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Coming up this month

GUEST CHEF
DEMONSTRATION WITH
ALUMNA OLIVIA BURT
Wednesday 21st April

On Wednesday 21st April we will be joined by alumna
Olivia Burt as part of our Guest Chef Alumni
Series. Olivia is Head Chef at Stanley’s in Chelsea
and has experience at luxury, 5-star London hotel,
Claridge’s, as well as reaching the finals of both the
Roux Scholarship and the BBC’s MasterChef: The
Professional.
We will have more details on the event soon,
including the dish Olivia will be preparing and
where you can register, but for now save the

date for this exciting demonstration in
your diary. You can read our interview with
Olivia via this link lcbl.eu/gl52d

Online courses

ONLINE COURSES
Our online courses are designed to expand your
knowledge, enhance your skills and encourage
new ways of thinking and understanding. Below
are courses available for April:
▶ Gastronomic Tourism
10 weeks • starts 12th April
▶ Writing & Publishing Recipes
4 weeks • starts 19th April
▶ Food Writing for Publication Essentials
5 weeks • starts 19th April
▶ The Art of Fermentation
4 weeks • starts 19th April
▶ Art & Science Of Multi-Sensory Dining
4 weeks • starts 26th April

Discover all our online courses: lcbl.eu/gl46f

New treats from the Café!

There are some delicious new items available at
Café Le Cordon Bleu this month, such as:
Strawberry and Mascarpone Opera
Guava, Apricot and Greek Yoghurt Easter Egg
(only available until 1st April)

Blood Orange Panna Cotta Petit Gâteau
Mango and Dulcey Eclair
Chocolate and Coconut Vegan Pebble
Rhubarb Danish
DID YOU KNOW?

Le Cordon Bleu students enjoy a 15% discount.
Just present your student badge when paying.

Dates for your diary
April 2021
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Good Friday

Easter Sunday

Easter Monday

Guest chef
demonstration with
alumna Olivia Burt

Last month’ s highlights

DIPLOMA IN PÂTISSERIE
INNOVATION AND
WELLNESS EVENT
Last month we held a special live-streamed
demonstration featuring Le Cordon Bleu Head
Pâtisserie Chefs for London and Paris, Julie Walsh
and Fabrice Danniel. The event was in celebration
of the launch of our new Diploma in Pâtisserie
Innovation and Wellness which will be taught at
both campuses later this year.
The event was a great opportunity to discover
what this new programme is all about from
the chefs who have developed it. Chef Fabrice
prepared a fantastic Buckwheat Mandarin Tart
recipe, and the demonstration was followed by
a question and answer session with Chefs Julie
and Fabrice.
The Diploma in Pâtisserie Innovation and
Wellness is an exciting, innovative new
programme focussing on recipe development and
transformation, evolving classical recipes and
developing advanced pâtisserie techniques. Aimed
at experienced pastry chefs and students, designed
to complement and enhance the traditional skills
that they have already gained and hone their
ability to innovate and develop new dishes.
The course will be offered to students as a 3-month
programme with prerequisite of the Diplôme de
Pâtisserie or equivalent. If you’re interested in
joining the Diploma in Pâtisserie Innovation and
Wellness in Term 4, you can get in touch with
us or find out more information by visiting the
programme page: lcbl.eu/gl51r

Le Cordon Bleu Alumna Q&A
Tamsin Robinson graduated from Le
Cordon Bleu London in early 2020
upon completing the Diplôme
de Pâtisserie. Unfortunately, her
graduation coincided with the
onset of the COVID-19 pandemic
and national lockdown, meaning she
couldn’t jump straight into working in
a kitchen as she thought she might.
Tamsin didn’t let this hold her back though and started writing recipes
for an online magazine. After realising she was often being asked about
where to source high quality ingredients, she decided that it was a great
idea to transform her recipe into gourmet baking kits. This is when
BakesterBox was born.
We caught up with Tamsin to find out about her learning experience
and what she has been up to since graduating.
How did you feel after graduating from Le Cordon Bleu
London?
I felt ready to take on the world! Superior term was incredible, and
I felt a huge sense of achievement upon graduating. Confidence
levels were at an all-time high, and quite frankly, I felt giddy with
excitement to begin a career as a pastry chef.
What is the most valuable lesson you learned during your time
at Le Cordon Bleu London?
Trust your instincts. It’s a phrase you hear over and over, but at
Le Cordon Bleu, I was forced to use my instincts all the time
– whether that be with tempering chocolate, deciding on job
opportunities or working out whether Chef was joking or actually
getting annoyed at us…
What have you been up to since graduating?
I graduated in March 2020, the week before lockdown 1.0. With
the pandemic severely limiting pastry kitchen opportunities, I did
not go to work in a kitchen as planned. Instead, in Summer 2020, I
launched BakesterBox, a baking kit business to bring a little pastry
chef flair into home kitchens. I’ve been busy growing BakesterBox
since!
What made you decide to start your own business?
My goal for the past few years had always been to open my own
baking-related business, but I didn’t have a clear enough idea on
what exactly I wanted the business to be. I had the light-bulb
moment for BakesterBox after friends were asking more and
more baking and ingredient-related questions. I realised that
although people are keen to bake, they don’t necessarily have all
the ingredients or time. Moreover, most of the baking kit ranges I
could think of were low quality. From there, I did a little research
and decided BakesterBox would be a great idea.
Can you tell us a little about your experience so far running
BakesterBox?
It has been a constant rollercoaster - highs of making big sales,
lows of feeling completely out of my depth at times. Being a solo
founder, I must oversee every aspect of the business from digital
marketing and social media to logistics and finances. It’s been
intense to say the least, but every new challenge is an opportunity
to learn and develop my skillset. I think all small business owners
can probably relate to this! I can’t say I’ve been completely alone
though. I have received an extraordinary amount of support from
others, be it from friends, family or people that I don’t even know
who discover BakesterBox, love the concept and want to help in any
way possible. The rollercoaster has been great so far.
Do you have any big plans in the works?
I would love to move BakesterBox HQ out of my spare room and
into its own space. This plan is only in my head though, nothing on
paper…yet. If and when it happens, it will be a huge step forward.
Where do you see yourself in 5 years?
If this past year has taught us anything, it’s that anything can
happen and turn our lives upside down. I no longer look too far
into the future, I try and live in the present, appreciate what I have
and see where life takes me. The dream would be to own a pâtisserie
one day – perhaps where I sell BakesterBox products too – but I
wouldn’t like to put a timeframe on when that might happen.
What do you miss the most about being a student at LCB?
My classmates. Superior term was so much fun as we all got to
know each other well by then. After-class drinks, impromptu
nights out, I felt like I was back in university again! I also miss the
guidance and encouragement from the teaching Chefs and being in
the kitchen in general.
What would you say to anyone considering studying at Le
Cordon Bleu London?
Ask yourself why you want to study there and speak to past
students about their experiences. I would also recommend doing
the full diploma if you are able to. Superior term is when things
really kick it up a notch and it is the best term by far. You really
need to experience it!
What does Le Cordon Bleu London mean to you in a few words?
In my mind, Le Cordon Bleu London is a place where people come
together from all over the world to share a common passion.

