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cheese of
the Fat Duck

Caroline Phillips meets Heston

Blumenthal, the Willy Wonka

of modem British cooking, and samples his distinctive brand of
innovative and investigative cuisine

he former dibe collector has
s exirmoniinary kit b his
Kilchen, & retavapor machine
that distils natural essences, &
wiler and oil Baih, & cantster
comtiaining likjud ndtrogen and o gleam
g naschine (lial turns pardes oo edi
bl shaving foam, There's o desiooator
i pump to seck molsture ost of
averhend stirrers
mind fltrntion unils and magnetic mix-
era. And now hi falk delightedly tpon
Fishers [nhorstory’ catalogus. “Heat
pads! You pul them on o boaker of
waler with maynets underneath and it
Erepa |1 stireed. Can you sso Lhe vortex
it's croating?” ha asks ecstatically.
suddenly e sketehies a bralh, masil
passngyr and esophagus = with armows
indicating “reironmspl™ and “orthodn-
ndal”™, “When we eab, the food pods in
here and all the flsvour molecules go
up hers to the alfstiory epitheliom, ™ he
sivs, “Thot's hew we've bean trying io
create the porcoplion of tasting o
smell.” Lnst month he eperimemnied
with Felicity Dahl (whlow of BRoaldh
and the aciress Jane Asher. “Ope way
to deliver n flnvouwr nbo the mouth B to
pd B drop of sssential ofl jito a bal
Toom st brenthe 1 in. They kad o hoot
mhbaling helium, then talking in
spuERky vobces "

This ‘Willy Wonks has worked (n the
Swiss lnbpratory of Ferminich, the
thind largesi Oovour company -k the
workd. =} wanted to make n moathful of
food with four separate Mavours., You
use four sheets of Jolly, sach with «
differeal (af lovel The more i, the
slower the fMavours release.™ he
explains with fas1 enthosiasm. “We did
biegil, clive, caramellided opion and
thyme.” His restanrmnt in which be
works pl0ghotir woeek o 8 fundod by
suich eonsulting work.

The speakpr L'l. Hedtom  Elasnentiual,
17, the chel-propristor of The Fai Duck
in Bray, Berishire - which this weask
mecolyen its thind Michelln star, Throe
stArs §s U pliimale gmetropnombe dis
timcthon.  bestowed on only 47 restau-
ranis worldwide - with twe now |n the
sall speck om the map thal is the vil
lmge of Bray, Blumenthal got his st
§iAF N 1000 No ope elst hos earmed
another two in just five years. And it's
anly min= yvears since he staried oook-
ing professlonally. “I's snadng!™ sy

| "
e tpal P e
nips. 18t Tulhe

Blumenthal, who sporis a white jacket
and a shaved head. “1 fesl o ldhe
guilty. My renclion is: “Ian this
deserved? Brillinnt chels fike Raymond
Biane pever god o thind star.™

MHumenthnl, one of Britain's most
Inpovative ooaks, heard the noews last
wounk. He was in Mpalrid at o food festi-
val with some gastronomic” grende
froemages Michel Hotx (3 star 'Water
e Inn. his nelghbour), Gualilers Mar.
chesd (the papa of modern lEalian cuf
sine), Ferran Adria from El Bulli
{Bhimenthal's cooking |s often mistak-
anly comparsd with his) apd Juan
Marie Arzak {the padre of modern
spanish gastronmomy) “Michel made &
lovely wpiech. saylng how promd he
was of me,” says Blumonthal, = Amne-
ing. given what a god Michel 5" They
celebrnted with a 12-course tasting
menu ol La Broche, “We Mnighed the
main codrse gt 13am."

bBiumenthal opened The Fal Duck in
1556, 1t has o “vory ungrand” pob din-
ing room. The tasting many costs A5,
excluding coffee, mwl there are 1200
botides on his Intermatiomal wise s,
mecluding an £1.150 vintage Chileaiy
Marpeaux. A cand writton by Blumen-
thal sits on the table. “As smell, ol
lorwedd by taste, am the strongest mem:
ary joliers of all the sepses, | thowght (it
would be o groat idoa to come up with
some nosialpta dighes” | reds. *I0
you're interesied, plosss indicate the
decads in which vou grew up and foods
Ut svoke your childhood memories,
be it Hoine tomato soup, bolled g and
aaldbers, rice poper-wrapped chotolnte
cigareties. . "

