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"Modernism is simply the result of the extremely progressive evolution of the
American pastry industry. With the use of all ethnic influences, creative flavor
combinations enhanced by incredibly visual designsistruly the global trend-
setter for the millennium.” Norman Love Corporate Pastry Chef, Ritz-Carlton
Hotel Company Milk Chocolate-Ginger Mousse with Liquid Chocolate Center
Norman Love Corporate Pastry Chef, Ritz-Carlton Hotel Company, Naples,
Florida. Mont Blanc Michael Hu Executive Pastry Chef, Waldorf-Astoria Hotel,
New Y ork Midnight Macadamia Torte Kim O'Flaherty Pastry Cook, Essex
House Hotel, New Y ork. Chocolate and Pear Mousse Ensemble Eric Perez
Executive Pastry Chef, Ritz-Carlton Tyson's Corners, Virginia. Chocolate
Croissant Bread Pudding with Specky Vanilla lce Cream and Caramel Marshall
Rosenthal Executive Pastry Chef, Trump Tgj Mahal Hotel and Casino, Atlantic
City, New Jersey Butter Pecan Custard Cake Wayne Brachman Executive Pastry
Chef, Mesa Grill and Bolo, both in New Y ork.
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Editorial Review

From the Publisher
This book examines the modernist techniques and style in copious detail. Includes 50 desserts, detailed
guidance on garnishes, full-color photographs of each dessert, and a business emphasis on menu marketing.

From the Inside Flap

A Modernist View of Plated Desserts For diners, the stunning virtuosity of dessert menus orchestrated by
today's chefs and restaurateurs has made a meal's grand finale as eagerly awaited as the entrees that precede
them. To accompany American pastry's dynamic renaissance, Grand Finales: A Modernist View of Plated
Desserts offers an essential compendium of information that enables culinary professionals to keep pace with
these remarkabl e developments. Scores of pastry chefs are now seeking to compose plated desserts that
consciously avoid everyday images, and in doing so, have lifted their creations into the realm of artistic
discipline. While each chef has his or her individual style, many of their desserts can be classified as
Modernist, with technical and artistic demands as challenging as any in the culinary realm. At once
absorbingly informative and celebratory, authors Tish Boyle and Timothy Moriarty lead a discussion of how
Modernist chefs are redefining dessert, the better to satisfy the insatiable American sweet tooth. Replete with
ampleillustrations, Grand Finales: A Modernist View of Plated Desserts offers 50 detailed recipes culled
from the repetoires of 25 of the country's most accomplished pastry chefs. Their insights and opinions on the
diverse aspects of desserts contrast with the straightforward analysis of Boyle and Moriarty, which addresses
the major components of a Modernist dessert-from its relationship to classical dessert standards, the
fundamental importance of equipment and molds, and the principles of garniture, to the use of sauces and the
critical necessity of deft management skills and costing procedures. Thorough, humorous, and
comprehensive, Grand Finales: A Modernist View of Plated Dessertsis a tempting addition to the ranks of
indispensable reference for anyone involved in the art of pastry, or just in love with dessert.

From the Back Cover

"Modernism is simply the result of the extremely progressive evolution of the American pastry industry.
With the use of al ethnic influences, creative flavor combinations enhanced by incredibly visual designsis
truly the global trend-setter for the millennium." Norman Love Corporate Pastry Chef, Ritz-Carlton Hotel
Company Milk Chocolate-Ginger Mousse with Liquid Chocolate Center Norman Love Corporate Pastry
Chef, Ritz-Carlton Hotel Company, Naples, Florida. Mont Blanc Michael Hu Executive Pastry Chef,
Waldorf-Astoria Hotel, New Y ork Midnight Macadamia Torte Kim O'Flaherty Pastry Cook, Essex House
Hotel, New Y ork. Chocolate and Pear Mousse Ensembl e Eric Perez Executive Pastry Chef, Ritz-Carlton
Tyson's Corners, Virginia. Chocolate Croissant Bread Pudding with Specky Vanilla lce Cream and Caramel
Marshall Rosenthal Executive Pastry Chef, Trump Taj Mahal Hotel and Casino, Atlantic City, New Jersey
Butter Pecan Custard Cake Wayne Brachman Executive Pastry Chef, Mesa Grill and Bolo, both in New
York.

Users Review
From reader reviews:
Angela Jones:

Book isto be different for each grade. Book for children right up until adult are different content. To be sure



that book is very important for people. The book A Modernist View of Plated Desserts (Grand Finales)
ended up being making you to know about other knowledge and of course you can take more information. It
is extremely advantages for you. The publication A Modernist View of Plated Desserts (Grand Finales) is not
only giving you considerably more new information but also to get your friend when you experience bored.
Y ou can spend your own spend time to read your book. Try to make relationship with al the book A
Modernist View of Plated Desserts (Grand Finales). Y ou never sense lose out for everything in case you read
some books.

Johnny Allen:

Now aday those who Living in the era exactly where everything reachable by connect to the internet and the
resources inside can be true or not call for people to be aware of each details they get. How many peopleto
be smart in getting any information nowadays? Of course the answer is reading a book. Studying a book can
help folks out of this uncertainty Information specifically this A Modernist View of Plated Desserts (Grand
Finales) book because this book offers you rich facts and knowledge. Of course the information in this book
hundred percent guarantees there is no doubt in it you know.

Charles Smith:

The book untitled A Modernist View of Plated Desserts (Grand Finales) contain alot of information on that.
The writer explains her idea with easy way. The language is very straightforward all the people, so do not
really worry, you can easy to read this. The book was authored by famous author. The author will take you in
the new period of literary works. It is possible to read this book because you can read on your smart phone,
or model, so you can read the book with anywhere and anytime. In a situation you wish to purchase the e-
book, you can start their official web-site and also order it. Have a nice examine.

Henry Rodriguez:

A number of people said that they feel uninterested when they reading areserve. They are directly felt it
when they get a half areas of the book. Y ou can choose the actual book A Modernist View of Plated Desserts
(Grand Finales) to make your own reading isinteresting. Y our own skill of reading talent is devel oping when
you similar to reading. Try to choose straightforward book to make you enjoy to read it and mingle the
opinion about book and studying especialy. It isto be very first opinion for you to like to open up a book
and learn it. Beside that the publication A Modernist View of Plated Desserts (Grand Finales) can to be your
friend when you're feel alone and confuse in what must you're doing of these time.
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