INFUSIONS  Ltd
                      [image: image1.jpg]


[image: image2.jpg]


[image: image3.jpg]



                             [image: image4.png]TEXTURAS




www.infusions4chefs.co.uk

              01359 272577   
INTRODUCTION

Since its inception in 1997, elBullitaller has had the goal of broadening the range of possible textures in cooking. The fruits of this experimentation is a series of techniques that, like foams, clouds, etc., have brought about an 

Evolution in Style 

The Texturas range of products are essential for you to be able to incorporate these fantastic new techniques into your kitchen. Dishes such as Hot Jellies, Fruit Caviars, Airs, Foams or Spherical Ravioli are now within the reach of even the humblest cook.

 
The products that make up the Texturas range are the result of a rigorous process of selection and experimentation. Texturas is a gateway to a world of magical sensations that will no doubt continue to grow....... so on with the fun.
Sferificación
Sferificación is a spectacular cooking technique introduced at elBulli in 2003 it  enables you to prepare recipes that no-one had even imagined before. 
It consists of the controlled gelification of a liquid which, submerged in a bath, forms spheres. There are two kinds: Basic Sferificación (which consists of submerging a liquid with Algin in a bath of Calcic) and Reverse Sferificación (submerging a liquid with Gluco in a bath of Algin). These techniques can obtain spheres of different sizes: caviar, eggs, gnocchi, ravioli... In both techniques, the spheres produced can be manipulated, since they are slightly flexible. We can introduce solid elements into the spheres, which will remain in suspension in the liquid, which then produces two or more flavours in a single preparation. In Basic Sferificación, with some ingredients it is necessary to use Citras to correct the acidity; in Reverse Sferificación, Xantana is generally used for thickening. Sferificación requires the use of specific utensils (Eines), which are included in the Kits.

The Ingredients

Algin

A natural product extracted from brown algae (of Laminaria, Fucus, and Macrocystis genera, among others) that grow in cold water regions of Ireland, Scotland, North and South America, Australia, New Zealand, South Africa, etc. 

Characteristics: Powder. Gels in the presence of Calcic. Dilutes while cold with strong agitation. 
Calcic

This product is a calcium salt traditionally used in the food industry, for example in cheese making. Calcic is essential in the reaction with Algin that produces Sferificación. It is the ideal reactant for its high water solubility, considerable calcium content, and consequently great capacity for producing Sferificación.
Characteristics: Granules. Highly water soluble. Great moisture absorption capacity

Citras
A product made from sodium citrate, obtained mainly from citrus; it is usually used in the food industry to prevent darkening of cut fruits and vegetables. It has the property of reducing the acidity of foods, and using it makes it possible to achieve spherical preparations with strongly acidic ingredients.
Dissolves easily and acts instantaneously.

Characteristics: Refined Powder. Highly water soluble.

Gluco

Gluco consists of calcium gluconolactate, a mixture of two calcium salts (calcium gluconate and calcium lactate) that produces a product rich in calcium and perfect for the technique of Inverse Sferificación, while adding no flavour whatsoever to the food under preparation. In the food industry calcium gluconolactate is used to enrich different foodstuffs with calcium. Gluco was chosen for its excellent behaviour in Sferificación processes.  

Characteristics: Powder. Soluble in cold liquids. Always add Gluco before any other powder product. Problem free in acidic, alcoholic or fatty mediums. 

Eines
Sferificación is a new process that uses a very specific technique. For this reason, the tools used for this purpose have been subjected to numerous tests. The Eines pack contains the most useful tools for each step in spherification. 
Once the desired shape and size are determined, the right tool must be chosen: Syringes are used to create drops that make spherical caviar. For larger preparations (mini-spheres, ravioli, gnocchi, balloons), Dosing Spoons must be used. Collecting Spoons are used to remove and wash the spherical preparation from the Calcic bath.
Recipes
Mango Caviar

Ingredients

250g Cantaloupe juice 
 2g Algin
500g water 
 2.5g Calcic
Method
Mix the Algin with 1/3 of the melon juice and blend. 
Mix in the remaining 2/3, strain and set aside.
Dissolve the Calcic in the water. 
Fill 4 syringes with the melon and Algin mixture. 
Expel it drop by drop into the Calcic base. 
Remove after 1 minute, strain and rinse the resulting caviar in cold water.

Mango Ravioli

Ingredients

250g mango puree 
1,250g water 
1.8g Algin
1.3g Citras 
 5g Calcic
Method
Blend the Citras with 250g of water
Add the Algin and blend once more
Bring to a boil and allow to cool
Mix with the mango puree

Blend 1000g of water with Calcic. 
Pour the contents of a dosing spoon full of the mango and Algin mixture into this Calcic bath, leave for 2 minutes and wash in cold water. 
Repeat until all of the ravioli are made.

