
FOR PROFESSIONALS

INSPIRING

Recipes



3

CREATE NEW TASTE

Experience the endless possibilities of culinary delights:

Hot or cold, sweet or spicy – create inspiring dishes 
 quickly and with just a handful of ingredients.

These easy-to-prepare recipes enhance every kitchen 
and give you access to iSi’s wide range of dishes.

Have fun with iSi!
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For correct use of iSi Whippers,  
please visit our website:  
www.isi.com/en/culinary/products

Suitable for hot and  
cold preparations

Double-walled, stainless steel 
vacuum bottle with  maximum 

thermal performance for 
 keeping content hot or cold for 

hours

Dishwasher safe

2 year warranty

Suitable for hot and  
cold preparations

 Keep hot in a bain-marie  
at max. 75°C (165°F) 

Available in 0.25 L / 0.5 L / 1 L* 
(Half Pint / 1 US Pint / 1 US Quart*)

 Dishwasher safe

 2 year warranty

Thermally-isolated multi-purpose tool for kitchens 
and caterers. 

For preparing fluffy light espumas, finger food, hot 
and cold sauces, foamed creamy soups, as well as 
whipped cream and desserts. 

Bottle and head made from stainless steel – 
 developed for professional use (NSF certified).

The versatile kitchen whipper. For preparing fluffy-
light espumas, finger food, hot and cold sauces, 
foamed creamy soups, as well as whipped cream 
and desserts. 

Bottle and head made from stainless steel – 
 developed for professional use (NSF certified).

iSi Thermo  
Whip

iSi Gourmet 
Whip

* All recipes were prepared in a 0.5 L (1 US Pint) iSi Whipper. Double the ingredients for a 1 L (1 US Quart)  
iSi Whipper. Halve the ingredients if using a 0.25 L (Half Pint) iSi Whipper.
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iSi FUNNEL & SIEVE 

Clean work processes due to the funnel’s  
large capacity. 

Easy insertion and removal of sieve  
thanks to  practical handle. 

Ideal for straining espumas with herbs,  
fibers, or kernels.

Available for iSi Gourmet  
Whip 0.5 L and 1 L sizes  

(1 US Pint and 1 US Quart)

 Keep hot in a bain-marie  
at max. 75°C (165°F)

 Made from 100 % silicon  
(BPA-free)

Dishwasher safe

 2 year warranty

iSi HEAT PROTECTION 

Silicon cover protects hands when    
touching the iSi stainless steel bottle  
during hot preparations.

iSi  
Accessories 

 For use with iSi Gourmet Whip

Made from stainless steel  
and silicon (BPA-free)

 Dishwasher safe

 2 year warranty

iSi RAPID INFUSION 

Rapid Infusion enables a liquid to be 
 infused with different flavors in the 
 shortest possible time. 

NEW!

THE NEW STANDARD FOR CHARGERS!

iSi Professional 
Chargers 

The new iSi Professional Chargers are the best 
choice for maximum whipping volume with 
fewer calories. 

Producing up to 20 % more than before, you can 
save costs on cream and charger use.

With a 0.25 L or 0.5 L (Half Pint or 1 US Pint) iSi  
Whipper, use just one iSi Cream Charger, and  
with a 1 L (1 US Quart) whipper, use up to two  
iSi Cream Chargers.

Each iSi Professional Charger 
contains 8.4 g (0.3 oz.) of  

pure nitrous oxide

Individually electronically- 
weighed, with filling warranty

 Made from  
100 % recyclable steel

 Quality from Austria

750 ml (25 fl. oz.) funnel made 
from high-quality,  

rust-free stainless steel  

Sieve insert ø 15 cm (6 in.)

