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Loyered look: Tha pr

ce-cream cake isnt exactly the kind of dessert that brings Fast Bay foodies w their

knees—unless it's one of ex~Chez Panisse pastry chef Mary Canals” bombes.

Canales brings the Alice Waters local-ingredients ethos m her new ice-cream shop,
bons, ie-cream sandwiches, and her showstopping interpretation of this nineteenth-
century dessert. Using her NoCal food royalty stanus (there's the Chez connection,
and her hushand is Oliveros executive chef, Pl Canales), she onaxes the sweetest areams,
the freshiest free-range cpgs, and the npest fruits out of the top suppliers. She then
transforms flavors like Santa Ross plum (“T've captured the essenos; it's berter than the
fruit iself,” Canales says), Meyer lemon, and honey almond inm neo-Vicmrian sculp-
turcs garmished with candied citrus peel, sugared flower petals, meringue, and choco-
late. The shop’s name is French for “here,"—a play on the word #cy and on the
delightfully Berkeley concepr “Be here now"—because there’s nothing like one of
Canales’ adult tkes on the kiddic birthday party mainstay w0 wdcome you intwo the
present moment. “You have 1o cat it before it mels,” Canales says—JuLer Grass

HOW TO BUILD A BOMBE
Serves b0 8

Blow your guests” minds with a bombe, nomed after the round explosives of 19th-
century French anarchists, ond updated by the very 2 lst-caniury Mory Canales

You'll need three seasonal flavors of ice  freezer until firm, about 1 hour, Repeat

| cream or sorbet [iry boysenberry and with the other favors. Using a

| raspberry sorbets with peach ice cream), knife, cut a Yinchhick horizontal

uwigeu:ha cndn.gvmdmpmﬁ slice of your coke [reserve fhe rest for

ing Guide for recipes). Ploce another use) and ploce on lop of the

[ am;q nd, three-inch-deep cake final icecream layer, pressing down lo

pan lined with plostic wrop in the moke it odhene. Freeze ot least 3 hours,

freazer. Soflen 1% cups of the flavor you  Unmold and gently pull off plastic wrop.

want 1o be the first layer, then spread it Smooth sides o bif with small spatulo.
% inlo the chilled pan. Return pan lo Garnish with sugared rose pelals.
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