Sperical Mussels
Ingredients

100 g Mussel water
0.5 g Xantana 

 2.5g Gluco         
1,000 g water 
/ 5 g Algin         
20 Clean Rock Mussels
200 g Seawater 
200 g Water
Method
Dissolve the Algin in the water using a hand blender
Leave in the fridge for 12 h to eliminate excess air
Dilute the Gluco in the mussel water using a hand blender. 
Add the Xantana and blend again
Vacuum pack this spherical mussel mixture to remove excess air and reserve in the fridge.
Place a mussel into a 2.5 cm-diameter dosing spoon together with 4 g of the spherical mussel base mix

Pour the contents of the spoon into the Algin solution. 
It is extremely important that the spheres do not touch, as they will stick together
Leave  the mussels in the Algin solution for 5 min. 
Strain the spheres with a draining spoon without breaking them and rinse in cold water

Drain the spherical mussels and keep them covered with the water and seawater mixture in the fridge.
To Serve
Place the mussels in hot water (60º C) for 3 min. 
Remove them from the water taking care not to break them and place them in a spoon or on the corresponding plate.
Serve hot.

Spherical Cured Ham Croquette

Ingredients 

1,000 g Water 
5g Algin
250 g Chosen Croquette base 
6 g Gluco

0.8g Xantana        
Method

Blend the Algin into the water 
Leave in the fridge 12hr to eliminate excess air.
Dilute the Gluco in the croquette base, then mix in the Xantana with a hand blender to avoid lumps. 
Heat the croquette base until it regains a more liquid texture. 
Fill a 2.5 cm-diameter dosing spoon with the croquette base and pour it into the Algin and water solution. 
Give the resulting sphere an elongated shape with the aid of 2 spoons so that it looks like a traditional croquette. 
Leave the croquettes in the Algin solution for 3 min, turn them over and cook for a further 1 min. 
Once this time has elapsed, strain with a draining spoon and place them in hot water (60º C) for 3 min. 
Remove from the water taking care not to break them. 
Dry the croquettes thoroughly and coat them in fried breadcrumb powder. 
Serve hot.

Tea Ravioli

Ingredients

 975g water
16g Earl Grey tea 
 25g sugar
50g lemon juice 
1.5g Algin 
 3.25g Calcic
Method
Mix 400g of water, the tea and 20g of sugar while cold and steep in the refrigerator for 24 hours. Strain. 
Combine the lemon juice with 5g of sugar and freeze in an ice tray. 
Blend the Algin with 75g water.
Dillute the Calcic in 500g water. 
Mix the tea infusion with the Algin base and allow to rest. 
Place in the freezer to chill but do not allow it to freeze.
Place a lemon cube in a 3cm dosing spoon and fill the rest of it with the tea base. 
Place in the Calcic bath for 30 seconds. 
Rinse the ravioli in cold water.
GELIFICATION

Gelatines are one of the most characteristic preparations in classical cuisine, and they have undergone greater evolution in modern cooking. Until a few years ago, they were made mainly with gelatine sheets; starting in 1997, Agar, a product of algae, was introduced and is now commonly used.
The carrageenans Kappa and Iota are also obtained from algae and have particular properties of elasticity and firmness that give them their own identities.
To complete the line, we present Gellan, this allows us to make a rigid, firm gel and Metil, a gelifier extracted from vegetable cellulose.

Agar
Extracted from a type of red algae (of the Gelidium and Gracilaria genera), Agar is a gelling agent used in Japan since the 15th century. In 1859, it was introduced to Europe as a characteristically Chinese food, and at the start of the 20th century it began to be used in the food industry. It is a source of fibre and can form gels in very small proportions. It can be used to make hot gelatines
Characteristics: Refined powder. Mix while cold and bring to a boil. 
Gelification is fast. Once gelled, it can withstand temperatures of up to 80 °C

Allow it to rest for correct gelification. 
In acidic mediums, it loses part of its gelling capacity.
Hot Norway Lobster Gelatin

Ingredients
250g Norway Lobster stock
0.6g Agar

Salt

Method
Mix the Norway lobster stock, salted to taste, with the Agar 

Bring to a boil over medium heat while stirring continuously

Allow to gel in the refrigerator for at least 2 hours

Heat under the salamander before serving.