Would you guess? The Fat Dck, Bray, Derkahire
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Blemnenthal: T leet & litthe pailty, 1 this deserved™

Blumenthal dubs his scientifie style
= ofien Kndwn as miolécular gasinon
omy = jnvestigative coisine. Apart
fram & week's (rial in 198 with oy
o} Blanc at Le Masoir sux Great Rnd
sons; Rlumenthal is self-taughi: a feal
het achioved by ingesting Larmisse (Ros
irompeigue and devouring “hundreds”
af other oookery books. Above all, his
appeoach was born of Hamold MoGes's
108 seminal ook, Ow Food and Codk
ing. which outlines the chemleal pro
cesges (hal ke place during cooking
MeoGre's opening senlones - that meat
dossn’t kave o be browbed o seal in
the julced - inspired Blunmnthal o
siart debunking other culinary myvihs

Peler Harham, a Bristol University
physics professor, corroborated Blu-
menthals sarly discovery that salt is
unnecessary inm waler o preserve the
colour of vegeinbles, Nowndsyns, . Bar-

himn and Blumenthal beninstorm, And
Hlumenthsl Incorpories inlo ks ménu
ihe findlings of Professor Edmamd Rolls
frim  the

and D Charles Spotde,

Department of Experimenial Paychd
logry ot Onford. Now he's talking aboud
the lake Nicholas Kurl, emeriliin  pne
femmnr of physics at Oxfond, o whom
meoberular EEironomy owes Sl
Rlumeaalal B lascinated by piycis
oy, the mechandcs of Navour, amd [s
vouer eheapin]ation. s copiing mslbos
on unsxpoecied milviores of textures,
fantes and contrasting Lirmperal irea
Al b dhiles are 8 challenge o pre-
mncrpihona. He has anaschic plans o
wrve food that has ihe tmie of ono
imgreelirnt and e smell of another,
He's oven Ealking aboul putting hesi
photees on diners for them (o exper)
oo & noune whery sounds changds Uke
may they aal “You'd eal soemethlng
sl and bsten 0 something crisp,” b
“Neour brain would make vou

ERTVER
think you were eating somethlng
B hy .

Grien les (0 cleanse [he pobsted o]
lie motoied wilth & ibol of vi=dka
e [ Coooked™ i DHgukd nitro
e Bramaetd e the table B0 & calils
e, trailing disco-stvie diry ice. 1 tasles
intriguing ke an expleding [oalen
merineud. I dhoadvei ke a el
oa™ aaka ppmrager, Didier Ferti

Ay s Ponather ol LTTEE il et
Fend jrl“. I'qu.ul.n. T G s ool o
Jedly bs golden beetrool and the med one
ia hloesl Grange underlinlng how
sighl infonces ol thals prrorpton

Mext, e dsre (0 “Taale & emwell”
ihde b Momertiets ourresd ohsssaken
- Wil & Qesaliviig hrealh  Dredhene
styio strip [afused pungéntly wilh
pwenice of oAl Thin pregares the diner
for the Lruffles sl wihich soonmpmnies
a shlime dish of Jlbed guaill con
sommd with pea priafde, lABEoitInS
craim and faarfadl df ok proz. Hlumen

Jem Wimalet

thal pednte out thal we taste with oo
OEe, UrN, Bves, touch nmnd memney
and this 1§ & Mnvour memory course,
rocreating the premf [Erbths® ofibladfwand
reminiscencs of jelly and cream

Soaifl p:l"l'hir- rrives. 5§ flaEreeme
dish intended to clocumyveni esiah
lahed refomense polnis {~Snnil par
ridye? Erimaced a peosionesr kst Wk
on M News He waa stansling at Hes
ten servioe slation. [rom whesoe P
menibal jokes bis pame came. “There's
omly ope thing you do with snaib ™ he

'Heat pads! You put them on
a beaker of water with
magnets underneath and it
keeps it stirred. Can you see
the vortex it's creating?

