleasurable results. If there is a long road and a short road make sure the only difference between the two is the length of the journey.
Why do we believe the parts have to be assembled in a certain order? What can actually be done is combine them later?
The saplings of thought
History shows us what has been done and not what can be done.
Form Matters, more and more it is the vehicle for creativity to travel.

Nothing is completely sweet and nothing is purely savory…if they are they are out of balance.
What do we know about anything until we know

The greatest ideas do not even know they exist.
To find the simplest solution for the most complex tasks without compromising quality and integrity.
To see what has not been seen. That is what is new. To Narrow the focus.
A tool for spurring creativity

To realize it is the refinement, the commitment to precision which allows for executed details.
does seeing the action change things
To dance with ideas versus getting in bed with them; in bed is an investment of sorts, there are more complicated issues if things go wrong.

· sheets of clam chowder with agar

· cook beef cheeks at 70 degrees for 36 hours

· lemon curd in a bag

· smoked ground potato flake for parmantier crust

· potato chip brandade croquettes perhaps with black crust

· sea urchin-pistachio-angleica

· Smoked Chestnut Tortelini

· whipped nut milks, then dry as foam

· soak fettucine for 2 hours in water to hydrate

· port-raisin ice cream

· pie milks

· eggplant pressure cooked with vadouvan beef fat, maple and salt

· pear kimchee

· deep fried cod collars like fried chicken

· brining as form of pickling

· smoked shrimp cracklings

· grilled zucchini-mint puree

· prosciutto crackers

· zucchini-verbana puree

· shortbread ice cream

· caramelized clotted cream

· miso cured tomatoes

· foie gras cured in caramelized miso

· vanilla bean brown butter

· smoked caramel filaments

· foie gras with sauternes inside

· cook tuna in cvap at 52 degrees for 20 minutes

· sweetbreads in clam sauce

· saba sprinkles

· essential oils in breads

· nasturtium flour mustard

· tomato dressed in thousand island

· bar nuts with vadouvan ice cream

· pork cooked in clam butter

· whipped clam butter

· confit potatoes in clam oil

· smoked legumes

· brioche flavore custard

· brown butter custard

· smoked cinnamon

· banan foster ice cream with dried banana

· plum sorbet with dried fruits

· raisin ice cream

· fig leaves and coconut

· grilled bread soup

· pumpkin noodle soup

· roast beef ricotta

· vegetable sugars

· smoked hazelnut vinaigrette

· smoked blue cheese whey for poaching

· everything soup with scallops

· green olive powder cured fish: 4 hours

· cider-olive bubbles

· apple sauce perfumed with grenada peppers

· sake sponge cake

· Hydrate dried pasta: mozzarella water, clam juice, bacon stock

· lobster sabayon with raw roe

· smoked ghee

· blackberries and sherry

· smoked curry powder or vadouvan

· smoked xo sauce

· tomato-herbs de provence-honey sauce for lamb/ clarify

· Littleneck clams vacuum sealed, cooked in boiling water for 15-30 seconds then shocked and shucked…serve with country ham consomme

· Sous vide whole gala apples at 84 degrees for 1.5 hours

· Stuffing gnocchi

· Cure and smoke duck skins like bacon then make lardoons

· Duck confit enriched burger

· Duck fat mayo

· Smoked pumpkin seeds: seasoning, flavors etc

· Smoked basil seeds

· Xo cavatelli

· What about using agar/lbg blends to impregnate porous ingredients

· 100g egg white 1000g glucose 300g 10x sugar make your own 10x sugar with caramelized sugar

