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‘With the highest naturally occurring levels of gluta.mate, an amino
savoury taste called #mami. It is thanks to konbu that umami was
y scientist Klkunae Ikeda, who ldenuﬁed the glutamate in konbu as the

flavour enhancing eﬂ"ect of konbu i is also mcteasmgly being used in cooking 1nternatlonally and in
this unique feature, we ask three of the world’s leading chefs about the role it plays in their cuisine.
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Heston Blumenthal - British

Sounding out the role

of konbu
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“This dish,” says Heston Blumenthal, “is based around
the taste, aroma, and overall experience of the seaside.”
The dish in question is called Sound of the Sea and
currently features in the tasting menu at Blumenthal’s
world-renowned Fat Duck restaurant.

Not only does the creation resemble the sea, with a
sandy ‘beach’ laden with an assortment of seaweed being
lapped by the savoury foam of an incoming tide, but it
is also intended to be enjoyed whilst listening to seaside
sounds through the earphones of an i-Pod Shuffle. It
is the result of a long period of research into multi-
sensory dining experiences carried out by Blumenthal
and his team in collaboration with a professor at Oxford
University. One early experiment
involved asking participants to
consume oysters while listening
to the sound of the sea. Asa
result of this painstaking research,
says Blumenthal, the conclusion
was reached that, “sound can have
a huge impact on our perception
of flavour.”

The result was Sound of the Sea,
which does not contain oysters but
consists of edible sand made from
tapioca maltodextrin, powdered konbu and miso oil,
seafood in the form of Japanese green abalone and razor
& Venus clams, three types of seaweed, baby anchovies,
lily root and sampbhire. The foamy sauce that represents
the waves is made from a konbu and wakame stock
infused with clams and oyster juice, while the shellfish
are dressed with a classical ponzu sauce including fresh
yuzu & sudachi citrus juice, soy sauce, roasted konbu and
katsuobushi (dried bonito flakes).

Ingredients were chosen both for their relevance to
the seaside experience and to boost umami and konbu
features in various elements of the dish. First it is
used in a powdered form in the edible sand, where it
produces a big burst of #mami when combined with
the miso oil. Next, in the sauce, the konbu is steeped
in water as it would be for a traditional ichiban dashi
(one hour at 60°C), but then rather than adding the

“Able to give a dish

a very powerful

burst of umami
in a concentrated

package.’

traditional katsuobushi, Blumenthal uses Western,
umami rich shellfish.

While the sauce deviates somewhat from the
traditional Japanese model, the ponzu used to make
the dressing for the various sea vegetables is in the
traditional mould. Blumenthal comments that, “the
unique quality that the roasted konbu gives the ponzu
as it marinates is quite interesting. It seems to give it
a real depth beyond just an acidic citrus soy sauce.”
Overall, he adds, “the role [of konbu] is supportive,
however the balance would not be able to be struck
without its presence.”

This dish has been praised by the patrons of the Fat
Duck and Blumenthal is keen
to incorporate konbu into other
dishes, including those that are
in other ways not at all Japanese
in character. “We are currently
working on a classic British fish
and seafood dish that we will be
using the powdered konbu with,”
he says. “We will always continue
to experiment with these natural
food products as they can
contribute so much to European
cuisine if we just start to take more interest.”

Blumenthal hopes that konbu and konbu dashi will
become more widely used in the UK and elsewhere.
He points out that, “at present, dashi is only normally
used in the context of Japanese cuisine but why can’t
we try and add this element to European cuisine, from
soups to stocks, to enrich meat jellies and as a base
for risottos?” Why not indeed. One thing is certain,
however. With perhaps the world’s most exciting chef
championing its cause, konbu is sure to continue to

grow in popularity.

Heston Blumenthal

Hailed as the most progressive chef of his geheration, Heston
Blumenthal is renowned for creating dishes that challenge
conventions and push the boundaries of culinary innovation.
His restaurant, The Fat Duck in Berkshire, UK holds three Michelin
stars and was voted best restaurant in the world in 2005.

Heston Blumenthal’s
Konbu Philosophy

“We have worked with
konbu for a while now
because of its umami
properties and it's ability to
give a dish a very power-

ful burst of umamiin a
concentrated package. |
particularly like this product
because its presence is often
undetectable but its impact
is undeniable. Konbu dashi
itself can be steeped ex-
tremely clean so that its use
can span into different styles
of cooking, even British,
without making a dish taste
'Japanese’. Although these
can be inherently Japanese
tastes, they are tastes that
all human beings have but
many just do not recognize.
A fifth taste still ignored by
millions of people, including
supposed experts: this simply
is not right.”