continuwed, “squash them with your
feed, ") Dol of grery gloog, 18 S rein
| EaBT R il Lakagn) ham) sl wiite
retaln e of sxil
anails m Clorysdmas,” says Feflalsll, has
eyes milsting. “Diners have to deal with
hurridrs bhofore eating” explatns i
(LB H B youo endl crab e Cremm
frofen cralb Bisgus, 1 eEa EOre
sereptable | han et hing « ibch we'fr
oomditioned (o think of s yweel
Snalls are followed by sardine on
toail sorbel (delichous) with salomsden
wices ml o balotioe of muckerel MNexd
i poackhed wlmon i lguoriee jelly. &
joxtapesaton of textures “to stimulate
ihE oElifg ST | then a sl
lent and lusclous roasl pork beelly

fenpei) 1

SSTRer tin COONIRE mifat ot 0 high

lemperniiire theni resting I EHUmen
sl and Peter Barham bhave doviesd o
metlad whoerchy mosts ape cooked af
temperatures bw enolgh (arodnd &
degmees) o avol] etiing the protein
ekl of chooolate wilh lsather. oak
and fodmere chocolate follows

Blumentka] (eorporated many of
thete principied o his ook Family
Food. A mocips for the perfect frisd oag?
Split the yolk and altwmen; cook the
wiklte in a frylng pang then put the yolk
filo the cefvire of e wisile amd parl Lhe
pan o the oven Recpe for cosloing
pruileea? Boll themn in atiery water, sobd
ml petrol stations. (Caloigm and hard
wiler are Lhe ¢Romy of ETeeh weEeln:
bl mrud pailsea ) Hoast chichen®™ Cook
ft at @0 degrees for shout four o
The ook s also fall of saperimenls Lo
involve children. “Plindiold them o
et something,™ sayve Hlumsenthal. with
characierislic warmth. “(r make tlm
hold thalF PRodes apd lmdle 8]l &nd
sagar 1o se i they Know what it =™

Mumsrtlbal's wile Sonunns & foremer

mifwife, follown hin principl= wheh
whe conks i hame. “She makes Sunilsy
roasis with polntpes, caulifllowsr
chesse, sither bradsed enbhage or broe
ool with chilll, coaflt of carrols A
pras,” be s cheerfully. The couple
v theres yotsng children, “Hy datagh
ter, Joy, lves cooliflower cheess B
mucl that she asked to have her can
dies b 1t on ber sixth birthdny. Then
ihe hard her cake aftsrwands”

Alemsnibal grew wp in Losdon in &

ane room hasermert st In Peddington
=My slster and 1 shared & bedroom with
oarr parents until 1 was nine yonrs old.™
His faiher. Stephen, sold photocoplsrs
am] when be mode some money, thiy
momerd 10 High Wyoombes, iemend sl
went o grammar school, whiere he
toik fMve A levels, ©] Kol SwWaismig
andl dropping them, Finalky, | just got
one A lovel, in art.”™ When Diementhal
was 15 the family wenl oa Balkday 1o
Fraoee and ate in LVesisg de Bewg
Surbrerw in Provenor. Blumenihs] was
dumistruck by the sommeliers handdie
har moustacha, cheese chariol, semel] of
lavender and lobster souew pourod [ndo
soullles. That was when be declded (o
Eapooise B il

last ywar, Mhanenihal organiss] &n
Alier i Woanderiend mosl-aWering din
ner, The borderiicnes beiwoen food,
nudrithon and dross wens Murmed,
highlight the ways of delivering a fla
vour. “The main colres was rabdd
" he leoghs. “Women dnooed =
Abce poured tea info brajsed ralifiil
oontalning caffeine, while men with
pars sprmyed coffes (n the mom. which
was changing (o yellow. ™

Ha v fowd injetad with Siberian
pinseny, betaine (o tokde The Lbdo,
bl disgeulend o rabddt rilleties) and
irvptophon the mo-callesd happy
aming acll, [ound I Proeae and, on
this coession, in Blamenthal's ¢l

Frraeks [ wa [or the Chiltes
raeny Festival of Schenee. Diws e ki
Lo e ikl mt The Fall Dodkd? =1 world
for o private pArTy.

Five years ago, Rlumenihal ron o ble
tro. Wikat be'll be dobng Mve year's (ims
s anyboudy’s guess. “There's & young
chefl 0 haly doing ober o You
stafl & B of cling il with everyihlng
from chiocofaie o egp and caviar, shove
a knife in. thien suck ool the ooniemls
i's not what 'm going to 30, Bot that's
what | call crealive™ s [Homentbal
beading a rulinary revolution? He
sl elndy. Tl think Willy Wonkns
whs L trnilhinger.