· Onion fondue served in onion petal cups

· Crispy brown sugar: blend egg white and brown sugar, then dehydrate on acetate

· Smoked apple butter

Substitute pistachio paste in miso marinade...sake mirin soy

What other nuts. Smoked nut what other nut substitutions

Powerful pure ingredients

Ginger curd

The switching of cultural herbs and seasoning

Coat salt with oil then fold into tartars to preserve texture try with  

other fats and sugar

Minced seasonal fruit relish

Bone marrow and sea urchin kinome and crispy

Pistachio soba

Use powdered sugar to dust and dry citrus skin olives nuts

Tomato miso

Use aerated brittle around foie or peanut butter etc

Roast garlic and buckwheat miso

Poached in pistachio milk flavored with lemongrass

Red wine dashi

Sauerkraut miso

Buckwheat groats with flavor purée perhaps squash

Dried onions flavored with miso

Black onion powder with roast buckwheat ... Try other vegetables

Bone marrow mousse

Yuzu-wine- shallot sauce

Artichoke and soft cheese mousseline

A lighter onion sabayon

Onion or allium miso

Kasu and nut praline

Pork belly cooked in salt kasu crust

Use food grade plastic to shape and structure meats and fish

Can we make dashi in the cvap 60 c

Threads of kelp make in pressure cooker

Garlic oil or stock to enrich sauces

Toasted garlic consommé

Grilled applesauce

Prosciutto or country ham dashi

Vegetable dashi...grilled vegetable

Beer cake

Protiens help emulsions what can be a cream and what is the protiens

Fat flair up for flavor

Fruit acids help protiens to disperse

Shmp for use as melting salt

Sodium citrate allows for remelting

What can be a cheese

25 percent gum Arabic solution as moisture barrier

Pork rinds etc 13 percent water

Grind dried pork rinds

Methocel foam as glue try with other tapioca starch

Try with fish skin

Use dog brush to evenly poke holes in duck skin for searing

Cook duck skin at 83 c then dry and fry

Don't forget layered duck skin in activa chapter

Deep fry or tempura smoked confit garlic: frog legs, garlic bread  

soup, etc ideas

What would powdered pickled watermelon rind be like?

· Garlic poached in citrus nut milk then deep fried
· Marsala wine vinaigrette

· Smoked tamarid sauce with chanterelles

· Charred pine needle infused soy sauce

· Smoked herb purees: parsley, basil, scallion

· Foie gras with morcilla crust

· Red hot candies and dried apples in ice cream base

· Smoked potato gnocchi in clam sauce

· Make simple syrup with wine or other flavored liquids for ice cream/sorbet making and cut down on ice crystals

· White gazpacho made with coconut milk and roasted coconut

· Quince braised in coconut water, perhaps roasted coconut consomme.
· 90 degree f to cook coconut milk and buttermilk for coconut crème fraiche

· Pumpernickel pita

· Hot water blanch banana first to preserve color

· Gingerbread or crisp ginger custard with apple cylinders

· Blend freeze dried corn with sugar and use to coat ingredients, a fine sanding sugar. use dehydrator to set and melt in place What other freeze dried ingredients can we blend. 
· Pickled pear soup

· Maple sugar and powdered yogurt to make chocolate bars

· Minced green bean crust

· Puffed cereal milk

· Foie gras with smoked cashew or peanut butter

· Roasted almond noodles

· Kettlecorn sorbet

· Whipped honey dew melon stock

· Whipped basil-ginger stock

· Berry preservation strawberry, raspberry, blackberry 125 degree water for 30 seconds, blueberries 140 degree water for 30 seconds

· Chicken thigh croquette general tsaos chicken flavors

· Lobster poached in popcorn stock

· Malt crisps and corn ice cream

· Soft pretzel ice cream with wild brook trout roe

· Toasted rice stock for poaching: fish, vegetables

· Artichokes poached in bbq sauce/oil for bbq barigoule

· Cold smoked sardines

· Smoked ginger

· Tonic ice cream

· Lemon or preserved lemon pasta dough, roast chicken jus filling in ravioli, roast chicken ricotta, what is your milk in the ricotta

· Bone marrow cooked in cvap to set as a custard
· Green olive soy sauce: green olive consomme cut and balanced with soy sauce

· Fry puffs and pork rinds at 400 degrees F
· Restructured apricots, onions, any vegetable which cooks soft and then may need or want stucture

