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Hediard

Komnasws Hediard, ocrosannan GepauHaniom Samapom s Mapwxe B 1854 ropy, npuxagnexut
(paHLY3CKOMY racTpoHoMITeckoMy fomy. B Poccuw Hediard paseueaer f18a HanpaBneHus
[ESTENLHOCTH: Marasud W Keliepunrosyio cnyx6y. Marasutbl Hediard — npectuxtbie Gytukmn
M3bICKaHHLIX W PeIxMX npogyxToB Gesynpeyroro kayecTsa. Hediard Catering cneuuanusmpyetcs

www.hediard.ru

Ha NPOBEJIEHUM KOPNOPATHBHBIX MeponpuaTiA. Cnyx6a rapaHTMpYeT aKCKIioauBHbIE 6nioga,
W3LICKAHHBIA CTUNb U BLICOKWIA YPOBEHE OpraHu3aLim.

Kade-Gymuk Hediard pacnionaraeTcs B camom ueHTpe Mocksbl. ST0 uaeanbHoe MecTo ans
[APYXECKMX W AEN0BbIX BCTPEY. [axe B3biCKaTeNbHLIE rypMatbl OLeHsT Bioaa (ppaHLyacKoil,
WTANbAHCKOI W PYCCKON KyXHU.

Anpec: Mockea, yn. Bonbwas fimuTpoeka, a. 23, crp. 1
Ten.: (495) 641-10-24

«Kon,u,mep nepenaeT

LLeapPOoCTb CBOEN AyLLIn»

51 paboraio KonaUTEPOM 9 JIeT, B KeiiTepuHre — 4 rojia, U3 HuX
3 rozna B Poccun.

41 cran KOHAHTEPOM, IIOTOMY 4TO 9TO Npodeccus yBieKa-
TesbHas, (eepudeckas, U A OYeHb 1EHI0 ee XYAOKeCTBeHHbIE
BO3MOKHOCTH.

TpyaHee Bcero OBLIO HAYYUTHCH EKEIHEBHOH CTAOMIBHOM
pabore, B PoccHy CTOJIKHYJICS CO CIIOKHOCTBIO alalTallii K He-
KOTOPBIM IIPOAYKTaM U K paboTe C JIOIbMH.

Moii camblii IIeHHBIH ONBIT — 10e3/1Ka B Kurail Ha OTKpBITHE
orens Grand Lisboa B Maxao.

B paGore KoHAHTEPA MEHs TIO-IPEXKHEMY VAMBIAET 060py-
JoBaHe, KOTOPoe CTAHOBHTCs Bee OoJiee COBEPIIEHHbBIM, HOBbIE
TEXHHKH.

Moii Ky IHHADHBIA CTHIb — IPOCTOTA ¥ YTOHUEHHOCTD.

$1 He MOTY Ha3BaTh CBO CaMbIil BRIIAIONIMICS lecepT, HO ¥
HAC 0Y€Hb XOPOIIO NPOfiAloTcst (PPaHIy3CKHe MUHIATBHbIE 1K~
POXKHBIE — MAKapyHBI,

51 mo6mo paboTaTh CO BCeMMU IPOJYKTAMU.

Mot 1061UMBbIi MHIPEANEHT — 63 BCIKOro COMHEHUS!, INOKO-
Jiajl.

Illokonaj s cpaBHUBAIO C 3/IETAHTHOCTHIO, MIACTHYHOCTLIO,
KPACOTON M YIOBOJLCTBHEM.

W3 mokoJiajia MOKHO IPUTOTOBUTE BCE,

CambIii He0ObIYHBIH HHTPEIHEHT, KOTOPLIH 51 HCIOJIL30BaJ —
3071070,

HaeansHblii iIeCepT — 9TO HCTETHKA, LBET, BKYC, SMOIIMOHATb-
HOE HAaCTPOEHHE, KOTOPOe KOH/IUTEP X0YeT NepeaTh.
Kaskyipiil ienb MeHs BIOXHOBJISIOT HOBBIE 3HAKOMCTBA, MO~
CEIeHNE MY3€€eB U JIPYIHe, CAMBbIe PasHble COOBITHS.
Cospasas jiecepr, si B IEPBYIO OYepe/ib [yMaio O YeNOBexe,
KOTOPBIii ero nonpobyer.
Ha xyxue 51 He MOTY 000iTHCH 6e3 MO€ii KOMaH/[bl, 9TO JIOIH.
KOTOPBIE CJAEIYIOT 3a MHOH H30 JHS B IEHD.
Koraa pa6oraemn ¢ yBI€4EeHHEM, HET HUHET0, 0TYEro MOKHO
651710 OBI YCTATE.
Konaurep A0/DKeH YMeTh [iepe/iaTh MIeAPOCTh CBOeH Ay i
CEOIO JIIOOOB K IIPOAYKTY:
Camas crpamuas omu0Ka KOHANTEpa — JUIs MEHs 3TO TIPO-
BaJIUThH TECT, IKCIIEPUMEHT.
IpoGiemsi ¢ BECOM JUIsI MEHsT He CYIIECTBYeT, II0TOMY 4TO A
3aHMMAIOCh CTIOPTOM.
Moii cambiii HejaBHHIl JecepT — HOBOTONHHH, OH CMOMKET
VKa3aTh BaM TOMHOE BPEMSL.
JloMa s TOTOBJIIO, HO HecoaaKue OIIioja.
e Tperopu [yaiias
LWed-koHaUTEP KOMMAHWM
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IHEAWA KBEANUDUEALIN.

