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PRE-A.C.K

WHEN I WAS A YOUNG BOY I NEVER DREAMED THAT ONE DAY I would 
become a pastry chef. Farming had been a way of life for my family for  
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became the youngest student ever to be admitted to the École Normal Superior, 

the most prestigious university in Paris. In fact, one of my father’s classmates, George Pompidou, 
would later become president of France.  
My father was a prominent doctor of mathematics and was recognized as one of the most  
accomplished mathematicians in the country. At home with my brother François, who was ten 

years younger than me, we were raised in a beautiful villa 
in the south of France to love classical music, art, and to 
have an appreciation for great food and wine.  
My parents’ passion for travel brought us to destinations 
across Europe and Africa, there was no better way to tour 
the adventurous terrain of the dessert with my father’s  
favorite form of transportation—his Grand Land Rover  
station wagon. We saw amazing sites, took hundreds of  
pictures along the way, and sampled local exotic foods.  
My early introduction to new foods was the beginning of 
my career as a chef. 
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market. I absolutely loved strolling through the narrow 
side streets decorated with lavender and brightly colored 
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food, the smell of the freshly baked bread and the charm-

ing atmosphere of the Mediterranean French market. I would ask myself “What could be better 
than to live in the south of France.” My passion for food was growing more intense and I couldn’t 
stop myself from walking up to the counters of local patisseries and staring wide-eyed at all the 
wonderful mouth-watering pastries.  
When I was a young man the time came when I would have to tell my father of my career plans 
to pursue my passion for pastry. My father had expected that I would pursue a serious career in 
law, which I had already started. I was very anxious how he might react to my decision. Much to 
my surprise and relief, my father reacted to the news well and was extremely supportive. I recall 
sitting on a bench underneath a large chestnut tree where he told me, “If you want to become a 
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most importantly, enjoy what you do and you will have a complete and satisfying life.”

Great memories at my house with 
my mom and grandma Louise.
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Great memories at my house with 
my y mom and ggrandma Louise.
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With the full support of my family, I began to research the best places in France to study and 
learn about pastry. Lenôtre was one of the best and most prestigious establishments in Paris.  
I interviewed with them and was fortunate to be accepted as an apprentice. I was eighteen years 
old embarking on a new adventure with many great experiences to look forward to.  I moved 
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true self was now underway.
Lenôtre, located in Paris’ l6th Arrondissement, had rooms available for apprentices. My family 
and I looked in astonishment at the beautiful façade of the building. I thought to myself, “What 
an amazing place to be living—just starting out in life!” I remember asking the doorman for 
directions to the apprentice living quarters. His reply was not what I had expected. He told me 
to go around the building, enter through the back door, walk up the stairs, and take the service 
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headed upstairs to the room where I would spend the next three years. When I entered the room, 
my jaw dropped. 
The eight-foot by ten-foot space appeared more like a walk-in closet. The view however, more 
than compensated for the lack of space— it was breathtaking! I felt I could almost touch the Eiffel 
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The following day at four o’clock in the morning I hopped on 
a bus along with ten other new apprentices. While on the bus 
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name.  
We became friends instantly and Alain and I would always ride 
the bus together and talk about our daily adventures. A lifelong 
friend, Alain Ducass, is now considered to be one of the best chefs 
in the world.
Every month, I looked forward to spending a long weekend back 
home. I remember the eight-hour train ride to reach the beautiful 
south of France. Our home had never looked so big and my bed 
had never felt so soft. My mom’s food tasted better than that of 
any restaurant in Paris! My apprenticeship at Lenôtre was intense 
and the work was demanding but those years living in Paris were 
unforgettable. After three years of hard work at Lenôtre,  
I graduated with honors and completed my masters in sugar and 
chocolate work. With those goals accomplished, I was eager to 
move my career forward. When I reached the age of 21, I needed 
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I chose to serve in the Navy and due to my culinary training I was 
selected to join the Admiral’s personal crew. This would mean that 
I would serve as personal pastry chef to the Admiral of the  
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represented France. I traveled to exotic places like Egypt, Kenya,  
Madagascar, India, Australia, Singapore, and the South Pole. 
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My apprenticeship at Lenôtre was 