Suitable for all iSi Whippers

Dishwasher safe

 2 year warranty



8 9

iSi  
Stainless  
Steel Tips

iSi  
Heat  

Protection

iSi  
Decorator  

TipsiSi  
Injector  

Tips

iSi  
Funnel  
& Sieve

iSi  
Rapid  

Infusion

1 petal piping tip

1 square tip

1 rose tip

1 stainless steel adapter

1 stainless steel tulip tip

 1 stainless steel straight tip

 1 stainless steel plain tip

iSi DECORATOR TIPS 

iSi decorator tips are the perfect choice for 
 adding forms and patterns to the dish, filling 
 narrow-necked containers, and decorating  
dishes of all kinds.

iSi STAINLESS STEEL TIPS 

iSi stainless steel tips are the perfect choice for 
presenting creams, desserts, espumas, sauces, 
soups, and much more. 

iSi INJECTOR TIPS 

iSi injector tips are the perfect choice for 
 decorating, filling foods, and for liquid 
 injections, as well as for marinating, pricking, 
and basting.

1 long injector tip,  
Ø 3 mm (1/8 in.)

1 long injector tip,  
Ø 5 mm (3/16 in.)

 1 short injector tip,  
Ø 3 mm (1/8 in.)

 1 short injector tip,  
Ø 5 mm (3/16 in.)
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ARTICHOKE – 
BLACK TIGER – ZA’ATAR

ARTICHOKE SOUP

3 fresh artichoke bottoms

60 g (2.1 oz.) butter

500 ml (1 US Pint) vegetable stock

250 ml (Half Pint) cream

1/2 bunch of bound soup vegeta-
bles (celeriac, carrot, and leek)

1 tsp. za’atar

1 shallot

20 ml (4 tsp.) vegetable oil

50 g (1.8 oz.) BASIC textur stabilizer

Lemon juice

Freshly milled salt and pepper

BLACK TIGER SHRIMP

4 black tiger shrimp tails

20 g (0.7 oz.) clarified butter

A pinch of sea salt

½ tbsp. of freshly picked  
lemon thyme

4 large green olives

8 black olives

10 g (0.35 oz.) shallots

2 garlic cloves

15 g (0.55 oz.) butter

10 ml (2 tsp.) olive oil

1 peeled tomato

1 tbsp. roasted pine nuts

Freshly milled salt and pepper

For the Artichoke Soup: Wash the soup vegetables 
and shallots and dice to form a mirepoix. Fry in the 
vegetable oil until golden brown and add the quar-
tered, washed artichoke bottoms. 

Pour in the vegetable stock and cook until soft. 
Puree with the stabilizer in a blender until smooth 
and season with lemon juice, cream, butter, za’atar, 
salt, and pepper. 

Pass through an iSi Funnel & Sieve into a 0.5 L (1 US 
Pint) iSi Whipper. Screw on one iSi Cream Charger 
and shake vigorously 4–6 times. Keep hot in the iSi 
Whipper at max. 75°C (165°F) in a bain-marie or in a 
water bath. 

Warning: The iSi Thermo Whip or the iSi Thermo 
XPress Whip must not be put in a water bath!

For the Black Tiger Shrimp: Fry the shrimp in the clar-
ified butter with a garlic clove until translucent and 
season with the sea salt and a little lemon thyme. 

Dice the olives, tomatoes, shallots, and the other 
garlic clove finely. Fry in butter and olive oil until 
golden brown, and season to taste with salt and 
pepper. 

Then add the rest of the lemon thyme and the 
 roasted pine nuts.

Serve the soup separately or portion in front of each 
guest, then decorate with the remaining ingredients.  
 
Optional garnishes  
Fresh lemon, fried artichokes, herbs

May contain traces of eggs.



CARPACCIO – TARTARE – OLIVE
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CARPACCIO –  
TARTARE – OLIVE

CARPACCIO

100 g (3.5 oz.) beef fillet

Lemon juice

30 ml (1.0 oz.)  
extra virgin olive oil

Freshly milled salt and pepper

20 g (0.7 oz.) parmesan shavings

TARTARE

200 g (7 oz.) beef fillet

2 capers

½ anchovy

A pinch of pureed horseradish

A pinch of coarse mustard

½ shallot

Freshly picked thyme

Freshly milled salt and pepper

12 wafer-thin kohlrabi leaves

1 tbsp. finely chopped chives

OLIVE OIL ESPUMA

100 ml (3.4 fl. oz.) mild virgin  olive 
oil – not extra virgin olive oil

2 sprigs of thyme

1 sprig of rosemary

1–2 garlic cloves

8 g (2 tsp.) Glice stabilizer

ORANGE GEL

500 ml (1 US Pint) orange juice 
(pressed and strained)

6 g (0.21 oz.) agar-agar

1 g (0.04 oz.) xanthan gum

For the Carpaccio: Cut beef fillet into wafer-thin 
slices with a food slicer and place directly onto  
a plate. 