I'peropu Hauan kapbepy koHaMTepa Bo PpaHumm — pato-
Mapwxe 1 Jleoke. B 2006-m oH nipuHuman yuactvie
W dpaHLy3cKoil koHguTepckoit B Aliose, CLLIA.
2007 roay Mperopu [yaitan otnpasuncs 8 Kurai, roe
nopaboran B natu3eeanouHoM otene The Grand Lisboa.
B TOM Xe rofly KoHgMTep NEpPexoauT B U3BECTHYIO KeiiTe-
punrosyio dupmy Potel&Chabot (Mapux), ¢ 2008 no 2010
paboran B poCCHIiCKOM OTAENeHUM 37Ol komnanun. C 1
anpens 2010 ropa ssnsercs wed-konguTepom Hediard
Russia.
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Jnist 6ucksuTa: 6enoK B36UTH Ha 3 CKOpOCTH
110 OGEJIeH S, TOHKOM CTPYHKOH BBECTH
caxap ¥ IpoJIo/KaTh B30MBATh /10 YCTOWYHBOM
neHbl. BauThb jKeaToK M nepemernaTs

BPYYHYIO JIOTIATKOIA, 106aBUTh KaKao-IIypy

U [IePEeMENINBATD JIONATKOH /10 O/IHOPOIHOM
KoHcucrenuuu. [oToByI0 Maccy BBLIOKUTD ,
Ha IIPOTHBEHb. BbinekaTh Ha CHIMKOHOBBIX T PE-
KoBpHKax npu Temneparype 175 °C B Teuenue
10-12 mun. OxnaguTh Ha KOBPUKE, BBIPE3aTh )
hopmoii. \

erM-IﬂOKOﬂaﬂ. MaH}KapH: MOJIOKO, CJIMBKH,
caxap, JKeJITOK 3aBapUTh B TEDMOMUKCEDE TIPH
temrepatype 85 °C Ha 3 CKOPOCTH, B KOHIIE
N06aBIATh YePHBIN IOKOJIa]l, OXJIaK/IaTh B
tedenue 24 4. [TomecTurh B KOHAUTEPCKHIT
METIOK.

Basza jkesaTiH: JKeJaTUH 3aMOYHTH B BOJIE.

Ky.}lﬂ BHIUIHSA: BEHYMKOM B MUKCEpPE CMelllaTh
caxap-necok u mope suimnau. Jloectn 10
kurernst. Kpaxman passectu Bojoii (200
Ha 70 r kpaxMasa), TOHKOI CTPYHK
B kpeM. [Tomemmnsas, noBecTy /g
BapuTh 3 MUH. CHATD C OTHS 4 :

passejieHHbli JxesnatuH. 11ef HATh 710
OIHOPOIHOM KOHCHCTCHIMIEOX 12/ 11 Tbh.

IToMecTHTh B KOHAMTE MEIOK.

Cupon caxapHBIii: ¢
rponopiuu 1/1.

YaCTBOPUTE B BoJle B

\TOJIbHBII BUIITHEBBII
#3 BHIITHYU U CaXapHbIM

[TyHm BUIIHEBbI:
CHPON CMeIaTh ¢
CHPOIIOM.

BauunbHasa aMmyJibe KUIATHTD CIMBKH

€ BaHWJIBIO H CaXapoM; WUTH B IIOKOJIAJI,
BhIMeIIUBaTh. BeecTi | DTOBJIEHHBIH
JKesaTHH, nepeMeniars. € JK/IATh B TEYeHHE
24 4, 3aTeM B36UTH NIAHET MMKCEPOM.
[ToMecTHTD B KOHANTEPCK QK.