· Sweetbreads with lemon verbana and corn

· Mango consomme with lemongrass and chiles

· Rose hips, the beach, clams, lobster. Rose hip and lobster. The smell of a sea breeze is often enhanced by the savory notes of grilling meats and charring corn. How then do we bring these aromas to light? Charred fat, the smell of the ocean, the experience. How does an experience translate to a dish? How does a dish become an experience?
· Croquettes: ham and cheese, salt cod, pistachio as garnish to a dish

· Micro cake: bbq, mole, gingerbread, cornbread, maple syrup, yogurt-rhubarb

· Tapioca starch gnocchi 15% in thick puree…try to make steamed pudding this way

· Young garlic soup, snail fritters

· Garlic bread soup

· Roast garlic miso soup

· Fava bean and chorizo relish

· Coffee marinated beets

· Garlic pasta dough

· Roast garlic pasta dough

What if we overcooked cocks combs like tendon and then pressed it etc. It should yield a similar result. Now that is interesting. Try 24 hours at 90 degrees on cocks combs. Then press, slice, dry and fry.

· Shrimp shells with activa and a pasta extruder

· Fry potato flakes in a variety of fats to simulate potato chips: grind flakes and use in : ice cream, gnocchi, sauces, breadings

· Use clam broth to make pasta, what other broths: mussel, pea, onion

· Tofu miso soup dumplings

· Bran flake soup

· Celery root and banana soup

· Steamed spring onions, lemongrass and grenada pepper with pickled bacon

· Ratatouille stuffed squash blossoms, fried and served with liquid pesto center

· Banana chiffon cake

· Brandade made with potato chips

· Brandade milk then thickened with carrageenan to make a pudding or custard

· Smoked chestnuts in honey

· Pesto mosaic, with pine nuts coated in herb cheese puree

· Boudin blanc of tofu

· Ratataoille fritters

· Tallegio pudding

· Asparagus with raita

· White asparagus raita

· Rabbit sausage colored and flavored with ramp tops and studded with smoked snails

· Snails in mortadella

· Beet-cabbage jelly

· Coffee-raisin sauce

· Wrap snails in orb of green rabbit sausage

· White chocolate-single malt ice cream

· Banana and pumpernickel

· Miso cured pork belly

· Whipped smoked honey

· Powdered miso butter

· Sausage cured or seasoned steak

· Green olive and apple puree

· Lemongrass shortbread

· Smoked beets then prepared like ham salad

· Black cardamom honey

· How to make black honey

· Why is licorice black

· Green olive and rhubarb relish…sweet and savory

· Celery and pernod

· Tandorri rabbit with flavors of the forest

· Shaved ice milk

· Shave ice coffee

· Shave ice tahini or even mayo

· Black and white sesame seeds, Okinawa sugar, black salt, fried shallots and tapioca maltodextrin as ground topping for coffee cured fish.

· Romaine soup with Ceasar tapioca and bacon bubbles

· Green asparagus soup with hollandaise chantilly/liason

· White asparagus soup with parmesan tapioca

· Pistachios braised in clam juice

· Kimchee bbq sauce

· Wasabi melon juice

· Add vanilla to pasta dough for savory notes

· Pretzel cured fish

· Brush fish with glazes to smoke and infuse from mustard to bbq sauce to let permeate and then infuse

· Mole cured scallops

· Bbq glazed skate with pork ravioli

· Puree of roast chicken

· Paella sauce

· Kimchee braised shortribs

· Pear kimchee

· Kombu cured squab

· Coconut toast

· Cabbage cappuccino

· Kudzu base in ice cream

· Hash browns like loaded potato skins

· Duck leg chorizo

· Chicken and foie gras tater tots

· Apple like lychee, lychee like apple

· Recipes and creativity

· Use twine to scrape lamb bones

· Mozzarella dumpling base: 230g buffalo mozzarella, 55g mozzarella water, 160g ricotta

· Cornflake crusted shrimp

· Cornflake cavatelli

· San marzano tomato in bouillabase sauce

· Cornflake tempura balls

· Corn flakes as a medium for flavor

· Cornflake polenta

· Madiera dashi with grilled bacon skins

· Cream cheese poundcake

· Kobe beef with barley miso, white asparagus and fresh thyme

· Miso mole: cocoa nibs, black sesame seeds, red miso

· Marcona almond sponge cake

· A second gellan skin, first drop calcium into gellan to form a skin then drop into calcium rich to form an outer shell.