Terrine of Basil

Ingredients
250g Basil Water
0.9g Agar

Salt
Method
Combine 1/4 of the basil water & Agar. 
Bring to a boil over medium heat while stirring continuously, remove from heat an add the rest of the basil water, salted to taste. Allow to gel in the refrigerator for at least 3 hours, in a square container so that it has a thickness of 1 cm.
Gellan

A very recently discovered (1977) gelling agent obtained from the fermentation of Sphingomonas elodea bacteria. Depending on the production method, there are two different types of gellan. This sample is firm gellan. Gellan allows us to obtain a firm gel that slices cleanly and withstands temperatures of 90 °C (hot gelatin).

Characteristics: Refined powder. Heat to 85°C, then allow to cool to achieve the gelifying effect. It loses its gelling capacity in concentrated saline solutions

Consommé Macaroni

Ingredients
250g beef and chicken stock
6.5g Gellan
1 pvc rod, 0.3cm in diameter
Method
Mix the Gellan with the stock and blend

Bring to a boil and transfer to a container

Allow to gel and slice with a mandoline into 0.15cm thick rectangles. Roll each rectangle with the help of the rod to make macaroni.

Saffron Tagliatelle

Ingredients 

250g unsalted consommé
10 saffron threads
4.8g Gellan
Method
Combine the three ingredients and bring to a boil.
Allow to gel in a flat tray

 Cut into 0.5mm thick strips to make tagliatelle.

Iota

A gelling agent extracted from a type of red algae (mainly from Chondrus and Eucheuma genera), like other carrageenans.
They are found on the coasts of the north Atlantic, as well as in the Philippine and Indonesian seas. Iota has very specific characteristics and produces a soft, elastic gel. It can also be used to make hot gelatins

Characteristics: Refined powder. Dissolves while cold and is heated to about 80 °C for gelification. A soft gel that does not form while the mixture is stirred. 

If the gel breaks, it will reform if allowed to rest.
Milk Gelatin

Ingredients 

200g milk 
 0.6g Iota
Method
Mix the milk with the Iota and blend with a hand-held mixer until completely dissolved. Pour into a saucepan, heat to 80 °C and allow to gel in the refrigerator

Pineapple Gelatin
Ingredients 

250g Pneapple Juice
0.3g Iota
Method
Mix the pineapple juice with Iota and pour into a saucepan.
Bring to a boil and allow to gel in the refrigerator.

Metil
Gelifier extracted from the cellulose of vegetables. Unlike other gelifiers, Metil (with a metilcellulose base) gelifies when heat is applied. When cold it acts as a thickener. There is a wide range of viscosity in metilcelluloses, which affects the final result of the gelification. Metil has been chosen for its great gelifying power and reliability. 

Characteristics: Powder. Mix cold, shaking vigorously, and leave to rest in the refrigerator until it reaches 4° C for hydration. Next apply temperature up to 55° C. When the product cools it loses gel capacity and becomes liquid.
Tender Broad Bean Balls

Ingredients
100 g of water
3 g of Metil

65 g Shelled Broad Beans
20g Metil Mixture above

Method
Mix Water & Metil at room temperature in the blender to obtain a lump-free mixture. 
Strain and leave to sit in the refrigerator for 24 h.
Mix the Broad Beans with the Metil mixture.
Make 8 balls of 8.5 g each. Keep in the refrigerator. Put the balls in salted water which has been kept hot at 90° C and leave to cook for 1 min.

EMULSIFICATION

The Family that began with Lecite, which assists aerated preparations now has two other products, Sucro and Glice. Their outstanding characteristic is their capacity to join two phases that cannot be mixed, such as fatty and watery mediums. This makes it possible to make emulsions which otherwise would be very difficult to obtain.

Lecite

A natural soy lecithin-based emulsifier, ideal for making airs.
This product, discovered at the end of the 19th century, was first produced for the food industry in the last century.
It is useful in the prevention of arteriosclerosis and contains vitamins, minerals and antioxidants.
Lecite is made from non-transgenic soy.

Characteristics: Refined Powder. Soluble Cold . Very soluble in aqueous mediums. Thanks to its great emulsifying power, Lecite is the ideal product for converting juices and other watery liquids into airs. It also has the surprising capacity of enabling emulsification of diffic y impossible sauces.

Frozen Parmesan Air

Ingredients
500g Grated Parmesan
450g Water
 3g Lecite
Method
Mix the Parmesan with the water and gradually heat to 80 °C

Steep for 30 minutes and strain
Add 1.3g of Lecite for every 250g of Parmesan solution obtained
Use a hand-held blender on the surface of the liquid
Allow to stabilize for one minute and collect the air that has formed on top
Freeze the air in a container of choice.
Lime Air

Ingredients
225g Lime Juice
275g Water
1.5g Lecite
Method
Combine the three ingredients and use a hand-held mixer on the surface of the liquid Allow to stabilize for one minute and collect the air that has formed on top.

