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Last year, | published my first dessert book, “Seasonal Petit Fours”. Different types of
desserts are categorised under the theme of four seasons. In order to highlight this
theme, | specially made four cookie houses to represent four seasons. This year, | write
another dessert book and its idea comes from five festivals: “Chinese New Year",
"Valentine's Day", “Children’s Day", "Halloween”, and "Christmas”. | hope that all of you
enjoy the making process of these desserts.

At the beginning, | thought that it was more relaxing to write this book as | gained much
experience last time. However, | encountered some difficulties in certain moments. How
to make a breakthrough in dessert making, and create special, fancy and trendy desserts
under the principle of simplicity were my great concerns. It was uneasy to strike a balance
between these two ends. Then | reminded myself that making desserts was an enjoyable
activity. Lastly, | made the fancy desserts published in this book.

In recent years, bite-sized desserts are in vogue in Hong Kong. In a first glance, this kind
of dessert helps avoid wastage. However, the production of these small, delicate desserts
Is an arduous task because we need to put great effort on design, assembly and decoration.
Otherwise, the uniqueness and attractiveness of these desserts cannot be shown.

This book places much emphasis on small desserts, especially the "Wedding" part, in
order to bring out the romantic feeling; in the "Halloween" part, the main idea is to bring
out the special. bold and creative feeling.

In short, making creative desserts brings me great satisfaction. This book is an expression
of my feeling towards festivals. It is my wish to bring you all into this fantastic dessert
world. | would like to take this opportunity to thank photographer Johnny, assistant
Josie, and Wan Li Book Co., Ltd. for their kind assistance, and the support from readers
and students. They have all made it possible for me to publish this book. | hope that this
book gives you all a happy, romantic dessert dream.

Eiona, Fo@

Summer 2007
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In banquets and parties, we are always attracted by fancy cakes, desserts
and chocolates, and try to taste all of them. The thought of keeping fit,
watching our weight, avoiding eating sweet food are thrown / put aside.

The glamour of petit fours is irresistible. What are petit fours actually?

" “Petit fours” /DT

The Story of “Pelil fours™

“Petit fours’ TRERVHEHE  ERRARESHAE) - CEMHOERLNH
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“Petit fours” are not the name of food. They refer to a wide variety of small,
fancy cakes and cookies. Some people today think that petit fours are like

those foad products delivered by those mail-order food companies, and

generally defined them as bite-sized, seasonally-decorated, chocolate-covered

and multi-layered cake-like confections.
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Dated from the 18th century, “petit fours” were defined as small fancy biscuits,
cakes or confectionery items according to Careme (a French pastry chef who
was good at making small cake items) . At that time, ovens were made of
bricks. Petit fours are cooked at a very low temperature, or they are made
when large cakes are taken out and sliced into small pieces after they cool
down. In the reign of Louis XIV or during the Renaissance, bonbons, dragees,
marzipans, pralines and crystallized / candied fruits were in vogue for their
delicacy. These products required imagination and flair by pastry chefs to
reproduce large-scale decorations in miniature. They are typically served with

coffee or at the end of a meal nowadays.
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The oldest reference for the term “petit fours” appeared in Jules Gouffre's
“The Royal Cookery Book™ in 1869. Gouffre listed these items under the
heading “petit fours” : filbert macaroons, pistachio macaroons, chocolate
macaroons, macaroons souffles, lemon massepains / mal@an. different
flavoured almond paste loaves, etc. It was evident that the items were limited
to small biscuits, bonbons, etc. Fancy candies were not included. In 1894, a !
lawyer called Mr. Randolph Guggenheim mentioned “petit fours” ina menu, 3

and published in the New York Times aften Ol i A " 3
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"Petit fours" was French in origin. In the late 19th century, this term was adopted
into English documents. They are regarded as small fancy cakes, biscuits, or

sweets (such as a piece of marzipan, a crystallized or chocolate covered

fruit) which are baked in small ovens or low ovens.
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The Differences behween “Pefit fours™ and "Mignardise™
TEA4 /N8 “petit fours” BEEE §3 /8% “mignardise” ME B —# - AT 24
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“Petit fours” and “mignardise” are not identical. The term “mignardise” , as
applied to the culinary world, means an assortment of small and dainty
confections. This assortment is generally composed of petit fours in a broad
sense. "Mignardise” includes tiny decorated cakes, specialty cookies, bonbons
and sugar coated fruits. In other words, a plate of identical petit fours
confections (no matter how ornate) is not regarded as mignardise. A mixed

presentation of small, decorated specialty pastries, cookies and candies is

qualified as mignardise.

« EE O BE RS ?

Is There Any Standard for "Peflil fours™?
RRIEMS - RBWIEHEIBHOARIN Q.5FK) x @10 2.5FK) x &1.50
~2if (3.75/@ K~5EK) o
Size: Typically, petits fours are approximately 1 inch square (2.5cm x 2.5cm)
large and about 1.5 to 2 inches (3.75cm-

5cm) high.

BR:8HPNEREEER

ZONEE —E4+HSRKREK
*RMA °

Layer: Petits fours consist of layers

of cake and butter cream frosting.
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Topping: Petits fours are usually covered

with chocolate fondant, or some other
form of colour glazing. They are also
commonly decorated with candy roses or

other sugar embellishments.

R EHA B D AW AL - — 2 "Petit fours
secs’ (secE HN§2) #1 % — 2 “Petit fours glace” (glace®
BNK) o ATERIET —RINEGHS - SHSHREHHE
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85 RRBERE SRAAREEOMEEE -

Category: There are two different categories of petits fours. “Petit fours secs”
(sec means “dry") include a variety of light desserts, such as special dainty
cookies, baked meringues, macaroons, and puff pastries. “Petit fours glace”
(glace means “iced") are iced or decorated cakes in some way, such as tiny

cakes covered with fondant or frosting, small eclairs, and tartlets.

BHAE  @HERERCIEEEER - BASRE  RASKBRERR - T/
HA2RE o FEEFI AR  BEAMERIN S » PTAARIB K BUEHIREE © B8
EENZREGINERSE

Cooking methods: Petit fours were traditionally made during the cool down
process of brick ovens fired by coal fuel in the 18th century. Coal heat is hard
to control as it burns so much holler than wood. Therefore, turning off the

heat is necessary in order to control temperature.
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How Should You Prepare Occasion Desserts?

A SR ESRYEPE  FEHREEASHA R HRERER L
% ERShRUBH HDES|YRR  BINESRS c EREESE L RD
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Petit fours are classic party foods. They are seen more often on a plate of
pastries at a high class hotel than they are at a home party as their making
processes are not simple. However, it does not mean that you cannot make

petit fours at home. It is so enjoyable to make your own “petit fours” to your

family members, relatives and friends.

BFEREA 0 ARVREEN  THESBRESEENGNE  EHEASR
B BEREEERY -
When preparing a party, you should first set the theme of your party. Then

you can deal with decorations, prepare the guest list, and choose suitable
food.

EREBRE-—OMBNFERY - MBS - MA— LS5 HEMNBERE
MFTERR < 0F > BEDBHEERBBEERME - I EINEMERBR
gl MBS @R IBERNIS  FTUMEAREIEREA  thalblF—
HEBERZA -
A traditional menu includes finger food, small pastry item, and some
elegant, fancy candy showpieces. In recent years, petit fours
have become trendy desserts in hotels as they are so
attractive in appearance and colour. You can also make

some petit fours to serve your guests in a party.