· Cornflakes with minced shallots, foie fat, chives

· What shape can we make our corn flakes in? triangle, rounds

· Sugared and salted corn flakes

· Tuna loin crusted with sweetbreads

· Tendon lardo

· Cauliflower porridge

· Add vadouvan to beef bourgognon sauce puree

· Beef heart tartare, chorizo flavors

· Caramel cornflake pudding

· Cornflake soup, ice cream, cake, bread, poundcake

· White miso whiskey

· Foie gras chorizo

· Brine tendon for 24 hours then cook sous vide for 20 hours at 90 degrees C then press into a block, chill, shave, brulee, use as a skin etc, deep fry…also cooked tendon may be emulsified into sauce and cooked tendon may be dried and ground into a powder as a thickening agent

· Jaccard beef heart before cooking sous vide

· Lightly cure tuna toro then cook at 48 for 20 minutes

· Corn bread cavatelli or noodles

· Elderflower and asian pear

· Caramel corn flakes for infusions, ice cream etc

· Bbq bourbon

· Brunoise of myoga

· Smoked honey: cherries, chestnuts

· Smoked maple preserved: chestnuts

· Vanilla honey

· Make methocel base and then emulsify fat into it: pistachio oil foie fat etc. start with 3% methocel in water then add fat to turn into 1% solution of methocel

· Carbonara consomme

· Single malt and soy

· Pastrami stock

· Pistachio nutella

· Brown butter apple sauce

· Smoked baked potato skins

· White chocolate-celery root-lobster-espresso

· Balsamic-prosciutto condiment, sauce, consomme

· Prosciutto soy

· Braised chicken breast with lollipop of fried chicken leg

· Lime leaf and shad roe

· Fried chicken flavored tempura

· Charred/ smoked pistachio infused cream

· Celery powder as a nitrate source

· Use activa in breading puree to form film/skin

· Milk chocolate-mastic

· Petit beurre noissette

· Honey mustard ham hocks

· Hash browns like potato skins 

· Popcorn brine

· Pastrami brined chicken

· Grilled potato cavatelli

· Grilled potato gnocchi

· Grilled potato bread

· Potao skin: gnocchi, bread, pasta

· Grilled or charred preserved lemon: sauce, pasta, bread

· Roast garlic-cilantro-lemongrass

· Charred lemongrass and lemon confit condiment

· Chicken fond and spinach

· Lime pickle sour cream

· Piquillo pepper and mango salad

· Scallop with roast garlic and roasted potato coated spinach

· Bacon explosion ravioli topped with braised pork belly

· Celery-celery root soup for a cream of celery soup with frog legs

· Pineapple braised in ponzu

· Condensed milk in pate choux

· Smoked condensed milk

· Caramel macaroons, paired with an opposing flavors

· Celery root hollandaise sauce

· Coffee in chile

· Lobster-coffee-bbq sauce

· Espresso beurre monte

· Bbq pudding enriched with foie fat

· Does powdered buttermilk curdle?

· Spruce candy cane

· Schmaltz brioche

· Yellow tomato soup with cilantro soda

· Lamb salad like ham salad or deviled lamb

· Cinnamon toast croissant

· Chipped lamb

· Powdered goat milk in ice cream

· Dark roasted sunflower seeds as cake base

· Feta crusted lamb loin with activa

· Smoked bagels

· Bone marrow and tomato fondue

· Is bone marrow a flavor or just a texture

· Cheese oils: smoked cheddar, blue cheese….