Dress with an emulsified vinaigrette made from 
lemon juice, olive oil, salt, and pepper just before 
serving. Garnish with Parmesan. 

For the Tartare: Cut the fillet into very fine, small 
pieces for the tartare. 

Season with the chopped capers, anchovies, horse-
radish, mustard, and finely diced shallots, as well 
as the freshly picked thyme. Season with salt and 
pepper before serving. 

Cut the kohlrabi into very fine slices with a food 
 slicer, blanch, and use to create a roll around the 
tartare. 

Turn the roll over in the chives before serving.

For the Olive Oil Espuma: Add olive oil and the 
chopped thyme, rosemary and garlic to a 0.5 L (1 US 
Pint) iSi Gourmet Whip. Fit the Rapid Infusion acces-
sories to the iSi Gourmet Whip as per instructions. 

Screw on one iSi Cream Charger, shake the iSi 
 Gourmet Whip vigorously, and leave for approx.  
20 minutes. 

Next, quickly vent the iSi Gourmet Whip by pressing 
the lever. Screw on the head of the iSi stainless steel 
bottle and pour the flavored oil through the sieve 
into a Thermomix and heat it up to approx. 60°C 
(140°F). Alternatively, get the oil up to  temperature 
on the stove at a low heat. 

Then stir in the Glice stabilizer until it has completely 
dissolved. Pass through an iSi Funnel & Sieve into a 
0.5 L (1 US Pint) iSi Whipper. Screw on one iSi Cream 
Charger and shake vigorously 3–4 times. Serve the 
olive oil espuma below 30°C (85°F).

For the Orange Gel: Mix the orange juice and agar-
agar, bring to a boil and simmer for about 4 minutes, 
stirring constantly with a whisk. 

As soon as the mixture has cooled and set, puree in a 
blender until smooth. 

Pour into a squeeze bottle.

Optional garnishes  
Candied olives, roasted, peeled hazelnuts



LOBSTER – PINEAPPLE – SZECHUAN
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LOBSTER

2 whole lobster tails

20 g (0.7 oz.) nut butter

PINEAPPLE

250 g (8.8 oz.) peeled pineapple 
cut into 4 portions 

Juice of one orange

3 pinches of Szechuan pepper

A pinch of fleur de sel,  
3-pepper mixture 

1 drop liquid smoke

A pinch of sugar

For the Lobster: Cook the lobster in boiling water for 
2 ½ minutes and then shock in ice water. 

Break out the lobster tail and cut lengthwise into 
two pieces, remove the intestinal vein, and rinse the 
tail. Break open each claw and remove the thumbs 
and knuckles. 

Cover the lobster tail with nut butter. Before 
 serving, sous-vide for approx. 2 minutes at 50°C 
(120°F). 

Also serve the claws or dress the dish with a 
high-quality seafood cocktail.

For the Pineapple: Pour all ingredients into the 0.5 L 
(1 US Pint) iSi Gourmet Whip. 

Fit the Rapid Infusion accessories to the iSi Gourmet 
Whip as per instructions. Screw on one iSi Cream 
Charger, shake the iSi Gourmet Whip vigorously, and 
leave for two hours. 

Next, quickly vent the iSi Gourmet Whip by pressing 
the lever. Unscrew the head from the iSi stainless 
steel bottle and serve the aromatized pineapple 
piece on a plate.