intense and the work was demanding, 
but those years living in Paris were 

unforgettable. 
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My year in the navy was an experience I shall never forget. That once in a lifetime experience was 
one  of the best years of my life and would set aspirations even higher. 
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creativity and artistic ability. A great opportunity—or what I thought was to be great— was 
offered to me. I was to become the private pastry chef for the Shah of Iran. It didn’t quite turn out 
the way I had expected. During the Iranian revolution and the ensuing hostage crisis, I was held 
at gunpoint and sent to a detention center for two weeks. I was eventually released to the Red 
Cross. This experience was the worst of my life. Despite having no passport, no belongings and 
no money, I felt a great sense of relief that I was alive and would be going home soon. Despite 
my misadventure in Iran, I was still eager to travel. I visited and worked in Sri Lanka, Tokyo, 
Hong-Kong, London and New York City. I was headed to London on business. It was to be the 
usual routine trip, but nothing about this trip would be routine. I heard the annoying announce-
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getting to know some of my fellow passengers. A young woman sitting across from me, with 
whom I presumed was her boyfriend, caught my eye. I won’t lie—I was extremely attracted to 
this woman. Her current relationship status was unfortunate being that she was accompanied by 
a handsome gentleman.  She and I began speaking, and I heard some wonderful news —the boy-
friend was actually her brother! That woman, who was once just an acquaintance at an airport, is 
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Despite our frequent travels between Rome and London, we maintained our relationship with 
ease. Eventually we were married in London and then moved to New York City.
New York is where I worked for eight years at the Windows on the World restaurant on top the 
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prepared for the upcoming event I recalled my own captivity, remembering and witnessing the 
mob of student revolutionaries surrounding the American Embassy in Tehran which we passed 

as I was being taken to the detention center. Creating 
desserts for the hostages was deeply rewarding, and this 
experience made me feel like I had come full circle. 
New York is where I fell in love with a totally new and 
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dessert including apple pie, pecan pie, pumpkin pie, 
double fudge brownies, and strawberry shortcake. This 
was a 360-degree turn from what I had been accustomed 
to. The American style of pastry with its use of such  
unusual ingredients intrigued me, the combinations 
of cinnamon, allspice, ginger, molasses, brown sugar, 
pecan, were exciting. I had been introduced to the new 
world of comfort food. Developing these skills with a 
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really put me in an exciting place. Alain and Esther 
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My new exposure to less formal classic American desserts presented me with a challenge. How 
would I integrate my personal style, traditional French, with this new old-fashioned American 
style? It certainly was challenging, but I realized that by fusing traditional ideas with new ones, 
I could create my own unique desserts.
My father had wisely told me to learn from the best and 
I ended up learning from one of the best in the world. 
James Beard was our consultant when we opened Hotel 
Vista International, located at the World Trade Center in 
New York City, and working along with him was an 
amazing privilege. I worked hard to understand the 
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Creating these individual pieces of art and mastering 
new techniques was not only satisfying but also very 
exciting. I learned to make these great desserts into new 
and mouth-watering creations. I started making things 
like chocolate-glazed Boston Cream Pie with elegant 
sugar roses, strawberry shortcake with drizzled sugar 
angel hair, and a Florida Key Lime pie using, instead of 
the usual graham cracker crust, another great American 
classic cookie, the Oreo. By fusing traditional classics with 
old-fashioned American style, I created new and fun  
desserts—easy for anyone to prepare.