· Do vegetables cook faster under vacuum conditions

· Cardoon soup

· Nut chips like potato chips or Pringles, how would you make

· Seared feta: use in soup, as a part of shrimp or other dish

· Smoked pizza dough

· Fold anchovies into pizza dough

· Raisin glazed bacon

· Ranch bread

· Hollandaise bread

· Warm ranch sauce

· Plantain and banana Parisian scoops

· Pecan slices

· Use red wine and roast chicken jus to make lobster stock

· Try extruding twice cooked potato gnocchi instead of rolling

· Huilacoche bread

· Carbonara brioche

· Stuffing sauce

· Brown butter brioche

· Mole pumpernickel

· Sausage stuffing bread

· Bacon-tender hazelnut ragout

· Hazelnuts cooked in clam water

· Smoked snapper perhaps with carbonara consomme

· Grapefruit miso

· Malt glazed fish

· Beer, specifically guiness or another flavored spaetzle

· Smoked kampachi into kampachi bacon

· Avocado-black truffle: mosaic, zest, roasted

· Avocado and foie gras terrine

· Flexible avocado with pectin

· Scallop chow fun with activa

· Bowl of brie (powder with liquid nitrogen)

· Herb ash cure for game

· Rice pudding…what flavors?

· Tapioca pudding…

· What can be apraline and what may it be used for

· Lavender and persimmon

· Lamb loin pastrami

· Smoked cream cheese

· Mozzarella and other cheese dumplings encased in a gellan skin: blue, cheddar, parmesan

· What may be diced and shaped, add textures etc

· Carbonara ice cream with cucumber noodles and wild roe…perhaps onion ice cream

· Onion ice cream with powdered foie, balsamic jelly and bacon caramel

· Powdered ice cream

· Mole pudding, mole ice cream, powdered mole

· Foie gras soba

· Whipped oils with glice at 8%

· Baccala gnocchi

· Pretzel gnocchi with pretzel flour

· Pretzel chocolate chip cookies

· Orzo enriched with chorizo

· Hazelnut gnocchi made with powdered roasted hazelnuts

· Butterscotch spaetzle

· Cook potato apple gratin at 85 degrees C for one hour

· Harrisa consomme

· Smoked crabmeat fondue

· Smoked onion in spice blends

· Choirzo chowder

· Gorgonzola potato gnocchi

· Use cream cheese with feta and ricotta for dumplings

· Powdered lardo with bay scallops

· Powdered lardo

· Whipped mozzarella water with MC F50

· Quince cake like apple sauce cake

· Mustard oil caramel

· Mustard cotton candy

· Chartreuse mountain dew

· Eggnog tofu

· Smoked salt rocks as aroma base for serving

· Hot chocolate dumplings

· Tea jelly

· Concord grape mustard

· Dehydrate savory mousse: mole, foie, truffle, 

· Gum Arabic makes a wet foam because it is able to bind with water

· Licorice with charred onion and cocoa nib

· Hoisin cake

· Uni dumplings with y-g and ricotta

· Foie gras glazed in bbq sauce set with kappa carrageenan and lbg

· Grilled dried apricot vinaigrette

· Cheddar cheese noodles

· Provolone noodles

· Salt cod sauce…what would be idea for a salt cod sauce

· Roast foie gras with pumpking pie consomme and batons of pumpkin

· Corn stock for film of corn soup

· Chicken breast and parsnip farce with activa

· Dr. pepper and sherry 

· Distilled potato chips and Dr. Pepper

· Sherry and butternut squash 4 to 1 ratio pressure cook for 10 minutes

· Steak consomme with hot spring egg

· Potato chip stock

· Pretzel macaroon made with pretzel flour

· Zest beef jerky with a hot spring egg

· Walnut soup with shaved celery and yogurt orb

· Cardoons, relish, jam

· Caramelized yogurt with condensed milk

· Miso oil

· Tomato miso

· Extrude pudding into gellan and then cut into gnocchi

· Rethinking sherry vinegar, reduce sherry to a syrup perhaps with some glucose and add a touch of sherry vinegar.