Bestiop: 4epHblii IIOK0OJIa/] pacTOMIh ¢ KaKkao-
MaCJIOM, TIEPEMEIIaTh, IPOTEAMTD, OXJIAHThH

o \
10 45 °C. lna «adderTa Bemopa» pacrblLIHT
yepes MyJ1bBePU3aTop B CHelHalbHOI Kamepe
Ha OXJIAKACHHYIO IOKOJIAAHYIO

rypy.
C6opka jiecepra: 0JIHY U3 IBYX moxg
nosycgep BBLIOKHTH Ha JHO 6.1 '
OUCKBUT BHIMOYHTD B ITyHIIIE, ,ga?’
BucKBUT BBUIOKHUTH HA JIHO 1107y cephl.
KoniurepekuM MeNKom oTcafintb HeOom
IIaphl HIOKOJIAHOTO KpeMa MaHKapH ¢
YeTHIPEX CTOPOH MOBEpPX OH 3
chopMHpOBaThH MIAPBI U3 K}
YKpacuTh HECKOJIbKUMH III
XPYCTAIIMMH JKeMIYKH
AMYJILCHUEH 3aTIOJHUTD 1
- KoHAuTepcKkoro Memka. C
IOKOJ1a/THBIM JKeMYYTOM.
TIOJIOBUHOM ITOKOJAHOI 110
YKPacuTh ()parMeHToM MHIIEBO]
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Hediard

Hediard company was founded by Ferdinand Hediard in Paris in 1854 and belongs to the French
gourmet house. In Russia Hediard develops 2 spheres: a shop and catering facilities. Hediard shops
are prestigious boutiques of refined and rare products of outstanding quality. Hediard Catering is
specialized at holding corporative events. This service guarantees exclusive dishes, refined style
and a high level of organization.

Hediard café-boutique is in the center of Moscow. It is a perfect place for friendly and business

meetings. Even demanding gourmets will do justice to French, Italian and Russian cuisine.

“A confectioner shares his soul’s generosity”

I have been working as a pastry chef for 9 years, in catering — 4 years, 3 of which I have been
working in Russia.

I became a pastry-chef as it is a challenging, enchanting profession and I highly appreciate its
artistic possibilities.

The hardest thing was to learn everyday stable work. In Russia I encountered with a difficulty
in adaptation to some products and work with people.

My most valuable experience is a trip to China for the opening ceremony of Grand Lisboa
Hotel in Macao.

At the pastry’s work I am still surprised by equipment which becomes more perfect.

My culinary style is simplicity and sophistication.

I cannot call my most outstanding desert but French almond cake — macarons are selling very
good at our restaurant.

I like to work with all sorts of products.

My favorite ingredient is — with no doubt — chocolate.

I compare chocolate with elegance, plasticity, beauty and pleasure.

It is possible to cook everything from chocolate.

The most unusual ingredient I have ever used is gold.

The perfect desert is aesthetics, color, taste, emotions that a confectioner must share.

Every day I am inspired by new acquaintances, visiting museums and other various events.
Creating a desert I think mainly about a person who will eat it.

At the kitchen I cannot work without my team. They are the people who follow me every day.
When you work with passion there is nothing to be tired of.

A pastry chef should be able to share the generosity of his soul and hos love to the product.



The most awful pastry’s mistake is (as for me) to fail a test, an experiment.
I do not have problems with overweight as I go in for sports.

My recent desert is a New Year’s desert, it will tell you the exact time.

I cook at home dishes that are not sweet.

Gregory Doyen, Pastry chef of Hediard company
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Gregory Doyen
Pastry chef at Hediard
Date of birth: 07.07.1984
A well-known pastry chef from France, Gregory Doyen, is the author of a large amount of
exclusive deserts of chocolate, handmade candied fruit jellies, caramel and nougat. Gregory
mastered confectionary at a famous Ecole Nationale Supérieure de la Pétisserie (National High
School of Pastry) in France, attended different refresher courses.
Gregory started his pastry career in France — he worked in Paris and Lyon. In 2006 he took part
in the opening ceremony of a French confectionary in Iowa, the USA. In 2007 Gregory Doyen
left for China where he worked at a 5-star hotel “The Grand Lisboa”. In the same year he starts
working for a well-known catering company Potel&Chabot (Paris). Gregory was working at the
Russian branch of the company from 2008 to 2010. From April 1, 2010 he has been the pastry
chef of Hediard Russia.
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These pages describes the recipe and cooking process of a dessert “A Christmas ball”.

I, Maxim Gromov, certify that | am familiar with the Russian and English languages, and that |
have translated this article faithfully and accurately.

24" of July 2015

English_seasons@mail.ru



