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FOUR SEASONS HOTEL GEORGE V, PARIS UNVEILS THIS YEAR'S SIGNATURE KING
CAKE, A STUNNING MASTERPIECE OF FLAVOUR AND ELEGANCE PRESS CONTACTS

Blending the traditional elements of a King Cake with the refined flavours of a Mont Blanc dessert, this
culinary masterpiece promises to delight gourmets. Samuelle Dorol
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To celebrate the Epiphany, Pastry Chef Michagl 5, i and Head Baker Guillaume Cabrol have united their
talents to craft an exquisite Galetie des Rois (King Cake). This year's creation blends traditional elements of a King
Cake with the refined flavours and textures of France’s iconic Mont Blanc dessert. 3|EVEUHQ this classic cake into
sume\mng \I'U\‘{ ex\raurdinary

Serving as a subtle nod to the close ties that have bound the two chefs over the course of the years, this King Cake
draws inspiration from the flavours of France's famous Mont-Blanc dessert. Chef Cabrol admits the famed dessert
didn't ence count among his favourites, aithough it won over his heart thanks to Chef Bartocetti’s creativity.

‘With the assistance of their teams, the two chefs have created a cake with a golden, caramelised finish, adomed
with puff pastry elegantly crafted in a spiral design. Made from a deliciously buttery croissant dough, it has a
comforting, crunchy texture that is bound to delight sweet tooths

At the heart of the creation is a traditional almond frangipane, perfectly complemented by the subtle richness of
chestnuts, with each bite unveiling warm and indulgent flavours. Chefs Bartocetti and Cabrol have enhanced their
creation with blackcurrant confit, adding vibrant fruity notes and tangy aromas.

Hidden within each creation is a delicate lucky charm — a porcelain bean painstakingly hand-crafted by artist Olivia
Pellerin. Each piece in this collection is unique, guaranteed to delight the luckiest of gourmets.

This year's King Cake is available to pre-order and collect from Four
December 26, 2024. Serving eight people, the cake is priced at EUR 75.

sons Hols Paris starting from

RELATED:

o™

in the

MORE NEWS ABOUT:

We use cookies, pixels and other technology to collect information you provide to us 2nd information about your interaction with our site to enhance site navigation, analyze site usage, and

assist in our marketing efforts. If you are 2 mobile App user, we do not store cookies or other technologies on your device that track you across third-party apps or websites. For more
S COOKIE PREFERENCES ACCEPT ALL
information, please see our Privacy Notice.

Pm




