
QIIIIMUCCURITH

ClassAction . AlainDucasse
is here

to

helpyouliftyourculinarygame

A TRANCHEOFWILDSEABASSWITH
green-pea-and-rocket emulsionand
mousseronsdespresmushroomssounds
morelike a three-star Michelinmeal
than a cookery-classassignment . But it'

s

exactlythekind of fastidiouslyprepared
yetsurprisinglyuncomplicateddishthat
featuresonthehautecuisinecourse at

celebritychefAlainDucasse'
s new l

' Ecole
deCuisine in Paris.

Pupilsworklikecommischefs
,

learning
how to brunoise-cut courgettesinto

perfecttinycubes to maximize flavor.
Theymake a stockwithpeapods (

which
pureedandservedwithricottamakesan
instantsummersoup )

. There'
s detailed

instructiononusingupleftovers
(

sea-bass

trimmingsaretransformed into a tartare
withlime

,

coconutmilkandchili
)

and
onhow to finishanemulsionsauce
without

it curdling (

it involvesusingcream
whippedoverice

)

. Students thenget to sit
andeatthespoils of theirlabor.

Thechef-tutorshaveallworked
at

restaurants withinDucasse'
s international

empire : chefdeschefsRomainCorbiere is

fromLeLouisXV
in Monaco . They

willingly passoninsidertips (

likecrispingbellota
ham in

a drypanandusingthefat
to cook

Hungryforknowledge
Eagerstudentspickup
tipsfrom thegreatman
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chanterelles to scatteroverrisotto
)

. What' s

especially fascinating is therealization
that

,

at thetopechelons
,

it'

s

allaboutusing
theverybest ingredients at thezenith

of

theirseason
, usingeverypart of them

,

and
payingfanaticalattention to thedetails.

Notallthe courseseitherhalf-
or

fullday ,

with a maximum
of 12per classare

foraspiringMichelinchefs . Theschool
catersfortwodifferentlevels : experienced
andbeginner ,

andofferssubjectsfrom
" traditionalcuisine "

to

"

pastry-making.
"

Neither is Ducasseparticularlyconcerned
aboutluringcustomers throughthedoor
in thesecash-strapped times .

"

Peopleneed
a hobby ,

andcooking is

a way to forget
yourworries

,

" hesays .

"

It'
s aboutthejoy of

givingyourselfandotherspleasure.
"

Located in thechic16th
arrondissement

,

l

' EcoledeCuisine is stylish in the
extreme . Itsfourvastultra-contemporary
kitchensnamedPiment

, Cepe ,

Oliveand
Truffearefull of covetableculinarykit.
Many of themoreesotericgadgetsused

,

plusDucassetruffleoil
,

areforsale in

theboutique ,

butdealingwithkitchen
envy is beyondthecurriculum . Seemum
ecolecuisine-alainducasse.com formore . BY
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