DON’T BLOWIT
TWO PHILLY CHEFS REVEAL THE SECRETS BEHIND
FRANCE’S MOST DIFFICULT ROMANTIC DISH.

& forget that chefs lave lives
too. While dinem c=lsbrats
o Valentines ha, thosein
the kitchen
m.u.n!.ltupl.mlll’.ll.‘ls. El! 'El"h.lt

%)

is one of the most of -

ifice their ro-

dxeywmthemmurmtmdush'y
To develop a better sense of the
effort involved in perfecting that
blgmght,weaskedtwnoﬂ’hﬂn-
delphia’s best and most entertain-
ing pastry chefs, Fred Ortega and

Matt Maslowski at Lacroix at the.

Rittenhouse (210 W. Rittenhouse

Sq.), to prepare their most roman-

tic dessert in their pastry kitchen.

Knowing their patrons’ expecta- -
tions, Ortega, executive pastry
def,andmslowsh,mmutmt
pastry chef, propose chocolatein
one of its most refined presenta-

‘tions as the ideal finish to a Valen-

tine’s Day celebration—the souffie.

The souflle is a classic French
dish whose light, airy texture
comes from combining a thick egg

. yolkbase with stiffly beaten egg
' whites. Souffles maybe savory or

* sweet, hot or cold. Certain souffles
2 are made on the spot with fruits
H % andliquors, while other bases can
3 bemadeinadvance. .

To prepare his chocolate souffle,
Maslowski begins by separating
egg whites from egg yolks. He boils
half-quart of whole milk and
2 adds this to a mixture of egg yolks,
- ﬂommdsugarmaeatethesouf-

1
»

3 flebase.

"After melti thechocolatema»

double boiler, he adds in the souffle

‘base. Now Maslowski is ready for

‘the egg whites. Hewhips themina Casmilc cats: Pastry chafs
standing mixer until they are shiny Fred Driaga (eft) and Matt
andform stiff peaks. Addingathird = Maslowshi demonstratethe |
of the egg whites at a time, he skill- proper—and mast fun=way te [
ﬁnllyfoldsdwmmtoﬂledxoeolabe. maks a starry soufiie (rghtl.

o Inlessthan a minute the chef has -

Whea his souffle has baked for 10 min-
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cal chocolate tower, rising out of the
« ramekin with a distinguished air, and on

% top Maslowski places a thin chocolate disc
" decorated with gold moons and stars. Ina’

" matter of seconds, this chef’s true genius
ﬁ)rmmglmgtaste,mxmremdpmmta
; tionbecomes abundantly and enncmﬁy

- neer capping off the souffle. He presents
2 thedessert with alarge porcelain spoon

cream.
3 Come mealtime at Lacroix, Maslowski

) PHIL

combined the ingredients, finessed the hat-
terinto a pastry bag and is piping them inta
MY dand 1 1

“utes, it emerges from the oven as a cylindri-

cradling a quenelle of Spanish almond ice

BY SARAH THOMPSON

is the liaison between the kitchen and the

phasize that the ramekins must be

dining room, having worked in the
kitchen at both Novelty and Fountain. .
‘What stands out about this chefis his con-
fident and playful disposition.

Maslowski jokes as he works. Hebe-
lieves in tasting everything he makes. He

produces heaping
spoonfils of his jce
eream for col-
lengues to sample,
andd walts excitadly
for nods, if not
noises, of approval.
AsMaslowski
works, Ortega is content simply to ob-
serve. The duo teamed up in December
after Ortega left his post as executive pas-
try chef at Le Bec-Fin. They play off each
othernn.tuml]yastheyeompmexpen

buttered and sugared to create a pseu- -

do-crust that enables the souffle to rise
appropriately.

‘When asked what causes'souffles to col-
lapse, eedlpmvldm ahundryhst of rea-

. Sons: temp

ovmhahng,ammpropernhoof
ey yolk hase to egg whites, even .
agitation while the souffle is being.
served. The souffle js an exercise in
perfection, precision and patience.
Oricgais pleased to tell us that the
restanrant will go through atleast
55 soufles on 2 busy night.