 
We moved from New York to Chicago to start on another adventure. 
I began working at the largest hotel in the city and the organization’s 
largest single property. I was a Senior Corporate Pastry Chef for a major 
international Hotel chain, which entailed working on amazing projects for 
well-known business people, celebrities, and our current and past  
president, even planning Super Bowl parties for the NFL Commissioner. 
One of my favorite memories is working alongside Julia Child.  
I remember how much she loved my Chardonnay Poached Pear and had 
such a great time baking together. Working alongside great people each 
day really made a difference. In the hotel industry, it is crucial to be ahead 
of the game and getting noticed.  
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a tranquil town close by. Geneva, Illinois is that town. Geneva is like a 
Norman Rockwell painting, with its old-fashioned stores and great annual 
events. This town could not be a more perfect place to raise a family.  
Our two beautiful sons, 22-year-old Jonathan and 20-year-old Adrian, 
have become extremely supportive young men. Without them and my 
lovely wife Esther, my success would be meaningless to me.  
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Having fun making Chardonnay Poached Pear  
with Julia Child. (see page 86 for recipe)
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POST-A.C.K
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some would say that experiences 
determine the person you are today. 
However I believe it’s based on how 
one reacts to those experiences, which 
determine who they become. With 
such a beautiful town and amazing 
people, I felt my only reaction would 
be to take a leap of faith and create my 
own operation. The concept of open-
ing a store went from mind to paper, 
and from paper to frequent site visits 
to 33. South Third Street. Watching 
the birth of the All Chocolate Kitchen was un-real, and every day that passed was different then 
the next. With the concept and foundation of the store completed I needed to consult my son 
Jonathan for front of house operations and Human Resource experience for developing customer 
service procedures and employee polices, Esther supplied her artistic and visionary skills to  
create the magical and contemporary atmosphere associated with the store. 
Materializing my vision was always my dream and to work alongside my wife and my two sons 
Jonathan and Adrian, in the City of Geneva is truly a privilege. These are memories I will always 
treasure. 
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My objective and mission for All Chocolate Kitchen is to transport people around the world  
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for years to come. Ever since I was young I have always wanted to go against the expected and 
really deliver something truly memorable and I kept that mind set with All Chocolate Kitchen, 
following my father’s advise of always being the best at whatever you do. 
Everything we do at the All Chocolate Kitchen is geared to amaze, from our freshly homemade 
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date or party with friends impressed. The quality of chocolate was another important factor. 
Often, many businesses can be deceptive with their quality of chocolate and my mission was to 
provide people with a quality of chocolate that is rarely available to the public: Grand Cru 
Chocolate is made with the top 3% harvested chocolate in the world.
I wanted All Chocolate Kitchen to be different by taking advantage of the beautiful colors and 
ingredients that are given by each season. Making sure that everything is relevant with the time 
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more. I wanted to also incorporate a much easier way to customize and plan an event and still 
maintain a very affordable private dining space. There is room at A.C.K. to have baby showers, to 
celebrate birthdays, to have meetings, and to enjoy many other special events. In fact, numerous 
amounts of engagement proposals have taken place within the private A.C.K room, followed by 
even a wedding. 
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All Chocolate Kitchen - 33 S Third Street, Geneva, IL 
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The many different 
desserts offered at  
All Chocolate Kitchen 
are easily appealing to 
everyone’s pallet, but 
our business cannot 
rely on product alone. 
Before opening we 
recruited a team of 

four young high school adults and trained and developed their skills so along with our family we 
would be ready for opening day.  
Now, typically opening days are like a practice test to 
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always wanting to go against what is expected, we 
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of the busiest festivals of the season. Communicating the 
goals of the store and the high standard of service to our 
A.C.K. Team were promptly understood and quickly 
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As I was once the apprentice, I understand now the  
importance of creating that mentorship relationship with 
all the employees and providing them with skills that 
will carry to their career in the future. There is one factor, 
which makes A.C.K special: Magic.
Honestly, magic never really crossed my mind as an 
adult, only in movies or in fairytales. I really wanted to 
create an experience that would bring the word magic to 
life in my world of desserts. I created a life-size  
Enchanted Chocolate Tree weighing in at 1,200 lbs. and 
over 20 feet tall! Decorated with sugar leaves, blown 
sugar birds perched on chocolate branches, and doors 
made of chocolate around the tree featuring names of 
employees and visited celebrities. The tree truly creates 
that magical and inspirational atmosphere parents and 
children can both enjoy. Come visit Geneva and sit under 
the Chocolate tree.
The Harley I am riding on the cover of this book is also 
an All American Classic. That was a surprise gift from my 
wife, for our successful three years anniversary of A.C.K. 
in Geneva. As my father said, good things come to those 
who work hard.  
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Kit Willadsen           Taylor Vann              Chef Roby                 Ethan Harrod           Bridget Gamboni 
All Chocolate Kitchen opening crew 
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My First Guinness World Record
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My life changed after the doors opened at All 
Chocolate Kitchen, but my urge to create  
re-surfaced in the winter of 2012. I was going 
to attempt to break my 3rd Guinness World 
Record by creating the largest sugar candy cane. 
The amount of work it took was exhausting and 
each section of the candy cane weighed well 
over 100lbs, so handling and shaping the 315 
degree molten sugar, was a work out in itself. 
Motivating myself to continue was to picture 
the priceless reaction of all the children and the 