Sucro

Emulsifier derived from Sacarose, obtained from reaction between Sacarose and fatty acids (Sucroester). This product is widely used in Japan. Due to its high stability as an emulsifier it is used to prepare oil in water type emulsions. It is a product similar to water, and so it must first be dissolved in that medium. It also has aerating properties.

Characteristics: Powder. Indissoluble in fat. Dissolved in water  no need to apply temperature, though with heat it dissolves faster. Once it has dissolved, it must be slowly added to the fatty medium.

Virgin Olive Oil Caramel
Ingredients

100g Decomalt
25g Glucose
1.5g Sucro
45 g Extra Virgin Olive Oil
1.5g Glice
Method
Mix the decomalt, glucose and Sucro and cook at 160° C .
Dissolve glice with the virgin olive oil at 50° C.
When the caramel is at 160° C drizzle the oil and bind with a spatula.
When the caramel has absorbed all the oil, spread out on silicon paper.
With this caramel you can make many different forms, such as the olive oil spiral.

Glice

Monoglyceride and diglyceride derived from fats, obtained from glycerine and fatty acids. Glice has been chosen for its high stability to act as an emulsifier which integrates a watery medium into a fatty medium. It is an emulsifier similar to oil, which means that it must first be broken down with a fatty element and then added to the watery element. 

Characteristics: Flakes. Indissoluble in water. It dissolves in oil heated up to 60° C.
The mixture of oil and Glice in water must be integrated slowly for the emulsion to be satisfactory.
Black Olive Emulsion

Ingredients

50g Black Olive Water
1 leaf of gelatine =  2g (previously rehydrated in cold water)
0.5g Sucro
50g of Black Olive Paste 
0.5g Glice
Method
Dissolve the gelatine with the black olive water at medium temperature
Add Sucro and blend with a hand mixer.
Dissolve Glice with the black olive grease at a temperature of about 50° C Add to above mix
Keep in the refrigerator for 2 h. When set, cut 10 pieces of 0.2 g each. This emulsion is served with the disc of mango.
SUSPENSIONS

In the kitchen products for thickening sauces, creams, juices and soups have always been used. Starches and flour are the traditional thickeners, but the disadvantage is that a large quantity has to be added, which affects the final taste. 
With the Espesantes family we present Xantana, a new product which can thicken kitchen preparations using a minimum quantity and without distorting the initial taste characteristics.

Xantana

Xantana is obtained from the fermentation of corn starch with a bacteria (Xanthomonas campestris) found in cabbage. The result is a gum with great thickening power. It also has notable potential as a suspensoid, which means that it can maintain elements in suspension in a liquid without their sinking into it. It can also retain gas. 

Characteristics: Refined Powder. Soluble hot or cold. It can thicken alcohol. It is highly resistant to freezing-unfreezing processes. Although temperature is applied, it does not lose its thickening properties. Shake slowly and allow it to hydrate alone.

White Sangria Suspension

Ingredients
500g White Sangría Mix 
1.4g Xantana
Method
Put the sangría in a bowl with Xantana and blend with a hand blender

Strain and vacuum pack the whole mixture to extract the bubbles trapped in the interior.
The consistency obtained will enable us to maintain elements such as herbs, fruit or spherical caviar in suspension

Iberian Ham Cream

Ingredients
50g Iberian Ham Broth
30g Iberian Ham Fat
0.2 g Xantana
Method
Mix the 3 ingredients and emulsion with the aid of a hand blender to obtain a creamy emulsion with no lumps. 
Keep in the refrigerator. 
Serve as an accompaniment to a variety of dishes
SURPRISES

This is a line of products whose main feature is the possibility of consuming them directly, either on their own or mixed with other ingredients and preparations.
They are products with different characteristics from one to the other but with one common denominator – their special texture, individual and unique to each of them. Effervescent in the case of Fizzy, light in Malto, and crunchy in Crumiel. Flavours and textures that can represent a fantastic, surprising solution to the finish of recipes both sweet and savoury.

Malto

Malto is a product based on maltodextrin, a carbohydrate obtained from cornstarch molecules, in this case those of tapioca, which have been broken down. It has low sweetening power and does not add calories. It is employed as a bulking agent, but can also absorb oils. Used in the food industry in the preparation of beverages, dairy products, candies, soups, and so on.   

Characteristics: Ppowder. Readily soluble when cold or hot. Becomes a manipulable powder when mixed with oil (2 parts Malto to 1 part oil) and dissolves completely on contact with any aqueous medium.