· Orange marmalade brioche

· Sour rum or bitter rum

· What cocktail profiles would make incredible sauces

· Eaucalyptus honey

· Tapioca pudding in béarnaise sauce

· Onion flour from the pulp of onion juice…use the flour to crust, to make bread, tempura, crumbs, streusel

· Beets dressed with chorizo oil

· Glazed ham ice cream

· Sweet and sour sauce consomme with pork belly

· Cinnamon bun cake

· Smoked tahini/sesame

· Lobster with pineapple ham  sauce

· Popcorn: brioche, cavatelli, pound cake

· Dry and grind fondant for crisp work

· Olive oil poundcake

· Glue bay scallops together as a pancake of large scallops or maybe a sausage

· Monkfish liver lardo use hydrocolloids to allow flex and extreme thin cutting and sheeting

· Jerky of duck, hoisin-peking flavors/ duck ala orange

· Mulled cider sauce

· Sour or bitter rum syrup

· Rum marmalade

· Apple bitters

· Bitter apple marmalade

· Smoked lamb jerky

· Madiera candy

· Sugared fried parsnip skins

· Potato-malt custard from potato skins

· Ginger snap ice cream

· What can be jerky? What flavors? What meats, can it be a vegetable?: duck, lamb, carrot, onion, beet, melon…

· pudding…nutmeg, spruce, almond
· Flexible cheese cake

· Coleslaw tartare…

· Fill foie gras shell with aerated foie

· Galliano cake with apples, quince, rutabega

· Spaghetti squash-squash spaghetti

· Sea urchin with beer, passion fruit, olive oil and herbs

· Fava beans in white sausage

· Sea urchin white sausage

· What is the opposite of sorbet

· Chorizo mustard

· Check the emulsification properties of an oyster

· Malt soil

· Garlic milk skin

· Flavored aromatic milkshakes

· Banana and bone marrow

· Parsnip snow

· The flavor and allure of an everything bagel

· Chestnut yogurt

· Truffle tart tatin

· Raw fish with hot potato oil

· Smoked orange marmalade sauce with clove, star anise, black peppercorn

· The juxtaposition of techniques savory in the sweet kitchen and vice versa

· Follow an order for discovery

· Dashi brined seafood

· Brandy butter

· Pecorino and sunchoke: caccio pepe

· Bourbon and lime leaf

· Hot gummy bears

· Ice filtration with liquid nitrogen

· Marjoram and raisins

· Use nut extacts in pasta dough

· Celery leaf and raisin puree

· Kimchee ranch dressing

· Sweetbreads with cattails and marjoram

· Bacon granola used to make oatmeal

· Nutmeg in gnocchi

· Rootbeer and coconut

· Stuffed ricotta and mozzarella gnocchi: tomato gel, truffle, foie

· Coconut milk in tempura batter

· Duck leg sous vide at 57 degree for 22.5 hours

· Shrimp Milanese

· Chicken fried shrimp steak

· Mole cocoa nibs in the pressure cooker

· Cocoa nib noodles

· Green tomato confiture with ice cream

· Use smoked beef fat to cook flat iron pastrami

· Caulflower flour

· Cauliflower noodles

· Vermouth cake

· Carbonate smoked water for tempura

· Monkfish: pastrami, coppa, petit jambon, pancetta, bacon, corned beef

· Brandy and artichokes

· Goat cheese vinaigrette

· Clear goat cheese

· Almonds seasoned with caraway

· White honey water for: turnips, 

· Coconut water poached: turnip, salsify, potato

· Quince scented: scallops, fish, chicken

· Use sake and pear vinegar mother to make sake vinegar

· Balsamic martini

· Brioche vinegar

· Sweet potato vinegar

· Use hollandaise sauce as part of a farce

· Lime pickle powder with liquid nitrogen

· Quince and lemongrass

· Malted walnut vinegar

· Use beef shanks to make fish based sauces

· Freeze olive oil and dice into cubes

· Chestnut gnocchi or dumplings with y-g and ricotta

· Xanthan gum and minute amounts of kappa carrageenan as ice cream stabilizer .01-.02 %

