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DESSERT sweet nostalgia

here’s something wonderfully nostalgic about
cotton candy. It brings back memorics of festivals
and amusement parks, of condy=hungry children
clasping sticks laden with the airy, sticky treat.

Today, chefs are finding that cotton candy is an ¢asy,
inexpensive way 10 bring diners to their tables—and keep
them coming back.

FREE STUFF

At BOEX 0% American Prime at Hotel Indigo, Mewton,
Mass., executive chel Jarrod Modles delivers a free hawl

of cotton candy to each table a1 the end of the meal. *It's
something to refresh the palaie before vou walk owt ihe
door,” sayvs Moiles, whose cotton candy flavors include
arange, vanilla, seur apple, blue raspherry and strawberry.
“We thought it was a Tun thing 1o offer, and a way (0 end
your dinner with something sweet that alse leaves you with
a fond memaory of vour childhood.”

The restaurant has been serving cotton candy since it opencd
in 2009 and bought an Econo Floss collon candy maching for
SE0, To make the sweet treat, Moiles adds flover and feod
coloring 1o sugar and dries it in a dehydrator for four howrs,

“Apart from the cost of the machine and its moinienanee,
the cotion candy i= really inexpensive,” he says, “The sugar
is pennics—iat’s basically 2 tablespoons of sugar per bowl,
s0 you're lalking about a cost of 13 cents. We find this 1o be
an affordable way for us to give something back to diners
who are spending their fime and money in our American
steakhouse, It%s something simple, but it puts a smile on iheir
faces at the end of the meal.”

A large bowl of cotton candy 15 placed in the center of a dining
party’s table, and “evervone just digs in with their fingers, I's
very intersetive,” Moiles says, “And it definitely brings people
hack to the restperant.”

When children are checking into Hotel Indigo with their
parcnis, he often brings cach of them a stick of colton
candy. The sticky treat is packaged for guests laking a
picnic lunch on the road, and the cotton candy macline
oceasionally makes an appearance oulside the kitchen o
the hotel’s special events.
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For Victor Casanowva, chef de cuisine a1 Culina, Maodern lalian,
at the Four Seasons Hodel Les Angeles at Beverly Hills, cotton
candy s a winning ingredient on top of his best-selling dessert:
affogato with vanilla bean gelato, espresso and pinoli cookies.
“AdTogato 15 @ traditional Itahan dessert wath an espresso and
vanilla bean base,” he says, “To give it added height, we put
plain cotton candy on top,”

Culing wses a mini cotton candy machine in the kitchen, and
ihe affogato dessert is assembled tableside, whiere the wiiter
arrives with a glass of vanilla ice cream topped with cotton
candy. Espresso is added, melting the eotton candy, which
makes the mixiure sizele.

“The cotton candy 15 ufTy, light and white, and once we pour
of the eapresso, it disappears immediately, melting in the glass
with the e cream.” Casanovi says.

MAPLE COTTON CANDY

Al Towme Stove and Spirits, Boston, culinary director Lydia
Shire has wpped a brown sugar angel food cake with maple
cotton candy, using Mew England maple sugar in the sweet treas,
Today, she offers mapde codton candy o its own, af 56 per wand.

OFPOSITE: Hamid Salimisn' csflon candy bee i3 ctesled on & grapeving Beanch
and powdered with freeze-dried raspberry and virawberry. 11 bncbudes chooodate
trudfes, pear jelly, chocelake soll, lomabeieet candy and platschio ea cake.

ABONE: A1 Bt Cantro, The Barass by Jend Andnks, at SL5 Haelel at Bawerdy Hills,
khis "maps ™ maojibe 1 served In an individual shaker and stained over cotfon candy
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