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Personaje

el ilusionista de la chocolateria

Cyril Prud’homme:
the chocolate illusionist

Texto: Andrea Isabel Rodriguez | Fotografias: Rubén Ramirez
www.cyrilprudhomme.com
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os  sentidos  despicrtan
con ¢l primer acerca-

micnto. Primero ¢l aro-

ma entra v envuelve
cada espacio del cuerpo. Luego
el tacto percibe las primeras
texturas. La mirada comicnza
a brillar al presenciar arte puro,
en dulee. El gusto s cautivado
por aromas vy nucvas texturas,
mientras s¢ escucha el sonido
de cada bocado como pequenas
explosiones de sabor. Al final
los cineo sentidos se avivan con
intensidad cuando el bocado de
chocolate expresa su  esencia,
Cyril Prudhomme es ¢l ilusio-
nista de la chocolateria, la pas-
teleria v la cocina dulee. Nacid
en la ciudad dorada de Paris,
en la que se respira arte, en la
que el amor aparcee, juega v se
esconde por sus calles angos-
tas que subcen hasta el monte
de Montparnasse. Aquella Paris
que vibra con los ravos del dia v
encanta con su atmosfera noc-
turna. Un dia del 2007 llegd a la

mitad del mundo v comenzd a

trazar nuevns caminos por esta
tierra fértil de la que nace cl
cacao, ingrediente esencial para
sus ereaciones que encantan a
quien lo prueba.

A los 16 atos termind ¢l cole-
6i0 general v antes de continuar
con su carrera dudd entre la
(Juimica v la gastronomia dulee.
“Mi pecado. la gula. decidid por

mi”. confiesa mientras s¢ sonro-

. Ingrest a la Escuela Superior

de Covina Francesa Ferrandi, en
Paris. La escuela fue su lugar
de aprendizaje en donde s¢ nu-
trid de conocimientos v secretos,
pero su lugar de experimentos y
perfeccion de su particular arte
lo tenia en casa. Sus padres ade-
cuaron ¢l sotano para que sea
un labhoratorio, alli desarrolld la
conexion con los ingredientes.
Ese espacio era su refugio, lugar
en ¢l gque ponia a prucha su ma-
dia para dominar ¢l arte pastele-
ro chocolatero. Practicaba desde
las 2 de la manana. A las 6 de la
manana asistia a su formacion

gque consistia en 2 semanas de

escuela v 2 semanas de practica
cmpresarial.

Su encuentro mas revelador
tue con ¢l pastelero Pierre Her-
mdé, quien para Ciril es uno de
los mejores pasteleros gque ha
tenido Francia. Con &l trabajo
como chef pastelero en la Mai-
son Ladurée hace 10 anos. “Lo
admiro porque tiene una gran
sabiduria de los ingredientes;

ademdas ha tenido una nueva

concepeion  de la  pasteleria®,
dice. Por ejemplo, Hermé fue el
primer pastelero que acudio a
un disenador para crear pasteles
con formas diferentes a partir
de moldes innovadores. Cyril ha
trabajado en lugarcs de pres-
tigio, entre csos la Maison du
Chocolat como chocolatero v en
Fauchon tue responsable de las
tortas v dulces.

Su entrega a los dulees, en os-
pecial al chocolate, la comenzé a
vivir con intensidad desde que
tenia tres anos de edad. Gateaba
a la cocina v mezelaba ingre-

dientes. "solo unia lo que se me
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ocurria. a esa edad no tenia idea
de sabores, simplemente el deseo
de mezelar elementos”. Desde
que se dieron cuenta sus padres,
Catherine v Reinald. lo acom-
pafiaban ¢n sus expediciones a
la cocina. Fue creciendo v de a
poco comenzo a preparar dulees,
Aparece un destello de alegria v
nostalgia en su mirada cuando
evoca ¢l primer postre que hizo,
Pan de Chocolate, a partir de un
legado que su abuela le confio.
La gente con la que se en-
cuentra en la vida, la masica
que escucha, los libros que lee,
las peliculas que ve, la comida
que degusta lo inspiran para
crear nuevos sabores cautivado-
res. Nunea esta estitico —dice—
“siempre debo cambiar v hacer
cosas nuevas, porque sino me
aburro”. Su energia v creativi-
dad lo incentivan ahora a abrir
“Boutique Cyril”, que en sep-
tiembre de este ano abrird las
puertas, para atrapar los senti-
dos de los que ingresen a degus-
tar los delicados dulces de Cyril
El chocolate en manos de
Cyril es energia pura, conexion
que vibra, amor infinito,  Sus
creaciones son mezelas inevi-
table que crean, que dan vida
4 NUevas Sensacioncs, a4 nuevos
momentos que estallan en la
boca v por segundos el paladar
s¢ vuclve vulnerable a todos los
elementos mezelados. E1 mousse
de chocolate amargo, ¢l biscocho
de chocolate. ¢l cremoso de vai-
nilla, la salsa de caramelo con su
toque de sal se fusionan v hacen
“Click™ en la boca, asi como el
nombre de la pasta. Mr. Spooke.
Vendome, Paris. Carrillon, Ope-
ra s¢ exhiben con elegancia en
las vitrinas de Ambrosia Gour-
met Shop de la Universidad San
Francisco de Quito. En cste es-
pacio, Cyril ¢s libre para expre-
sar su creatividad en cada dulee
En Ambrosia presenta 35 wva-
ricdades de pastas. 15 clases de
tortas, 9 tipos de mermeladas, 12
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estilos de helados, 22 variedades
de galletas v 45 productos con
chocolate.