BBQ SAUCE

40 g (1.4 oz.) pineapple

90 g (3.2 oz.) onion

90 g (3.2 oz.) mushrooms  

1 garlic clove 

150 g (5.3 oz.) tomatoes

300 g (10.5 oz.) tomato purée 

60 g (2.1 oz.) celery

60 g (2.1 oz.) red pepper

15 g (0.55 oz.) ginger

15 g (0.55 oz.) cilantro

500 ml (1 US Pint) cola,  
reduced to 80 ml (2.7 fl. oz.)

Smoked salt

Liquid smoke

Curry powder

Chili powder

A pinch of salt

For the BBQ Sauce: Brown the onion and add the 
pepper, celery, mushrooms, ginger, and garlic and 
fry lightly. 

Deglaze with the pineapple, tomatoes, and tomato 
purée and leave to simmer for an hour. 

Add the smoked salt, oil, curry powder, cilantro, 
and chili powder, then flavor with the salt and cola 
reduction. 

Next, puree in a blender until smooth and pass 
through the iSi sieve. 

If necessary, bind with corn starch.

Optional garnishes  
Sun-dried tomato, Szechuan pepper, fresh herbs

May contain traces of eggs.

LOBSTER – PINEAPPLE –  
SZECHUAN



PIGEON – BEET – SWEET POTATO
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PIGEON – BEET – 
SWEET POTATO

PIGEON

4 pigeon breasts

Thyme

Rosemary

Juniper

20 ml (4 tsp.) vegetable oil 

20 g (0.7 oz.) butter

BEET 

1 raw red beet bulb 

150 ml (5.1 fl. oz.) blackcurrant juice

150 ml (5.1 fl. oz.) orange juice

60 g (2.1 oz.) shallots

1 clove

1 bay leaf

200 ml (6.8 fl. oz.) vegetable stock

20 ml (4 tsp.) vegetable oil

Freshly milled salt and pepper

Orange zest

15 ml (1 tbsp.) balsamic vinegar

60 g (2.1 oz.) cold butter, cubed

BLACK SALSIFY

250 g (8.8 oz.) black salsify

Freshly milled salt and pepper

20 g (0.7 oz.) butter

60 g (2.1 oz.) fresh beech  
mushrooms

SWEET POTATO ESPUMA

300 g (10.6 oz.) sweet potato 

350 ml (11.8 fl. oz.) milk

75 g (2.6 oz.) butter

50 g (1.8 oz.) BASIC textur stabilizer 
or 2 g (½ tsp.) xanthan gum

Freshly milled salt and pepper

Nutmeg

8 roasted cherry tomatoes  
for serving

EARL GREY JUS

60 g (2.1 oz.) meat glaze

15 ml (1 tbsp.) dry red port

20 g (0.7 oz.) butter, cubed

1 Earl Grey tea bag

½ shallot, diced

CELERY PURÉE

400 g (14.1 oz.) celery, washed 
and diced

200 ml (6.8 fl. oz.) cream

100 ml (3.4 fl. oz.) milk

30 g (1.1 oz.) butter, cubed

Freshly milled salt and pepper

Nutmeg

For the Pigeon: Sous-vide the herbs, juniper, and 
some oil for approx. 15 minutes at 55°C (130°F). Next, 
fry the pigeon, skin side down, in butter. 

For the Beet: Coarsely grate the peeled beet. Fry the 
shallots in vegetable oil until golden brown. 

Add the beet and after three minutes, pour in the 
 orange juice, blackcurrant juice, and vegetable 
stock. Add the bay leaf and clove. 

Cook until the vegetables still have a little bite. 
 Season with salt, pepper, orange zest, and vinegar. 

Lastly, add the cold butter cubes and quenelle with 
2 tablespoons.

For the Black Salsify: Peel the black salsify, place in  
a flour/water bath, then blanch. 

Sweat in some butter, season with salt and pepper, 
and serve with some beech mushrooms. 

For the Sweet Potato Espuma: Cook the sweet 
potatoes in salt water until tender and boil off. Heat 
up the milk and butter, and mix together the pureed 
sweet potato with the warm milk and some of the 
water from the potatoes. 