Le Cordon Bleu’s must reads
If students would like to borrow a book, please contact londonlibrary@cordonbleu.edu stating the name of the book and your
student ID. We will notify you once the book is ready to collect
from Customer Services.
McGee on Food and Cooking: An
Encyclopedia of Kitchen Science, History
and Culture
by Harold Mcgee
First published in 1984, Mcgee’s book remains
a trusted reference book used by chefs, food
writers and keen cooks alike. On its 20 th
anniversary, on Food and Cooking was almost completely rewritten
and updated. Throughout the book’s cohesive chapters, the chemistry
and history behind each ingredient and cooking process is explained,
and technical food science is translated into uncomplicated kitchen
science. On Food and Cooking is the perfect book for chefs to have
on hand, it is a compendium of information on ingredients, cooking
methods and above all else, the pleasure of eating.
Mexico from the Inside Out
by Enrique Olvera
Enrique Olvera’s restaurant Pujol, was named
by The Wall Street Journal as “the best in
Mexico City” and ranks 12th in the World’s
50 Best Restaurants. Olvera takes traditional
Mexican cuisine and reinvents it with a
modern twist, whether it be molecular gastronomy or deconstructed
dishes, the finished creation is always a beautiful interpretation of
Mexico’s rich culture and traditions. In his first high-end cookbook,
Mexico from the Inside Out, you will find 65 recipes, from dishes
that are served at Pujol, to casual recipes that Olvera enjoys making
at home for his family - Mexico from the Inside Out is the perfect
cookbook for the experienced and beginner chef alike.

Recipe of the month
Chocolate spheres with caramel
mousse and nut brittle. As taught
in o ur Sup eri or Pâti ss eri e
programme, the key to success
with this recipe is sugar work
and chocolate making skills.
#LeCordonBleuAtHome

Ingredients
Serves 4

4 x 7 cm dark chocolate
spheres

80 g whole blanched
hazelnuts

Caramel mousse
250 g caster sugar

1 teaspoon butter

250 g hot whipping cream
300 g cold whipping cream

Chocolate sauce
100 g dark chocolate
(54.5%)

4 drops bergamot oil

100 g whipping cream

pinch of salt

Decoration
cocoa powder

Nut brittle
40 g caster sugar
20 g water

gold lustre dust
edible gold leaf

80 g whole blanched
almonds

Method
1.	Caramel mousse: In a pan, add the sugar and melt over
a medium heat, stirring occasionally until it turns a rich
caramel colour.
2.	Add the hot cream and salt while whisking. Remove from
the heat then add the cold cream. Let cool then add the
bergamot oil.
3.	Pour the mousse into a siphon charged with nitrogen and
set aside in the refrigerator.
4. Nut brittle: Line a baking tray with parchment paper.
5. Combine the sugar and water in a pan and cook to 115°C.
6.	
Add the almonds and hazelnuts and continue to cook
while stirring, until the sugar has melted and caramelised.
Add the butter, then spread the mixture on the lined
baking tray and let cool.
7.	Chocolate sauce: Put the chocolate in a bowl and set over
a pan of simmering water. Stir until melted then remove
from the pan.
8.	
In a separate pan, gently heat the whipping cream.
Gradually incorporate the hot cream in three stages, while
stirring, until fully combined.
9.	Assembly: Dust one side of the plate with cocoa powder,
then carefully pipe dots of chocolate sauce on the other
side of the plate.
10.	D elicately stamp a round hole at the top of the sphere
with a 4 cm round cutter. Use the cut-out chocolate as the
bottom base for the sphere.
11.	Using cotton wool, gently apply the golden lustre to the
sphere.
12.	Fill the sphere halfway with the caramel mousse, then top
with the nut brittle. Fill the sphere with more mousse,
then top with extra nut brittle.
13. To finish, decorate with a gold leaf.

Get Social

Tag us on Instagram for a chance to get featured in Le Petit Journal
@lecordonbleulondon

@jeylicious_

@epicurious.sir.peaches

@eliithebaker

@yuki.bakelab

@heys_heavenlybakes

@israfgadr

