
Chicago Restaurant Pastry Competition 

 
The 1st Chicago Restaurant Pastry Competition, organized by Jimmy MacMillan, by 
JMPurepastry, assembled four of Chicago’s top pastry talents to vie for the gold. 
Pastry chef Sarah Kosikowski, by Sixteen Restaurant at the Trump International 
Hotel Chicago, finished in top due to her technical ability, concise flavours, and clean 
planting of her dessert Choco Noix De Coco. She edged out her competitors on the 
mistery box amuse challenge and collected the top prize.  
All the videos of the competition and the interview with Sarah Kosikowski are on our 
web site, www.piwwe.com 

 
 
"Choco Noix de Coco” 
Yields 8 portions 

 
Cocoa sablé base 
Coconut fluid gel insert 
Chocolate crème 
Coconut rocher 
White cinnamon confiture de lait 
Brown butter sorbet 
Chocolate toast 
Caramel caviar 
Chocolate décor curl 
Coconut syrup 
 
Assembly 

Take chocolate crème (finished with cocoa sable base and coconut fluid gel insert) 
and unmold from ring using a torch. Trim ends with a hot knife to expose insert. 
Using a spoon, drag two lines of confiture de lait across a large rectangle plate. 
Place a chocolate curl in the centre of the plate. Carefully lay the chocolate crème 
directly in the centre of the curl. Crush a small amount of the rocher to hold sorbet 
and sprinkle on top of the cream, along with two larger pieces of rocher. 
Add a teaspoon of caviar to the plate on each side of the crème, along with a few 
drops of coconut syrup. Quenelle sorbet and put directly on the middle of the crème. 
Finish with two slices of chocolate toast. Serve and enjoy! 
 
 
Flexible Cocoa Sable 
Yields 8 portions 
 
cold diced butter  g 66 
flour    g 75 
cocoa powder   g 43 
almond flour   g 66 
10x sugar   g 54 
grape seed oil   g 15 
Tainori chocolate 64%  g 33 
Combine all dry ingredients on a kitchen aid and mix with paddle. Add cold butter and 
mix just until a coarse meal texture is acquired. Place on a silpat and bake at 163°C 
(325°F) for 15 minutes, stirring and rotating during baking. Cool and process in a 
robot coupe with oil and melted chocolate until smooth. Roll dough between two 
silpats and freeze until firm. Use rectangle rings to cut bases and keep frozen until 
ready to use. 
 



Coconut Fluid Gel Inserts 
Yields 8 portions 
 
coconut puree + more for blending g 400 
agar     g 4.4 
sugar     g  38 
48 g dark rum 
coconut extract   g 7.2 
pandan extract   g  0.5 
Heat puree in a saucepan. Combine sugar and agar, whisk into puree and bring to a 
boil. Boil for 1-2 minutes, remove from heat and add rum and extracts. Pour into a 
shallow pan and refrigerate until set. Place in vita prep and blend until very smooth,  
adding more liquid if needed. Pour gel into a piping bag and fill fleximolds. Freeze 
until solid and unmold. Keep frozen until ready to use. 
 
Chocolate "Crème" 
Yields 8 portions 

 
milk    g 563 
cream    g 63 
sugar    g 25 
agar    g 3.8 
gelatin mass   g 17.5 
cream    g 250 
milk chocolate   g 375 
chocolate 64%  g 63 
Combine milk, cream, sugar and agar and bring to a boil. Add gelatin mass to hot 
liquid and stir to melt. Combine chocolates and melt to 40°C. Slowly pour hot liquid 
over chocolate and create an emulsion. Burr mix and set aside to cool. Lightly whip 
2nd cream and fold into chocolate mixture when it reaches 38°C. Fill rectangular 
rings (with sable base) half way, insert frozen coconut tube and cover with chocolate 
cream. Let set in cooler until firm. Unmold by warming ring with a torch and trim 
edges with a hot knife before serving. 
 
Coconut Rocher 
Yields 8 portions 
 
milk chocolate   g 235 
feulletine   g 106 
coconut rapè   g  14 
sliced almonds  g 62 
Muscavado streusel  g 82 
qinqer salt   as needed 
Toast coconut and sliced almonds separately and set aside to cool. Combine all 
ingredients except chocolate. Temper chocolate, pour over mixture and gently fold. 
Spread onto a silpat and sprinkle with ginger salt. Once set, break into pieces and 
use as garnish. 
 
White Cinnamon Confiture de Lait 
Yields 8 portions 

 
white cinnamon  g 1  
milk    g 665 
sugar    g 165 
salt    g 1 



Tahitian vanilla bean  n. 1 
Combine all ingredients except cinnamon in a sauce pan and cook on med-high heat 
until thickened (about 1 hour). Remove from heat and strain. Add cinnamon and burr 
mix to a smooth consistency. Refrigerate until ready to use. 
 
 
 
Brown Butter Sorbet 
Yields 8 portions 
 
Water   g 430 
xanthan gum  g 2.7 
brown butter solids g 53 
dextrose  g 27 
sugar   g 130 
tripoline  g 33 
salt   g 2.7 
Boil the water and place in a high speed blender with the xanthan. Blend on high until 
all the xanthan is absorbed. Add the brown butter solids and continue to blend until 
completely dissolved. Add the remaining ingredients and blend smooth. Strain 
through a chinois into Paco Jet containers and freeze. Spin and serve. 
 
Caramel Caviar 
Yields 8 portions 

 
cream soda   g 100 
sodium arginate  g 0,8 
vanilla sugar   g 4 
gold dust   g 0.1 
caramel paste   g 5 
water    g 300 
calcium chloride  g 3 
 
Combine sodium alginate with sugar and gold dust. Combine cream soda and 
caramel paste and burr mix in dry mixture. Combine water and calcium chloride. 
Place caramel liquid in a squeeze bottle and pipe droplets into calcium chloride 
solution. Immediately remove with a slotted spoon and place in clean cold water. 
Chill until ready to serve. 
 
Chocolate Toast 
Yields 8 portions 

 
flour   g  175 
cocoa powder  g  65 
baking powder g 2 
baking soda  g 1.5 
salt   g 1.5 
vanilla extract  g 6 
milk   g 19 
butter   g 170 
sugar   g 318 
eggs   g 125 
sour cream  g  140 



Combine all dry ingredients and set aside. Cream butter and sugar until fluffy and 
add vanilla and milk. Add eggs slowly, scraping down several times. Alternate adding 
the sour cream and the dry mixture until everything is incorporated. 
Bake in a half hotel pan lined with parchment and sprayed at 163°C (325°F) for 12 
minutes. Let cake cool slightly, then unmold and freeze. When very firm, slice on a 
mandolin and place on a silpan. Toast at 149°C (300°F) for 12 minutes. Cool and 
remove from silpan use as garnish. 
 
       Recipe by Sarah Kosikowski 
       Photo by Anthony Tahlier 

 