David Zuddas’

Konbu Philosophy
Zuddas sees konbu as a taste
and texture ‘fixer’ that adds
umami to a dish, thereby
drawing out the taste of
other ingredients and giving
the dish as a whole a more
intense, savoury flavour, as
well as ensuring a smoother,
more satisfying texture.
Especially in meat dishes such
as this one, the aim is not to
highlight the taste or aroma
of the konbu itself, but to
make use of its inherent
umami. Rather than being

a fusion of Japanese and
French, it is more accurate
to say that a Japanese
ingredient is being used to
enhance a French dish.

David Zuddas - French

The chef in search of

a konbu fix
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As a self confessed fan of Japan and Japanese cuisine
and one of France’s most exciting young culinary
talents, who better to ask about the role that konbu
dashi can play in French cuisine that David Zuddas,
head chef of the Auberge de la Charme in Burgundy,
France?

In 2005, Zuddas traveled to Kyoto to take part
in a Japanese Culinary Fellowship programme with
leading Japanese chefs and this experience opened his
eyes to the possibilities of konbu. “I wondered what
would happen,” he explains, “if I added konbu, the
quintessential source of umami in the Japanese cuisine
I love so much, and exploited its synergistic effect
to enhance the flavour of Boeuf"
Bourguignonne.”

One of Zuddas’ signatures
is to take local specialities and
traditional recipes and add his
own ideas and touches to give
them a modern interpretation
and this dish is an example of that.,

The dish is beef fillet ‘4 la
Bourguignonné , with bone
marrow ravioli, bouillion cube,
bourguignon spaghetti and new
cabbage. As the name suggests, at the heart of the dish
lies the traditional French stock bouillon, the quality
of which is, according to Zuddas, of paramount
importance. To make it, Zuddas begins with a por-au-
feubouillon made according to a traditional recipe. To
this he adds fresh shiitake mushroom and braises the
mixture with care. He then removes the mushroom
and adds konbu, before simmering the mixture at a
constant temperature of 80°C for 30 minutes.

The completed bouillon is then mixed with a small
amount of caraghenate, a coagulate derived from
seaweed, to make the shells for the bone marrow
filled ravioli and to make the bouillon cubes. The
spaghetti is in fact a mixture of wmami rich ingredients
including bacon, mushrooms and red wine, puréed
and firmed with more caraghenate. These are served with

a beef fillet, cooked rare, and garnished with cabbage

“By skillfully
incorporating it in
traditional French

dishes the benefits
of konbu dashi
will become better
understood.”

prepared in two ways, and powdered soy sauce. The
bouillon is warmed and poured into a pot containing
raw onion and konbu and served alongside a cup
containing more konbu, shiitake mushroom, umeboshi
(salt pickled Japanese apricot) and dried meat. It is a
truly spectacular dish, but what is the role of the konbu
in this grand design?

As Zuddas sees it, konbu dashi enhances the wmami
taste, as well as the texture of the dish. With regard to
the first of these roles, Zuddas feels that, “not only does
konbu [offer] its own umami, but it also supports and
fixes the umami taste of other ingredients in the same
liquid.” This idea of konbu as a ‘taste fixer’ is important
to Zuddas, and he returns to the
theme again, stating that, “konbu
has the ability to fix the wmami
of other ingredients... I geta
sense that by using konbu dashi,
it is possible to create a more
‘precise’ bouillon.” On texture,
meanwhile, Zuddas says that,
“by adding konbu, the bouillon
acquires a subtly smoother texture
and more pleasing mouthfeel,
while the flavour is enhanced and
deepened.” It is not the konbu itself that Zuddas wishes
to exploit, but the umami contained within ic.

Zuddas believes that konbu has an important role
to play in French cuisine, if it serves as a basis for the
wmami and texture of a dish. This is because although
umami might not have a specific name in France and
people are not aware of it, it certainly exists as a taste in
French cuisine. Thus, he says of konbu dashi that, “by
skillfully incorporating it in traditional French dishes
that contain #mami, such as the bouillon in this dish, the
benefits of konbu dashiwill become better understood.”

David Zuddas

Born in 1967, Zuddas studied at Paris’s illustrious catering
school before gaining experience at various restaurants around
France and on the Orient Express. In 1994, he moved to
Auberge de la Charme, near Dijon, which he runs with his wife
Catherine and is the recipient of a Michelin star.
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