wj/ab]ﬁmﬁ@wngns,bljtiﬁl an open, circular design from Pier 1

by the Cirque du Soleil acrobats and our
experiences back in France where ‘surprise’
food stations dropped from the ceiling,” says
Sébastien. “We were searching for a new idea for
a buffet that would not need tables for support.
Our original hanging buffet was made of pipe
and drape suspending custom-made acrylic
trays with holes for cones and champagne flutes.
Since then, it has evolved.”

The team at La Bonne Cuisine devised a hanging
buffet you can easily recreate using common
items picked up at mass-market retailers and

craft-supply stores. They selected round metallic

Imports. These were suspended—using fishing
line, 50 pound to 100 pound strength—from
a frame that was wrapped with black stretch
fabric. The team affixed bundled branches on
each side to add height. “The trays can be hung
from any solid structure, such as a kitchen pot
rack,” says Sébastien. “The frame we used
was custom-made to fit a six-foot buffet table
and was easily made using a few simple tools.
Make two T-shaped bases and one crossbar,
and put everything together with a bolt screw.
After your event, you can take everything apart
and store the pieces in the closet for future use.”
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Serves 8

8 ounces dark chocolate (minimum 65% '

cacao), broken into small pieces
8 egg yolks
8 egg whites

2 teaspoons unsalted butter

(1) Melt chocolate pieces and
butter in a bain marie (or on top
of a double boiler); stir constantly
until melted; remove from heat.
(2) Using a whisk, beat egg yolks
one at a time into warm chocolate
mixture; set aside.

(3) Using a handheld electric or
standing mixer, in a mixing bowl
beat egg whites until soft peaks
are formed.

(4) Fold beaten egg whites into
chocolate mixture just until
combined. Do not overmix.

(5) Spoon mousse into dessert
cups of your choice; chill for at
least 12 hours before serving.
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Newbie Notes: What’s a bain marie?

According to epicurious.com, a bain marie is a water bath.
“It consists of placing a container (pan, bowl, soufflé dish,
etc) of food in a large shallow pan of warm water, which
surrounds the food with gentle heat. The food may be
cooked in this manner either in an oven or on top of a range.
This technique is designed to cook delicate dishes, such as
custards, sauces, and savory mousses, without breaking or

curdling them.”

“On a smaller scale, you could create a
three-pole structure (like a tepee) and
hang one tray in the center.” Once
the base is in place, surround it with
a natural arrangement of dried black
beans and green peas, river rocks,
cymbidium orchids, succulents, moss
and votive candles. Chef Christophe
made his popular chocolate mousse
that was piped into recycled-plastic
tulip cups and displayed three different
ways: with their detachable stems
on, 1) set on the round, suspended
trays; or 2) set in wooden boxes filled
with beans to hold them steady; and
without their stems, 3) set into the
table as though sprouting from the
ground.

“This specific buffet presentation
was based on nature, but you could
easily substitute by using all glass
and floating candles, or even take
on a very industrial look using slate
and iron pieces,” says Sébastien.
From the minds of Christophe and
Sébastien, the possibilities are always
endless!

Find La Bonne Cuisine
Fine French Catering at
LaBonneCuisine.com

Materials List

M

Blossom & Stem Liteware ™ mini dishes (the

tulip-shaped servers) available at rosseto.com
Metallic round trays available at Pier 1 Im-
ports (or find similar at Cost Plus World Mar-
ket or Z Gallerie)

Three pieces of strong wood for the hanging
base frame: two T-shaped for the bases, one
straight length for the crossbar

Bolt screws to connect hanging base

Black stretch fabric to wrap around the base
Bundled branches for each side of the base
Fishing line (50 Ib to 100 Ib strength)

Dried black beans

Dried green peas

Wooden boxes and votives from IKEA

Votives, mood moss, river rocks from Michael’s

Cymbidium orchids (sustainable, from local

and in house producers)

Succulent plants