Season with the salt, pepper, and nutmeg. Add the 
stabilizer and pass through an iSi Funnel & Sieve 
into a 0.5 L (1 US Pint) iSi Whipper. Screw on one iSi 
Cream Charger and shake vigorously 4–6 times. 

Keep hot in the iSi Whipper at max. 75°C (165°F) in  
a bain-marie or in a water bath. 

Inject the sweet potato espuma into the  
hollowed and roasted cherry tomatoes using  
the iSi injector tip.

For the Earl Grey Jus: Reduce the port wine with the 
shallots and tea bag. 

Then add the meat glaze, remove the tea bag, and 
add the cold butter cubes.

For the Celery Purée: Cook the diced celery in the 
milk and cream until tender. 

Puree until smooth and season with the cold  
butter cubes, salt, pepper, and nutmeg.

Optional garnishes  
Mini red beet, red beet leaves, sea salt
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OCTOPUS – RADISH –  
WASABI

OCTOPUS

600–800 g (21.2–28.2 oz.)  
octopus 

1 studded onion

Nori sheets 

Sake

A pinch of sea salt

WASABI ESPUMA

75 g (2.6 oz.) Japanese  
mayonnaise

7.5 g (0.26 oz.) wasabi paste

80 ml (2.7 fl. oz) dashi

Lemon juice

A pinch of salt

RADISH

200 g (7 oz.) black radish

200 g (7 oz.) red cabbage juice 
(alternatively, beet juice)

Some sesame/soybean oil 

Freshly milled salt and pepper

BASMATI POPPERS

20 g (0.7 oz.) basmati rice 

Frying fat

For the Octopus: Cook the octopus in a sufficient 
amount of water with a studded onion. Leave to 
cool and clean well. Line a terrine mold with the 
nori, as flat as possible. 

Add the octopus, pour in a little stock, seal, and 
leave to cool for 24 hours. 

Dress the wafer-thin octopus terrine slice with sake 
and some sea salt.

For the Wasabi Espuma: Stir all the ingredients to-
gether and pass through an iSi Funnel & Sieve into a 
0.5 L (1 US Pint) iSi Whipper. Screw on one iSi Cream 
Charger and shake vigorously 3–4 times. 

Refrigerate for 1–2 hours. 

For the Radish: Slice the radish thinly with a food 
slicer. Together with the red cabbage juice place into 
the 0.5 L (1 US Pint) iSi Gourmet Whip. Fit the Rapid 
Infusion accessories to the iSi Gourmet Whip as per 
instructions. Screw on one iSi Cream Charger, shake 
the iSi Gourmet Whip vigorously, and set aside for 
an hour. 

Next, quickly vent the iSi Gourmet Whip by pressing 
the lever. Unscrew the head of the iSi stainless steel 
bottle and take out the marinated radish. Dress 
with 50/50 soybean/sesame oil and a little salt and 
pepper.

For the Basmati Poppers: Cook the basmati rice, dry 
thoroughly, and then deep-fry in the fat. 

Optional garnishes 
Cucumber, cress, black sesame



SOFT-COOKED EGG –  
SPINACH – SPICED FOAM
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For the Spiced Foam: Fry the diced shallots in 
vegetable oil until golden brown. Peel the boiled 
potatoes, dust with the spices, add the tomato, and 
then add the vegetable stock. 

Finish by adding the honey, lime juice, stabilizer,  
and butter cubes to the cooked mixture and leave 
to cool. 

Pass through an iSi Funnel & Sieve into a 0.5 L (1 US 
Pint) iSi Whipper. Screw on one iSi Cream Charger 
and shake vigorously 8–10 times.

Optional garnishes  
Parsley root, pumpkin cubes, miso gel, sesame, cress

SOFT-COOKED EGG –  
SPINACH – SPICED FOAM

MORELS

100 g (3.5 oz.) fresh morels

½ shallot, diced

10 g (0.35 oz.) butter

Freshly milled salt and pepper

Freshly picked thyme

SPINACH

200 g (7 oz.) baby spinach

¼–½ tsp. Japanese mustard e.g., 
Karashi

A pinch of salt

30 g (1.1 oz.) butter

SOFT-COOKED EGG

4 organic free-range eggs

For the Morels: Clean and blanch the morels. Sauté 
in butter with the diced shallots, salt, pepper, and a 
little thyme.

