
A master in the art of pâtisserie insists on 
starting with the best ingredients, including 

Candia Professionnel butter and cream. 

all the 
difference
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P R E S E N T E D  B Y  C A N D I A  P R O F E S S I O N N E L

CHEF KEN LEE has been hard at work over the last decade 
raising the bar in the Hong Kong pastry scene, even as 
he’s watched the level of products and techniques steadily 
improve. And he always enjoys doing his part to teach 
and create opportunities for the younger generation in the 
industry.

As owner and Executive Pastry Chef of Baking Channel, 
Lee has garnered a cache of experience and accolades. 
He’s headed pastry at several five-star hotels and has been 
active as a contestant or judge in numerous global com-
petitions, including IKA Culinary Olympics and International 
Pâtisserie Grand Prix. “Participating in competitions is a 
great opportunity to challenge yourself and keep improving. 
Regardless of the results and medals, it’s about the process, 
the experiences, the exchange of ideas, the mutual inspira-
tion – those are the things that are most valuable.”

Recently, he demonstrated his painstaking methods by 
crafting a Zen-inspired masterwork named The Zen Garden: 
Hazelnut Stone. He worked at Gaggenau’s beautiful local 
showroom, fitted out with Poggenpohl cabinets in serene 
blue.

 “It always starts with the ingredients,” says Lee. 
“They, more than anything, determine how your dessert 
will turn out. For instance, I can rely on the fact that Candia 
Professionnel cream and butter products are always made 
from France’s freshest milk. Right away, you can see the 
difference – the cream is glistening white and fluffy when 
whipped, and it takes on volume effortlessly. And of course 
the flavor is perfectly natural, creamy, and rich.”

“At competitions, there are two key things we look for 
in judging entries, and quality of ingredients is the first. I 
can never stress enough to students the importance of the 
right products. And especially with cream and butter, using 
the top grade makes all the difference.”

As he pops one component of his dessert, matcha 
sponge, into the Gaggenau microwave, Lee talks about the 
need to balance flavors: “In baking, there are four basic 
ingredients – eggs, sugar, flour, butter. In this sponge, the 
citrus acidity accentuates those flavors and offsets the rich-
ness, and the mint adds a brisk freshness.”  
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WHITE CHOCOLATE �
MILK CRUMBLE 
250 g Candia Professionnel Extra Butter
200 g milk powder
130 g white chocolate
380 g cake flour

Mix all the ingredients together, 
pour into a ring, and bake at 180°C 
for 12 minutes. 

MERINGUE MUSHROOM 
0.3 g pectin NH
60 g egg white
15 g sugar
7 g icing sugar
0.1 g salt

Beat egg white and sugar until stiff 
peaks form, then mix in the rest of 
the ingredients. 

LEMON CREAM
100 g Candia Professionnel Whipping 

Cream 
10 g lemon Juice 
5 g sugar 

Mix all the ingredients together and 
heat to 80°C.

MINT SPHERE SKIN 
20 g sugar
30 g water
85 g mint syrup
7 g vegetable gelatin
0.1 g green coloring powder

Mix the ingredients together, fill an 
appropriately sized Flexipan with 
the mixture, and freeze at -18°C.

CHAMPAGNE MINT SPHERE 
300 g mint wine
40 g Grand Marnier
550 g water
150 g sugar 
10 g pectin NH
30 g sugar
20 g Gluconal

Mix all the ingredients together. 

CHARCOAL PANCAKE 
2 g bread flour
3 g cake flour
100 g water
3 g charcoal powder

Mix all the ingredients together, 
then pan-fry. 

GREEN TEA MICROWAVE 
SPONGE 
10 g green tea powder 
25 g icing sugar
20 g white chocolate
160 g Candia Professionnel Whipping 

Cream
150 g sugar
180 g egg yolk
270 g egg white
200 g cake flour

In a large bowl, sift together the 
green tea powder and icing sugar. 
In another bowl, mix together 
the rest of the ingredients until 
smooth. Add the tea powder to 
the batter and stir. Put all into 
a cream whipper with two N2O 
cream chargers and shake well 
before squeezing out into paper 
cups. Microwave for two 20-second 
cycles.

ASSEMBLING THE DESSERT

Place the finished “hazelnut stone” 
on a large flat dessert plate and 
around it create a “Zen garden” using 
the lemon cream, white chocolate 
milk crumble, meringue mushrooms, 
mint spheres, charcoal pancake, and 
green tea microwave sponge. Dust 
over all with matcha powder.

ᱼᵰ㵭��ᾆڲ亲

ᱼᵰ− 320ٸ
㵭ᾆ− 180ٸ
㈃ 80ٸ
श(ٸ2.5) ❵6 ❵̮ݖ
๖♣㘣 1.5ٸ

ᄳ㈃ڒߍⅡ͚⚛㜠⇥㚫喑ڒߍں
̭ڒЃᱽ⌤व࠭喑ᰭऻԿڣ
ᎠᏂ䨲ȡ

Ỉ⊤㐢㯸㈂

㯸⮪ 275ٸ
㈃ 100ٸ
ٸ㯸 125ڕ
㯸叱 80ٸ
ᱼϮㆶ 150ٸ
Ỉㆶ 150ٸ
ѻへ䲏ㆶ 120ٸ
㈃ㆶ 150ٸ

ᄳ丌ᱽ⌤व䲏ఏ喑ᄳ䲏ఏᩫ
☑ऻ䔮䔈☑マ喑В180Ꮣ☑ڒ
䧌ȡܳژ

D
A

V
ID

 H
A

R
TU

N
G

 (
2
)

APRICOT BLOOD ORANGE 
FILLING 
320 g apricot purée 
180 g blood orange purée 
80 g sugar 
6 sheets gelatin (2.5g) 
1.5 g pectin NH

Boil the sugar and water, add the 
rest of the ingredients and pour into 
a flat pan. 

HAZELNUT SPONGE 
275 g egg white
100 g sugar
125 g whole egg
80 g egg yolk
150 g almond powder
150 g hazelnut powder
120 g cake flour
150 g icing sugar

Mix the ingredients together to 
form a dough. Hand rub on tray and 
bake the tart shell at 180°C for 8 
minutes. 

HAZELNUT PRALINE MOUSSE 
20 g egg yolk
9 g sugar
50 g milk chocolate
50 g hazelnut paste
225 g Candia Professionnel  

Whipping Cream
8 g gelatin 

Beat the egg yolk and sugar until 
stiff peaks form, add the melted 
milk chocolate and hazelnut paste, 
and then the Candia Professionnel 
Whipping Cream and gelatin one 
at a time. 

ASSEMBLING THE “STONE”

1. Fill cavities of a Flexipan stone 
mold halfway with the “hazelnut 
praline mousse.”

2. Top each with a round of the 
“apricot blood orange filling” 
that has been previously set in a 
Flexipan with cavities 6 cm diam. 
x 1 cm thick. 

3. Top with rounds cut from the 
“hazelnut sponge.”

4. Fill with the rest of the “hazelnut 
praline mousse.”

5. Freeze for at least 2 hours.
6. Unmold and spray with 

chocolate coating.
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