memories families would share if they would have the opportunity to witness such a great event 
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hosts the famous Christmas Walk which is a huge festival with many who visit to enjoy the local 
shopping, local food, and traditional ceremonies such as the Christmas tree lighting. Display-
ing the cane with a measured banner showing the length was exciting, because of the amount 
of people crowding around the barricade trying to witness the candy canes’ completion. Mayor 
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and over 900lbs! The crowd was celebrating the new record but it was still not over.  
I grabbed my hammer and began to break the cane into large and small pieces and encouraged 
people to grab a piece of history. The Cane disappeared in minutes but the memory will last  
forever. A little surprise from the Mayor that same night after the breaking of the cane was the 
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proud moment that I was able to share with my family and the people of Geneva. 
In early spring of 2013, I was honored to be name the Pastry Chef of the Year, and inducted into 
the Chicago Culinary Hall of Fame. This is the Oscars for Pastry Chefs, and I was so grateful to be 
placed into the Hall of Fame along with the other great and talented chefs. 
I was also honored to share my passion for desserts with you. With these easy, creative and 
stylish desserts, you’ll impress your neighbors, friends, business associates—What better way is 
there, then to bring family and friends closer together by sharing wonderful desserts, and taste 
the sweetness of life.  Eat Dessert First!
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the sweetness of life.  Eat Dessert First!

The original All Chocolate Kitchen made with  
2.000 lbs of chocolate by Chef Roby to raise  

awareness for the Saving Tiny Hearts Society.

Alain Roby



And spring arose on the garden fair,
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Rose from the dreams of its wintry rest.

  —Percy Bysshe Shelley
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Dark Chocolate 
Mousse
SERVES 4

Ingredients
4½ oz bittersweet 
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�
2 tablespoon unsalted butter, diced
1 tablespoon espresso coffee
1 cup of heavy cream
3 large eggs yolks
2 tablespoon sugar

YOUR GUESTS WILL DEFINITELY BE ASKING FOR MORE  of this 
decadent dark chocolate mousse. Impressive dessert to serve at parties!

Combine the chocolate, butter and espresso coffee on top of a 
double boiler, stirring until smooth and everything is melted.
Remove and let cool.

Whip the cream to soft peak. Whip the egg whites until they 
are foamy and begin to hold a shape, sprinkle the sugar and 
beat until soft peak forms.

Stir the egg yolks into the cooled chocolate, gently stir about 1�3 
of the whipped cream, fold in the egg whites and the  
remaining whipped cream.

Pipe or scoop the mousse into a tall glass. Refrigerate for at 
least 4 hours. Serve with a biscotti, or a cookie of your choice.
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Then followed that beautiful season— 

summer. Filled was the air with a dreamy and 
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new created in all the freshness of childhood.

  —Henry Wadsworth Longfellow



SUMMER
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Patriotic Crepes
MAKES 12 CREPES

Ingredients
�������"�����������
�%���
1½ teaspoon granulated sugar
¼ teaspoon salt
3 eggs
2 cups of milk
2 tablespoon melted butter

 

RED, WHITE AND BLUE...SHOW YOUR PATRIOTIC SPIRIT with 
these easy and delicate crepes, guaranteed to please all, during 4th of 
July, Bastille Day, Memorial Day etc.
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mixture and mix until smooth, stir in melted butter.

Heat pan over medium heat, pour batter, approximately 3 
tbsp per crepe.  Tip and rotate pan to spread batter as thin as 
possible.  Remove from pan and spread any topping inside, or 
like the picture, fresh blueberries, whipped cream and fresh 
raspberries for a very festive look.





Delicious autumn! My very soul is wedded 
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the earth seeking the successive autumns.

     —George Eliot



AUTUMN
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Strawberry 
Shortcake In A Jar
MAKES 6 JARS

Ingredients for  
Sponge Cake
5 eggs
2 cups granulated sugar
1 teaspoon vanilla extract
1 cup of whole milk
¼ cup unsalted butter
�����������������
�%���
2 teaspoon baking powder
¼ teaspoon of salt
1 pint of fresh cut strawberries 

 

NOT YOUR AVERAGE STRAWBERRY SHORTCAKE! Make an easy 
version of classic strawberry shortcake by starting with a canning jar 
and topping the layers with fresh strawberries and whipped cream. 
This is a quintessential summer treat where ripe and juicy strawberries 
take center stage in this cool and refreshing dessert.
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the whip attachment, whip the eggs on high speed, for  
4 minutes until pale in color. Gradually add the sugar while 
still whipping. Continue to whip for another 4-5 minutes until 
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Add the vanilla and mix at low speed until combined. In a 
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and salt. Gradually add the dry ingredients to the egg mixture 
and mix until just combined.  In a small sauce pan, heat milk 
and butter until butter is melted.

Add the butter and milk to the egg mixture and mix slowly 
 until combined. Line a half sheet pan with parchment paper 
and grease the pan and paper. Pour batter into ½ sheet pan 
(18" x 13") and bake until the middle springs back, about 20 
minutes.