· What can be cream cheese: buttermilk with pectin

· Iota and starch has a 4x strength increase

· Carrageenan can be injected into meats etc to be cooked and will hydrate in the cooking process

· Puttanesca powder, bordelaise powder, bagna cauda powder, mole powder

· Frosting as chaud froid

· Grind pork and cook in grits

· Bbq grits, then slice and saucte

· What can be grits, porridge, stew, cake

· Fresh bay leaf and chicken

· Liver and cilantro leaf

· Banana cake sous vide, add duck fat for flavor

· Bacon fat, sugar and cream cheese

· Flavored flours: gingersnap, foie gras, truffle, mint, pumpkin pie, buttermilk, yogurt

· Ginger sauternes sauce

· Whate else is like ginger that gives a cool heat?

· Curd en croute

· Gellan as an emulsifier and viscosifier

· Marcona almonds pressure cooked with tomatoes for cassoulet

· Mango pickle bbq sauce: soy, molasses, tomato, onion, mango pickle…could go well with octopus cooked in prosciutto fat…poached quince to accompany?

· Understanding a chicken

· Gingerbread brioche

· Laminate brioche with seasoned and flavored butters: cinnamon toast, bbq, maite d de hotel

· Squash cooked in dr pepper

· Prune vinegar

· Persimmon vinegar

· Turnips in xo sauce try also cardoons and artichokes

· Baked potato flour

· Carrot flour to make carrot grits

· Parsnip puree and ground parsnip to make a porridge

· Parsnip polenta

· Baked potato porridge

· Baked potato ribbons

· What is the role of lettuce?

· Pine nuts and sweet potatoes

· Oyster and bone marrow: stew, ragout, tempura

· Bacon bourbon then use to make vinegar

· Lemongrass and Quince: sorbet, soup, chutney

· A dish of octopus cooked in duck fat. What role does the duck fat play? Olive and juniper consomme. Juniper stock.
· Twitter book

· Jerk chicken hash to go with eggs

· What makes yuba yuba, is there another way to cross the finish line?

· Ham salad tartare sauce perhaps with country ham

· Hazelnut pressure cooked in coffee, low pressure for two hours

· Tendon and silverskin temperatures break down at 90 C

· Grapefuit and marachino cherry syrup

· Black truffle and black olive tapenade

· Foie gras frog leg mousse

· If you can make fruit leather can you make meat leather?

· Roll butter out and cut and shape to serve garnished with herbs, spices, cheese, 

· 4.5 minute egg rolling boil then ice bath for five minutes for runny yolk and set white….too short needs to cook longer

· candy apples chicharon; try pear, eggnog, bananas foster, carrot cake, pumpernickel, gingerbread