Powdered Coconut Base
Ingredients
40 g Malto
25 g Soluble Coconut powder 
15 g Confectioners’ sugar 
Method
Mix the three ingredients in a bowl and reserve the mixture in a hermetically sealed recipient in a cool dry place. 
Serve this light coconut sugar on a dessert

Bitter Almond Oil Migas Crumbs

Ingredients
12g Virgin Almond Oil
10g green almond oil of prune  
40g Malto

Method
Mix the two oils and reserve.
Add the oil mixture slowly to the Malto, mixing constantly with a hand blender until individual crumbs begin to appear.
Heat the crumbs in a frying pan until they begin to take on a round shape and light crunchy coating. Serve in the required dish.
Argan Oil Crumbs 
Ingredients
50 g Malto
120 g Argan oil 
Salt        
In a bowl, gradually mix the oil into the Malto, constantly stirring with a hand blender. Add salt to taste. The mixture should be slightly stiff, forming a set of unequal balls of some 0.3 cm in diameter.
Set aside at room temperature
Serve the crumbs around the chosen dish, in this case a tomato salad.

Crumiel

This product from the Surprises family offers cooks a magic possibility unthinkable until now – the easy, convenient use of honey in its crystallised state. Crumiel enables us to incorporate all the flavour of honey into a vast number of dishes, both sweet and savoury, to enhance them and make combinations with the widest variety of flavours and ingredients, adding a unique crunchy texture to every dish.

Characteristics: Small irregular granules. It is extremely important to store Crumiel in a cool, very dry place to avoid humidification.  
Crumiel Bonbon

Ingredients

80g Hazelnut Paste
120g Hazelnut Praline
180g Crumiel
20g Cocoa Butter
0.4 g salt
500g Chocolate Coating
1 bonbon mould
Method
Mix the hazelnut paste with the praline and add the salt and Crumiel. 
Stir well and add the melted cocoa butter, stir again and set aside.
Warm the chocolate and fill the bonbon moulds to form the first layer.
Completely fill the moulds with Crumiel filling.
Close the moulds with chocolate and set them aside for a few hours to crystallise  Remove the bonbons from the moulds and serve

Hazelnut & Honey Dust
Ingredients 
20g Toasted & Crushed Hazelnuts
20 g Crumiel
5 g Hazelnut Nibs
20 g Hazelnut Dacquoise Powder 
Method        
Cold mix all the ingredients and set the mixture aside in a dry, sealed recipient. This sugar may be served to put the finishing touch to any dessert that goes well with the ingredients, eggshell in this case.

Fizzy

A product with an effervescent effect in the shape of long thick granules. They can be consumed in the usual way (directly or dissolved in water), though we also recommend a selection of less usual uses: cover them whole in chocolate or caramel, or grind them into a powder and mix them with other ingredients, such as fruit or sorbets. Fizzy has a neutral flavour with a hint of citric, which allows it to be combined with any number of flavours and ingredients.

Characteristics: Elongated Granules. Conserve in a cool very dry place to avoid humidification.

Effervescent Lime Sugar

Ingredients
500g Caster Sugar
200g water
100 g Fizzy
Grated peel of 2 limes
Method
Place the sugar and water in a saucepan and heat to 130º C.
Remove from the heat and allow the mixture’s temperature to rise to 140º C by its natural heat-generating reaction. 
Add Fizzy and the grated lime peel

Stir with a spatula to dissolve thoroughly. 
Extend the mixture quickly in a baking tray lined with Silicon baking sheet – the sugar will begin to rise as a result of the effervescence. 
After a few seconds the sugar will crystallise and form a rock.
Cut slices with a knife once the sugar has cooled.
Effervescent Orange Tablet

Ingredients

50 g Malot
20 g Fizzy
20 g confectioners’ sugar 
130 g virgin olive oil
5 g dehydrated orange peel
Method
Mix the Malto, Fizzy, sugar and dehydrated orange peel in a blender until forming a uniform powder.
Gradually mix in the virgin olive oil, using a hand blender.
Spread the resulting paste over silicon paper with side guides to establish desired height. Cut cylinders with the aid of a pizza cutter.
“We hope these recipes have given you a flavour of what can be achieved with the products. Their use, is in our opinion and those of the elBulli team, limited only by your imagination, feel free to express the thoughts you feel and deliver to your guests their next taste bursting experience ..... 

If you conjure up any fantastic creations and would like to share them with others please feel free to contact us, likewise if you encounter any issues that you are unable to overcome we will always do what we can to assist.

Many Thanks & Happy Cooking

The Team at I4C