For the Spinach: Sauté the blanched spinach in a 
little butter, add the mustard, and season with salt.

For the Soft-Cooked Egg: Sous-vide the eggs for 
approx. 45 minutes at 65°C (150°F). Remove from 
the eggshells and serve on the spinach.

SPICED FOAM

150 g (5.3 oz.) floury potatoes, 
cooked 

50 g (1.8 oz.) shallots

10 ml (2 tsp.) vegetable oil

A pinch of ras el hanout

A pinch of madras curry powder

A pinch of garam masala

A pinch of fine orange zest

A pinch of ground ginger

8 g (2 tsp.) tomato paste

500 ml (1 US Pint) vegetable  
stock

Freshly squeezed lime juice

30 g (1.1 oz.) honey

60 g (2.1 oz.) butter, cubed

80 g (2.8 oz.) BASIC  
textur stabilizer



COD – BEAN – MISO
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BEAN MOUSSE

50 g (1.8 oz.) onion rings

150 ml (5.1 fl. oz.) vegetable oil

300 g (10.6 oz.) cooked  
black beans

200 ml (6.8 fl. oz.)  
vegetable stock

30 g (1.1 oz.) butter

Freshly milled salt and pepper

PUMPKIN VEGETABLES

80 g (2.8 oz.) pumpkin, diced –  
try red kuri squash or similar

½ tsp. sesame oil

A pinch of sea salt

GREEN BEANS

160 g (5.6 oz.) green beans 

15 g (0.55 oz.) butter

10 g (0.35 oz.) shallots 

Freshly milled salt and pepper

For the Bean Mousse: Soak the beans for 12 hours 
and boil in the vegetable stock until tender. Slice the 
white onions into rings and fry in oil. This roasted 
taste is then carried over to the oil. 

Add the pureed beans and butter to the oil. Season 
with a little salt and pepper. Pass the bean purée 
through a sieve, which you can then add a little 
vegetable stock to. Pour into an icing bag and  
serve hot.

For the Pumpkin Vegetables: Chop the pumpkin into 
1x1 cm cubes, blanch, and dress with some sesame 
oil and sea salt. 

For the Green Beans: Wash the beans, blanch until  
al dente, and cut in half. 

Then sauté in some butter with the shallots and 
season to taste with salt and pepper.

Optional garnishes  
Fresh chervil

COD – BEAN –  
MISO

MISO HOLLANDAISE

5 g (0.18 oz.) soy sauce

40 g (1.4 oz.) sake 

25 g (0.9 oz.) miso

3 egg yolks

200 g (7 oz.) liquid  
clarified butter  

(tempered at 50°C/120°F)

15 ml (1 tbsp.) lime juice

5 ml (1 tsp.) yuzu juice

50 g (1.8 oz.) BASIC  
textur stabilizer

A pinch of salt

COD

600 g (21.2 oz.) cod loins

30 ml (2 tbsp.) vegetable oil

15 g (0.55 oz.) butter

15 g (0.55 oz.) butter, melted

Freshly milled salt and pepper

For the Miso Hollandaise: Mix the soy sauce, sake, 
and miso with a hand-blender and then strain. 

Add the egg yolks and pour into a Thermomix with 
whisk insert. Whip at 75 °C (165°F) for approx.  
5 minutes and then slowly add the liquid, tempered 
butter. 

Then add the stabilizer, lime juice, and yuzu juice  
and season to taste with salt. 

Pass the prepared hollandaise through an iSi Funnel 
& Sieve into a 0.5 L (1 US Pint) iSi Whipper. Screw 
on one iSi Cream Charger and shake vigorously 
3–6 times. Keep hot in the iSi Whipper at max. 75°C 
(165°F) in a bain-marie or in a water bath.

