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SWEET JOURNEY

AROUND THE WORLD

e world’s master confectioners dont just create delicacies for dessert plates. ey are actually

mediators between di erent cultures, where gastronomy is the common language. After all, who
wouldnt understand the sweet playfulness that a cake o ers when we taste it, from Australia to
France? It doesn't matter whether the cream ripples softly or the icing cracks elegantly.
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AFFECTING TWO SENSES
One of the jewels of Indonesian cuisine, this dessert is
particularly popular on the island of Java, offering both
a taste and visual experience. The name dadar means
pancake, while gulung means roll, so it is essentially
a delicately rolled sweet pancake, but it cannot be
mentioned in the same breath as its traditional
counterparts. The characteristic green color of the
dough comes from pandan palm leaves, which not only
give it its color but also its distinctive aroma. The soul
of the dessert is coconut. The filling is rich, aromatic
coconut sugar, made from a soft mixture of cane
sugar and coconut flakes, while the pancake batter is
complemented by silky coconut milk. Each roll is both
visually appealing and a treat for the taste buds.
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6 7, 0 8¢r&ffspatiship. Pastry chefs use sugar and malt syrup

to create a shape reminiscent of a silkworm cocoon,
which they fill with hazelnuts, sesame seeds, and
shredded coconut for added excitement. Essentially,
dragon beard candy is a filled candy that perfectly
mimics a silkworm cocoon on a plate, almost fooling
even the most seasoned gastronomic adventurers. Itis
a brilliant idea, exquisitely executed, and, as promised,
offers an unparalleled taste experience.
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One of India's most popular desserts, known and loved
throughout Southeast Asia. It is based on traditional
doughnuts, but what makes it special is the milk powder
dough, which is fried in butter instead of oil, giving it
a rich, soft flavor. However, what really makes this
sweet treat unique is the sugary, spicy syrup in which
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BY SILKWORMS
This dessert is not only one of China's most famous
sweets, but also a masterpiece of traditional

Cake plate
003000910-V-P1-PT

always served with this mildly aromatic sauce, which
completes the flavor experience.

Cupcake
15753000VH colour variations

Dessert plate
02521000EVICTP2

GULAB JAMUN

1. PREPARE THE DOUGH:

Gently mix together the milk powder, flour, and baking
soda. Add the butter and enough warm milk to make a
soft, moldable dough. Knead gently until smooth. Make
sure itis not sticky!
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(éf?rgn the dough into small, even balls (approx. 3—4 cm
in" dia

imeter). Make sure there are no cracks, as they
may fall apart during baking.

3. BAKING:

Heat the butter over medium heat, then slowly fry the
balls until golden brown. The slow frying process gives
them their characteristic rich, mellow flavor.

4. MAKING THE SYRUP:

Meanwhile, boil the sugar and water together, add the
cardamom, and cook for a few minutes until the sugar
has completely dissolved. If desired, stir in a teaspoon
of rose water at the end for added flavor.

62%.,1*
Place the freshly fried balls in the hot, spiced syrup
and leave them there for a few minutes to soak up the
sweet liquid.

6. SERVING:
Serve warm, in the syrup. This brings out the rich, soft
texture and spicy, aromatic flavors of the dessert.
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. Cufflinks, 1pcs 08614000L-ORIENTN
. Necklace, inlhube 086080000RIENTN
. Necklace, triangle column 08609000PFC
Earlet, triangle column 08613000R-PFC
Ring 086! OPFC
. Necklace, i cube, 7 links, V decoration
Ring 0860100
tted cube 08612000V

tal 08610000ROSE
lumn 08613000L-ROSE

11. Pendant, Bug Shaped 08075000G
12 Bracelet, 10 links 08163092SN

} 13. Bracelet, 10 links 08163092AB
14, Bracelet, 10 links 08163092VRHL

Brand shops

Scully & Scully New York Abu Dhabi Store Abu Dhabi Herend Shop Sogo Taipei

www.scullyandscully.com www.almazroui.com/business-activities/ www.curio.com.tw/collections/herend
home-fashion/herend

Bergdorf Goodman New York Herend Nisantasi Istanbul

www.bergdorfgoodman.com Ambiance Baku www.herendporselen.com

www.italdizain.az/en/brands/herend
William Ashley Toronto
www.williamashley.com/ Club Herend Japan Tokyo
brand-landing-herend www.herend.jp
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TRADITION-INNOVATION

Budapest « London « Milan « Abu Dhabi « New York « Shanghai - Sao Paolo « Tokyo + Sydney - |m herend.com



www.herend.com