· Bone marrow

· Carbonate kimchee water for tempura

· Carbonate buttermilk

· Bone marrow in kimchee bread crumbs

· Kimchee bread

· Grind tapioca kimchee crisp into fine crumbs and use for breading

· Vegetable vinegars: pumpkin, turnip, onion

· Pumpkin seed risotto 30 minutes at low pressure

· Grenada pepper ice cream

· Ranch hollandaise

· Serrano ham sauce

· Cinnamon toast croutons with foie, scallops, soup

· Potato gnocchi with y-g, ricotta and tapioca starch

· Chestnut-turkey farce

· Monkfish liver soaked in smoked water brine

· Port raisins with pectin

· Steam brioche

· Fry brioche

· Concord grape zest

· Olive oil emulsion with gellan

· Parmesan tapioca pudding

· Fried yogurt

· Jalapeno-bacon and cheese ice cream

· Foie gras cinnamon roll, bacon cinnamon roll

· Granola cake

· Avocado sausage

· Smoked fat cubes in sausages

· Smoke freeze dried corn

· False peanut butter cups 

· Caramelized white chocolate powder with tapioca maltodextrin

· Sweet tea brine: chicken, ribs, pork belly, cheeks, beef, fish

· Cooked in a cocoa pod: turbot, sweetbreads, lobsters, vegetables

· Cocoa-salt crust to seal edges

· Sunchokes with mole

· Sunchokes with vanilla and lime

· Date and tahini with jalapeno and sun chokes

· Chickpeas are the same shape as hazelnuts: juxtapose

· Yeast as a flavor: streusel, marinade, 

· Liquid sable of other fats: foie, pistachio oil

· Liquid sable for cake crusts, 

· Yogurt oil

· Thousand island noodles

· Pickle powder.. cornichon

· Green chile and methocel puree then dry to make nori

· Smoked cous cous

· Flat iron cooked sous vide at 70 degrees C

· Rose flavored almond cream

· Hot chocolate semifredo served warm

· Understanding the setting temperature of ingredients and utilizing them

· Pear-brandy soup…

· Key lime aero curd

· Smoked lamb fat

· Cold pizza ice cream

· Shishito or hatch green chile ice cream

· Garam crackers

· Root beer cake

· Smoked rum

· Bacon-banana soup, banana shaped 

· Nut whey, what may we use it for?

· Kaffir lime and hazelnut oil for fish

· Marshmallow bubbles/balloon

· Concord-chipotle sauce…revisit

· Raisin bran instant cake

· Micro stock

· Set ravioli dough with ultra tex and an agar-lbg blend to coat fillings

· Powdered drink mixes in batters: ice tea, lemonade, …

· Prosciutto fat gin

· Cheese Danish: conomme, dumplings, 

· Steak in eggs: powdered steak tartare encased in egg confit sheet tubes

· Popcorn polenta: make polenta and fold in ground popcorn, grind after freezing in liquid nitrogen

· Popcorn ice cream in a siphon into liquid nitrogen then remove and top with powdered caramel sauce (booze enriched)

· Grain ice cream: farro, oatmeal

· Gin-angelica-watermelon

· Plantain sorbet

· Popcorn cake

· Plantain spaetzle

· Chicken and octopus

· Pepperoni oil: fish, lobster, scallops vegetables

· Foie gras cooked in pepperoni oil

· Farro/hay sorbet

· Maple infused vodka

· Smoked coffee bean for sauce, brine, infusion

· Ritz cracker stock

· Fried chicken consomme/brine

· Popcorn brioche

· Sweet corn-miso: puree, soup

· Pressure cook sesame seeds for 2 hours

· Fruit soup dumplings

· Apricot-pine needle

· Bbq noodles for pasta making

· Passion fruit a perfect balance of acidity

· Celery and absinthe

· Piquillo pepper cake

· Roast chicken fluid gel

· Pistachio butter

· What is butter

· Pork and clam fried rice

· Mozzarella powder with liquid nitrogen

· Powdered smoked salmon

· Clam powder

· Basil pesto as a marinade for pork chops

· Bologna crusted pork chops

· For potato croutons use activa, though cook potatoes in a traditional fassion

· Lychee infused gin

· Maple-bitters-cardamom-caraway

· Processed cheese, can we make it better

· Bacon-truffle sauce

· Use fried sunflower seed blossoms as crust

· Corn-miso ice cream

· Egg yolk wrapped in hollandaise

· Garlic pressure cooked in soy sauce

· Cold smoked steak tartare

· Lime pickle noodles

· Eel with licorice sauce

· Black olive puree with liquid nitrogen

· Black olive-truffle puree

· Dashi watermelon

· Ginger snap crumbs

· Lavender and peas

· Blueberry-lavender

· Gellan gum as brushed laminate in doughs

· Maple syrup bitters

· Truffle dashi

· Kimchee-ketchup broth

· Cheese powder in tempura batter with nutriose

· Grind raisin-cocoa nib in juicer with the help of liquid nitrogen

· Blanket of caramelized white chocolate