Strawberry Shortcake assembly

With a 3” round cutter, cut 12 rounds out of the sponge cake, 
place sliced strawberries and a dollop of whipped cream. 
Place another round of cake on top of cream and drizzle with 
some of the strawberry juice and top with the remainder of the 
strawberries. 

Jars can be purchased at Crate and Barrel - 4oz Le Parfait Jars 





Brew me a cup for a winter night.

������
�����������������������
�"���
�����]

Spice with love and stir with care,

And I’ll toast our bright eyes,

My sweetheart fair.

    —Minna Thomas Antrim



WINTER
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Chocolate Flourless Cake
SERVES 8-10 PEOPLE
MAKES 1 - 8” ROUND CAKE 

Ingredients
½ cup coffee
¼ teaspoon salt
¾ cup granulated sugar
18oz semisweet chocolate
1 cup unsalted butter 
7 eggs

 

THIS LUSCIOUS CAKE is a gluten-free delight, and you will know 
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Preheat oven to 300°F. In a small bowl, dissolve sugar and salt 
into coffee.  In a large saucepan melt the butter. When butter 
is melted, lower the heat to the lowest setting and add the 
chocolate mix until the chocolate is melted and remove from 
heat.

Add the coffee and sugar mixture and mix until combined. 
Add the eggs a little at the time, mixing well after each 
addition.

Grease an 8” round cake pan and add batter. Place the cake 
pan on a sheet tray. Fill the sheet tray with enough hot water to 
reach halfway up the sides of the cake pan.
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Therefore all seasons shall be sweet to thee,

Whether the summer clothe the general earth

With greenness or the redbreast sit and sing

Betwixt the tufts of snow on the bare branch

Of mossy apple tree

    —Samuel Taylor Coleridge



ALL SEASONS 



Pie Dough
MAKE S 2 TOPS AND 
BOTTOM CRUSTS

Ingredients
2½ cups flour
1 teaspoon salt
1 teaspoon sugar
2 sticks sweet butter 
(or unsalted butter)
½ cup milk

Recipes using pie dough:
Banana Cream Pie
Cranapple Pie
Fresh Lemon Slice Custard Pie
Grandma Louise Basil Crust Pie
Kentucky Derby Sundae
Key Lime Pie
Lemon Meringue

 

EVERYONE WANTS TO MAKE that perfect melt-in-your-mouth pas-
try that the family will brag about. Follow these simple but important 
rules and a light, tender pastry will result.

Tips for making pie crusts
• Have all ingredients as cold as possible
• Measure accurately
• Handle mixture lightly and carefully
• Use just enough water to bind mixture
• Bake at correct temperature
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tender, easily cut with a fork, but not crumbly. The color is 
golden brown, with a slightly richer brown at the edges. It is 
always rolled fairly thin so that the entire crust (bottom as well 
as rim) will be crisp and fragile.

In a large bowl, mix butter, sugar and salt together. When the 
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caution not to over mix. The dough should still have some 
small pieces of butter showing. This will make the dough moist 
����%�!��

Once the dough is prepared and wrapped in plastic, you may 
refrigerate for up to 1 week or store in the freezer for up to 6 
months.
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How to Melt Chocolate
THERE ARE SOME TRICKS TO SUCCESSFULLY MELTING CHOCOLATE. Whether you are working 
with dark, semi-sweet, milk, or white chocolate, here are some tips to follow.

• Never allow water to come into contact with the melting chocolate, unless the chocolate is 
being melted in a large amount of water (2 tablespoons water per ounce of chocolate is the 
minimum amount).Just a drop or two of water can make the chocolate seize up, or become 
hard and lumpy. Even the steam from the bottom of a double boiler can cause this problem. 
Make sure to keep the chocolate dry as it melts. If it does seize, you can blend in a teaspoon of 
vegetable oil (NOT butter or margarine) and the chocolate should smooth out.

• Chocolate should only be melted over low heat. The microwave is a good appliance to use 
because the cooking time is so controlled. If you stand at the stove and stir constantly, you can 
melt chocolate in a pan set over very low heat, A double boiler (watch out for condensation) is 
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this type of chocolate seize.
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wave-safe bowl and heat on 50% power for one minute. Remove from the microwave and stir. 
Continue this process until the chocolate is almost melted. Stir until the chocolate is smooth.

• Melt chocolate chips just like chopped bars, To make a dipping chocolate for coating candies, 
when the chocolate is almost melted, add 1/4 cup more chips and stir constantly until the 
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temperature.

ALL SEASONS | 127