Before tasting Maslowski's ver-
gion, we hind two distinct convie-
tions about chocolate souffles:
Thiyare subtly flavored and they |
fave to he eaten ina hurry for fear
nfdd‘hmu.lhaveneverbeenso ’
pleased o be wrong.

This soaffle has a densityand
richness that seems to defy thelaws
of physics. The texture is fudgy, if-
natactually gooey. The contrast of
the sulstly salty, cold ice cream and
gwieet, winm souffle teases the

eatld eat every single day and nev-~
er complain about. Maslowski shy-
ly sunfles at words of appreciation
f’;rn*m.mllhkelybeashowstop-
per for mnuypatn)ns on Valentine’s
Doy

Far mm-:whodontﬁndchoco-
late soudfle appealing (there must
be, what, four or five

offer other specialties,
like chocolate pate, -
apple napoleon,
champagne sorbet
and poached pears for

» tions as earlyas
October.
isdeter-.

Ortega )
mined to make diners’
Lacroix experience
memorable. Heeven
handcrafted a choco-
late box for every
couple, filledwith |
artisanal chocolates
made in the in-house chocolate laboratory.

So after all their work isdone, how will
the chefs themselves celebrate Valentine’s
Day? Ortega plans on alow-key dinner out
with his wife—days after Valentine’s Day, *

ences and tech souffles.
Both thatxt’sbesttnusetwotypes

ofchocola:emﬂnssouﬁe—asem:sweet

mdaduk—mordertostrﬂ:eabalmce

Maslowski, well, he's single (see "Hot

Stuff Coming Through,” p. 26). Butifhe
up with his souffies and ice creams, -

heslikelywbeeomeoneuftbemoaehgl—

blebachelors in Philadelphia. ® : - . 7

/2 quart milk

palate, This isthe kind of thingone .

ofyou?), Ortegawill -

Valentine’s Day guests
whos_ecuredreserva-_ :

" chocolate from the'doubie boiler and then

MATT
MASLOWSKI'S
CHOCOLATE
SOUFFLE
RECIPE

SOUFFLE BASE

2 ounces sugar
3ounces all-purpose flour
6eqggyolks

ﬁacememﬂkinasaucepotandletitcome
to aboil.

While the milk is boiling, whisk together the
sugar, flour and egg yolks ina bowl. Usea
mixer if necessary.

When the milk comes to a boil, slowty add
half to the egg yolk mixture. This will tempe
themmturesoltdoesn’tscramble
Pourmeresultinqm(xturebad(intomepo
with the rest of the mitk and cook it until it
becomes thick.

Take it off the heat and let it coolina con-
tainer untilyou're readytouse it. -
Itw'iu keepinthe refrigerator for aweek. -

CHOCOLATE SOUFFLE
15 ounces chocolate (usually a semisweetc |
60-percent chocolate, best if a mixture of
thetwo) B

4 ounces souffle base -

8 egg whites (use the ones remalningfrom :
thebase) . i

Meltmedsocolatemmecesoveradouble
bailer. N

Butterand sugar the souffle ramekms Us-
ing soft butter and a pastry brush, coat the
inside of the ramekins, making sure alf areas|
are covered, especiaily the rim. Then roll the.
sugar around theinside to get alight coat-
mg.whochhelpsthesoufﬂerlseandputsa
ﬁuncrustonﬂsedqes

When the chocolates melted, whip the egg
whites into stiff peaks using a standing mixer,
While whipping thelegg whites, addthe ~ |
souffie base to the chocolate in the double
boiler. Keep it very warm to prevent the
d\ocolatefromcoqllnqdownbooquiddy
whenfoldlnqintheequhlt&
Whentheequhitesarestrﬁ rémove the

add egg whites one-third at a time, each )
hmeqentlyfoldmthemintoﬂnbase.oon.‘
mlxtoomuch.ortheequhiteswmlosevol
umeandair.

Once the egg whites are folded in, fil the
ramekmsuslnqaspoonorapastrybaq.
Filithe ramekins to*thetop if the pouring
becomes messy, use your finger and wipe
around the edge ofthe ramekin todlean it.
This helps the souffle rise straight.

Souffle mixture canbe prepared uptotwo
hours before useif kept at room temperatun
Bakeat4006eqre<-sfor9to10mhutes.de
penqinqoqxuxemenedw(tme.




