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In 2023, Valrhona is taking a fires

look at the Essential

Valrhona's expertise has been passed down from kitchen to kitchen for 100 years.
From Tain I'Hermitage to Tokyo and Brooklyn to the heart of Paris, professionals
from all over the world are pushing back their creative boundaries thanks to
L'Ecole Valrhona. They have been able to count on Valrhona Essentials to guide
them every day since 1995.

Created by L'Ecole Valrhona with leadership from Frédéric Bau, the Essentials are
a collection of basic recipes which has become a pastry-making benchmark.

This indispensable tool, last updated in 2018, returns in 2023 with more than 20

recipes reworked with a sense of Reasonable Indulgence.




The Esseuntials: move than just a tool

As a kitchen laboratory companion and a genuine reference work for thousands
of makers and restaurateurs around the world, the Essentials is a collection of
basic recipes. From cookies to doughs, mousses, creams and even finishes, the
Essentials offer more than 120 recipes perfectly balanced with all Valrhona's

products.

A new version of the Essentials in
step with the times

Today, gastronomy has many challenges to face and must reinvent itself.

Whether it comes to seasonal products, short supply chains, ingredients, health or
nutrition, Valrhona puts looking after the planet and taking care of its resources
at the heart of Valrhona's thinking and DNA. Faithful to its mission that can be
summed up with “together, good becomes better”, Valrhona is supporting makers
and pastry chefs all over the world by providing them with a tool that allows them
to work with sometimes centuries-old recipes, in a way that brings them up to
date.

But what does contemporary gastronomy taste like? Contemporary gastronomy
wants to be more in tune with its time, always indulgent but more ethical in the
way it uses its ingredients; it means doing things better without losing any of the

quality, with less fat and less sugar, but always just as delicious.

Launched more than 15 years ago by Valrhona’s exploratory
pastry chef Frédéric Bau, Reasonable Indulgence is an
audacious approach that reimagines traditional pastry
by improving its nutritional qualities, without ever
compromising flavor.

In 2023, all of Valrhona's work will be underpinned by
our Reasonable Indulgence concept. Inspired by this
philosophy, the chefs at L’Ecole Valrhona have reworked
22 recipes and added them to the Essentials 2023, without
forgetting to enrich the collection with the latest product
s innovations, including Komuntu 80% (the chocolate to
o mark Valrhona's 100th anniversary) and Hukambi 53%,
WMW@M the couverture from the new Ombrés range launched in

EXPERIMENTAL January 2023.

PASTRY CHEF
VALRHONA

“Reasonable Indulgence is a whole new approach to my
profession. It's healthier and better for people and the
planet, without ever losing any of the pleasure that should
come with eating delicious food.”
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sweet gastronomy

Challenging yourself and pushing limits so that we can offer more ethical, perfectly
balanced recipes is in L'Ecole Valrhona's DNA.

Reworking the Essentials involves questioning everything we do, and this requires
constantly involving the chefs in our vision for Reasonable Indulgence.

For this new version of The Essentials, for over a year we needed to mobilize and
work closely with a team that combined the pastry-making expertise of L'Ecole
Valrhona and the scientific knowledge of the Valrhona Research & Development

Department.

THE CRITERIA FOR A “REASONABLE"” RECIPE

- Improving recipes nutritionally in terms of calories, fat and sugar, keeping only
what is necessary. How? We do this by analyzing the recipes by breaking them down
and understanding their structure, as well as the role played by each ingredient. In
addition to this, however, we research the possibility of reducing or even eliminating

high-calorie, fatty and sugary ingredients.

- Maintain or improve tastes and textures, never forgetting the first criterion for
Reasonable Indulgence: being every bit as tasty and delicious. The recipes for the

2023 Essentials must be just as good or better.

THE CHARACTERISTICS OF THE ESSENTIALS

- Limited number of ingredients

- Ingredients that are available worldwide

- Recipes with simple processes, adapted to makers’ production needs
- Recipes that can be used by all gastronomy professions

- Maintained or improved storability




EXEMPLE
GUANAJA WHIPPED GANACHE
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Unique chocolate flavor
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More intense taste

A tool vedesioned to be move
practieal and sustainable

The latest version of the Essentials also comes in a new format. Gone are the
brochures - from now on, the Essentials can be consulted in a binder, a format more

in line with Valrhona's mission and its customers’ expectations.

This binder is more durable, practical and agile.

- More durable: chefs need only print new recipes to include them in their binder.

- More practical: simply take the recipe out of the binder to use it in your kitchen
laboratory.

- More agile: the Essentials can be updated chapter by chapter over the coming

years.

With the Essentials, Valrhona's main aim is to enable makers and pastry chefs to
think differently and unlearn the old techniques, habits and reflexes that have been
repeated and passed down for generations so that they can work in a more aware
way and create their own conventions.

These new guidelines enable us to push back the limits of creativity and eat more
healthily, while preserving the gustatory experience and excellence of sweet cuisine,

today and tomorrow!

(¢ With this new version of the Essentials, L'Ecole Valrhona invites all pastry chefs to become part
of gastronomy’s future. )

L'Ecole Valrhona chefs




O

VALRHONA

Let's imagine the best of chocolate®

About Valrhona
AT VALRHONA, TOGETHER, GOOD BECOMES BETTER

A partner of taste artisans since 1922 and a pioneer and specialist in the world of chocolate,
Valrhona defines itself today as a company whose mission statement “Together, good
becomes better” conveys the strength of its commitment. Together with its employees,
chefs and cocoa producers, Valrhona brings out the best in chocolate to shift the status quo
towards a fairer, more sustainable cocoa industry and gastronomy that tastes great, looks
great and does great things for the world.

Building long-term partnerships directly with cocoa producers, sharing know-how and
looking for the next chocolate innovation are the challenges that drive us to do better every
day. Working alongside chefs, Valrhona promotes craftsmanship and supports them in their
quest for uniqueness by constantly pushing the limits of creativity.

Thanks to its constant engagement with this raison d’étre, Valrhona is proud to have obtained
the very demanding B Corporation® certification in January 2020. B Corporation rewards
the world’s most committed companies that put equal emphasis on economic, societal and
environmental performance. This distinction emphasizes our “Live Long” sustainable
development strategy, marked by the desire to co-build a model with a positive impact for
producers, employees, taste artisans and all chocolate enthusiasts.

Choosing Valrhona means committing to responsible chocolate. All the cocoa beans that we
use can be traced back to the producer which provides the assurance of knowing where the
cocoa came from, who harvested it, and that it was produced in good conditions. Choosing
Valrhona means committing to a chocolate that respects both people and the planet.

www.valrhona.com

Media Contacts:

Véronique Huberts
T. +852 9126 6959
M. veronique.huberts@valrhona-selection.com

Link to download HD images:
https:/ /bit.ly /EssentielsValrhona
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