For the Cod: Place the fish in a vacuum-sealed bag 
with melted butter, and sous-vide at 38.5°C (100°F) 
for about 8–9 minutes. Then fry for 30 seconds on 
each side in butter and oil. 

Season with salt and pepper.



CHICKEN – QUINOA – BEANS
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QUINOA

80 g (2.8 oz.) quinoa

1 tomato

1 tsp. chopped parsley leaf

2 tbsp. olive oil

15 g (0.55 oz.) butter

Freshly milled salt and pepper

BLACK AND WHITE BEANS

20 g (0.7 oz.) dried beans

 1 tbsp. olive oil

Freshly milled salt and pepper

For the Quinoa: Cook the quinoa in water until  
al dente. 

Then lightly sauté in a pan with oil and butter, 
season with some olive oil, salt, pepper, the peeled 
tomato cubes, and the parsley.

For the Black and White Beans: Soak the beans and 
then peel them. 

Cook in some salt water until al dente. Sauté in olive 
oil and season with salt and pepper.

Pour the soup into a deep dish and serve separately 
or portion in front of each guest and decorate with 
the remaining ingredients.  
 
Optional garnishes 
Roasted corn on the cob, fresh cilantro leaves,  
Brazil nuts

CHICKEN SOUP &  
CHICKEN BREAST

1 organic chicken

1 bunch of bound  
soup vegetables  

(celeriac, carrot, and leek)

1 tsp. tomato paste

100 g (3.5 oz.) peeled potatoes

2.5 g (0.09 oz.) bonito flakes

¼ bunch of cilantro

Freshly milled salt and pepper

20 ml (4 tsp.) soy sauce

2 ml (½ tsp.) fish sauce 

5 g (0.18 oz.) wasabi purée 

½ lemon

100 g (3.5 oz.) BASIC  
textur stabilizer 

1 bay leaf

For the soup: Remove the chicken breasts, sear the 
chicken on its side, then roast later in the oven. 

Dice the soup vegetables, roast, and add the tomato 
paste. Add the roast chicken, top up with water, and 
add the bay leaf. 

Roast the skin at 180°C (355°F) in a fan oven until 
crispy. Marinate the chicken breast with soy sauce, 
fish sauce, wasabi, and bonito flakes. After 24 hours 
of marination, sous-vide the breasts until moist. 

After 2–3 hours of light cooking, strain the soup, 
then add the cilantro and peeled potatoes to the 
mixture. After a further 20 minutes, strain again and 
puree. 

Season to taste afterwards with salt and pepper, 
before adding bonito flakes, some fresh lemon juice, 
soy sauce, and fish sauce to taste. Add stabilizer. 

Pass through an iSi Funnel & Sieve into a 0.5 L 
(1 US Pint) iSi Whipper. Screw on one iSi Cream 
 Charger and shake vigorously 6–8 times. Keep hot in 
the iSi Whipper at max. 75°C (165°F) in a bain-marie 
or in a water bath.

CHICKEN – QUINOA –  
BEANS
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SCALLOPS

12 scallops

20 ml (4 tsp.) vegetable oil

20 g (0.7 oz.) butter

Freshly milled salt and pepper

½ lemon

iSi LIME HOLLANDAISE

65 g (2.3 oz.) hollandaise  
reduction

3 egg yolks

200 g (7 oz.) liquid  
clarified butter  

(tempered at 50°C/120°F)

15 g (0.55 oz.) lime juice

50 g (1.8 oz.) BASIC  
textur stabilizer

A pinch of salt

EGGPLANT

1 eggplant

10 ml (2 tsp.) olive oil

5 ml (1 tsp.) sesame oil

10 ml (2 tsp.) apple  
balsamic vinegar

A pinch of salt and sugar

For the Scallops: Dry the scallops on kitchen towel 
and after adding the butter, sauté on each side 
for 30 seconds in the oil. Reduce heat and leave to 
stand for another minute. 

Season with some lemon juice, salt, and pepper.