El v su equipo. comienzan su
labor a las 6 de la manana, Los
hornos se encienden. los ingre-
dientes se unen v las encrgias se
fusionan con la materia dulee
para ubicar a cada una en su
respectivo molde. Todo ¢l cqui-
po estd atento a las drdencs de
Cyril. Riguroso en cada indica-
cion gue da, su rostro easi in-
mavil solo se enfoea en mezelar,
Sus movimientos son impeca-
bles, como si llevara dentro de
su ser a un disciplinado samurai
que medita cada accidn antes
de realizarla. Cada persona que
trabaja con ¢l admira su com-
promiso v entrega. Sin embargo,
Cyril esta convencido de que el
complemento de su rigurosidad
es la pasion.

Cada dulee ereado tiene como
esencia amor incomparable que
s¢ transmite a todos los que lo
saborean. Cada dulee emana
csencias que dan paso a sensa-
ciones intensas, Cyril v el choco-
late son quimica pura. Mientras
¢l da forma al dulee brillan sus
ajos v todo ¢l universo se con-
centra en cada chocolate.

The senses are awakened by the first
approach. First, the aroma comes in and
enveiops every part of the body Then
touch perceives the first textures, The eyes
begin to shine when witnessing pure art, in
sweet. The taste is capiivated by aromas
and new textures, while listening to the
sound of every bite, like small explosions
of flavor. In the end all five senses come
alive with intensity when the chocolate bite
expresses its essence, Cyril Prud'homme
5 an ilusionist of chocolate, pastries, and
sweets. He was born in the golden city
of Paris, which breathes art, where love
appears, plays and disappears in the na-
rrow streets, which go up Montparnasse,
It is that Paris that vibrates with the rays
of the sun and enchants with its night at-
mosphere, One day in 2007 he arrived in
the middle of the world and began to chart

new paths through this fertle land, which
gives birth to cocoa, essential ingredient
for his creations that enchant whoever
tastes them.

At the age of 16 he left the general
school before continuing his career, he was
torn between chemistry and gastronomy
of sweets. "My sin, gluttony, deciced for
me,” he says as he blushes, He attended
the Ferrandi School of French Cuisine in
Paris. The school was his place of learning
where he was nourished with knowledge
and secrets, but the place of experimen-
tation and perfection of his particular art,
was his home. His parents adapted the
basement to be a laboratory, where he de-
veloped & connection with the ingredients.
That space was his refuge, where he tes-
ted hés magic to dominate the chocolate
pastry art. He practiced since two in the
marning. At & am he attended his training,
which consisted in 2 weeks of school and
2 weeks of pusiness placement.

His mast revealing encounter was with
the pastry chef Pierre Hermé. For Cyril,
he is one of the best bakers France has
ever had. 10 years ago, he worked with
Hermé as a pastry chef at Maison Ladu-
rée. “| admire nim because he has a great
knowledge of the ingredients; he also has
a new conception of bakery,” he says. For
example, Hermé was the first pastry chef
who used a cesigner to create different
shaped cakes from innovative moids, Cyril
has worked in prestigious places, such as
the Maison du Chocolat as a chocolate
maker, and Fauchon where ne was res-
ponsible for cakes and sweets,

His dedication to sweets, espedially cho-
colate, began with intensity since he was
three years old. He would crawl into the
kitchen and mix ingredients. "1 just mixed
everything | thought of, at that age | had
no idea of flavors, just the cesire to mix
elements.” His parents, Catherine and Rei-
nald, realized this and ahvays accompanied
him on his cuisine expedtions. | grew up
and little by ittle started to prepare sweets,
There is a flash of joy and nostalgia in his
eyes when he evokes the first dessert he
did, pain au chocolat, a ‘egacy that his
grandmother confided,

The people he meets in his life, the
music he istens to, the books he reads,

the movies he watches, the food he tas-

tes inspire him to create new captivating
flavors. He is never still, “I need to always
change and do new things, otherwise | get
nored,” he says. His enerqy and creativity
encouraged him to open “Cyril Boutique,”
which in September this year wil open its
doors o catch the senses of those who will
faste Cyril's delicate sweets,

Chocolate in the hands of Cyril is pure
energy, vibrating connection, infinite: love.
His creations are blends that give rise to
new sensations, new moments that explo-
de in the mouth; for seconds the palate be-
comes visnerable to all the elements com-
bined. Dark chocolate mousse, chocolate
biscuit, vanilla cream, caramed sauce with a
touch of salt all come together and make a
“click” in the mouth, as does the name of
his pastries. Mr. Spooke, Vendome, Paris,
Carrillon, Opera are elegantly displayed in
the windows of Ambrosia Gourmet Shop at
Universidad San Francisco de Quito. In this
space, Cyrl s free to express his creativity
on every sweel. At Ambrosia he offers 35
varieties of pastries, 15 kinds of cakes, 9
types of jams, 12 types of ice cream, 22
varieties of cookies, and 45 chocolate
produds,

He and his team begin their work at 6
am. The ovens are (it the ingredients come
together, and energies merge with the
sweet materials that will be placed in their
respective molds. The whole team is atten-
tive to orders from Cyril. Rigorous in every
instruction, his almest motionless face is
focused only on mixing. His movements
are flawdess, as if he had within him a disci-
plined samurai who meditates before every
action. Those who work with him admire
his. commitment and dedication. However,
Cyril is comvinced that the complement to
his thoroughness is passion,

Every sweet created has as an essence,
an incomparable love that is transmitted
to all who taste it. Each sweet emanates
aromas that give way to intense feelings.
Cyril and chocolate are pure chemistry. As
he shapes the sweets, his eyes shine and
the whole universe is focused on each and
every chocolate.
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