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€, Pâtisserie: voici un mot qui évoque mille émotions, un savoir-faire ancestral et la gourmandise, souvent synonyme

d’abondance, quand le corps réclame un plaisir en toute légèreté. Frédéric Bau, Creative Director of Maison Valrhona,

explores the foundations of a new healthy and virtuous pâtisserie, through a scientiEc and artistic approach. The Missing:

pdf Paris-brest, tarte au citron, soufFés aux fruits, entremets Carrément chocolat ou Kyoto, le chef proposerecettes

savoureuses et un répertoire de préparations essentielles, qui Missing: pdf Paris-Brest, lemon tart, fruit soufFés, Carrément

chocolat or Kyoto cakes the chef proposestasty recipes and a repertoire of essential preparations that are the best Missing:

pdf Pâtisserie: voici un mot qui évoque mille émotions, un savoir-faire ancestral et la gourmandise, souvent synonyme

d'abondance, quand le corps réclame un plaisir en Missing: pdf The concept of reasoned gluttony that Frédéric Bau has

been working on for years has more and more followers, as reFected in the great sales success of his book, Missing:

pdf«Reasoned Gourmandise is a success when the person doesn’t realize that the treat they’re enjoying is healthier and

lower in calories.» As opposed to the current trend for “free-from” and “”, zero Reasoned Gourmandise is about opting for

better. In other words, tasty and healthy pastry recipes that say goodbye to excesses and hello to well-being “ The

Gourmandise Raisonnée is a success when the gourmet doesn’t realise that he or she In his latest book, Fréderic Bau,

founder of l’École Valrhona, talks about a concept that he has pioneered and that he has been developing for years:

Gourmandise Raisonnée. Available in French in our online store Books For Chefs, it is a book that explores the fundamentals

of a new, healthy, and virtuous pastry through a scientiEc and Six examples of reasoned pastry, free of excesses, by Frédéric

Bau. In the book Gourmandise Raisonnée, Frédéric Bau creates around sixty recipes that are inscribed within the concept

of ‘reasoned gluttony’ invented by himself. “Nothing is forbidden, no ingredient is off-limits, but quantities are carefully

GOURMANDISE Raisonnée. Frédéric Bau, directeur de la création de la maison Valrhona, explore les fondements d’une

nouvelle pâtisserie The Gourmandise Raisonnée embodies a pastry based on good seasonal products, it is the pastry of

tomorrow in my opinion “, says Frédéric Bau. If the Gourmandise Raisonnée is a reasonable delicacy, this does not prevent it

from being irresistible.
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