For the iSi Hollandaise: Pour the hollandaise reduc-
tion and egg yolks into a Thermomix with whisk 
insert. Whip at 70 °C (160°F) for approx. 5 minutes, 
then slowly add the liquid, tempered butter. 

Add the stabilizer and lime juice, then season to 
taste with salt. Pass the prepared hollandaise 
through an iSi Funnel & Sieve into a 0.5 L (1 US Pint) 
iSi Whipper. Screw on one iSi Cream Charger and 
shake vigorously 4–6 times. 

Keep hot in the iSi Whipper at max. 75°C (165°F) in a 
bain-marie or in a water bath.

For the Eggplant: Cut the eggplant in half, add a 
pinch of salt, sugar, and the olive oil. Cook at 180°C 
(355°F) in a fan oven for approx. 40 minutes. 

Remove the eggplant flesh from the skin and season 
with the sesame oil, apple balsamic vinegar, as well 
as the salt and sugar.

Optional garnishes 
Fried scallions, fresh cress, thin carrot strips rolled 
up and filled with beet gel

SCALLOPS – 
iSi LIME HOLLANDAISE – 

EGGPLANT
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VANILLA FLAN

400 ml (13.5 fl. oz.) cream

1 Tahiti vanilla pod

30 g (1.1 oz.) sugar

6 g (0.21 oz.) gelatin

10 g (0.35 oz.) Grand Marnier

GRANOLA

50 g (1.8 oz.) almonds

85 g (3 oz.) fine oats

12 g (0.42 oz.) quinoa, puffed

40 g (1.4 oz.) sunflower seeds

A pinch of salt

75 g (2.6 oz.) maple syrup

15 ml (1 tbsp.) sunflower oil

CHOCOLATE ESPUMA

125 g (4.4 oz.)  
dark chocolate, 66 %

200 ml (6.8 fl. oz.) cream

100 ml (3.4 fl. oz.) milk

25 g (0.9 oz.)  
confectioner’s sugar

Cinnamon sugar

For the Vanilla Flan: Warm the cream, sugar, and 
vanilla pod in a pan until the sugar has completely 
dissolved. Remove from heat and leave to cool cov-
ered for about 30 minutes. Soak the gelatin in cold 
water for 10 minutes, squeeze, and dissolve in some 
Grand Marnier. Then fold into the perfumed cream 
and fill into a deep tray. Chill for approx. 3–4 hours.

For the Granola: Preheat the oven to 180°C (355°F). 
Line a baking tray with parchment paper. Place 
the almonds in a Thermomix, blend, and push them 
down with the spatula. Mix in the oats, quinoa, 
sunflower seeds, salt, maple syrup, and oil using 
the spatula for 30 seconds/reverse blade/speed 
2. Spread the mixture evenly across the prepared 
baking tray. 

Bake the granola in the middle rack for 20–30 min-
utes at 180°C (355°F) until golden, turning every  
5 minutes so that the mixture is an even color. Leave 
the granola to cool and store in a dry place. 

For the Chocolate Espuma: Melt the chocolate over 
a water bath. Add the remaining ingredients and 
briefly warm through. Pour the mixture through an 
iSi Funnel & Sieve into a 0.5 L (1 US Pint) iSi Whipper. 
Screw on one iSi Cream Charger and shake vigor-
ously 5–7 times. Refrigerate for 1–2 hours. To make 
serving easier, leave the iSi Whipper to stand for 
10 minutes at room temperature before serving, or 
briefly hold the whipper under hot water. 

Spray into a liquid nitrogen bath, remove and dust 
with cinnamon sugar, and serve on top of the 
 vanilla cream with the granola, raspberry coulis, 
and fresh berries.

Optional garnishes 
White chocolate shards, fresh berries

TAHITI – GRANOLA –  
VALRHONA CARAÏBE
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GLUTEN EGGS PEANUTS

MILK NUTS CELERY

MUSTARD FISH CRUSTACEANS

SESAME SEEDS SULPHUR DIOXIDE LUPIN

SOYA MOLLUSCS

Allergens
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