\ThrT

BOCUSE

\J
o0
dagen-Dazs
™
¢

Hiagen-Dazs Culinary Workshop
In partnership with General Mills

25 March 2022
Team 2

Abhiroop Dasgupta

Melissa Geissler
Guanting [ai
Romane Poulet

Haowen Shang



Context
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MCLI x Haagen Dazs / General Mills
Develop 5 Prototypes

Reinventing stickbar concept

~ocus on Asian Flavours

Aimed at "Life Juicers"




Methodology

18/01 - 22/03 Culinary development steps

25 . ! ., 6 . 5
Ideas SP€CiﬁC theme Concepts Final concepts
assigned

®




Theme

beverage | nspired Ice-Cream

Answering to the question...?
How to replicate beverage experience in a stickbar?

e

Coffee Alcohol




Summary

Concept 1 Concept 2 Concept 3
Masala & Black Sesame Chai & Plums Green Tea & Mochi

Concept 4 Concept 5
Chai & Blueberry Coffee, Brownies &




Concept I:

Masala Chai & Black Sesame




GROUP 2
Project - HAAGEN DAZS

Masala Chai & Roasted sesame ice cream

Recipe for 1, 10 & 100 portkens/ Partion of 113 g

Recipe card

Price Pri
Ingredients unit | oo L o portion | 10 partions = 100 portions = Mise en place
|Wasala Chal cream - = I e
Black Tea 7] 1L72€| 0poz [ 0.020] 0051 0I0€ 035€) | 1 a semat pon, simemar huavy crenm and ik and
Liguid Craam | omee]l  oom|  ome 1 0,26 € 3.15€ 268 ¢| | mddbiack bea with cinasmon powder,
Whols Ik Kg 0,63 £ 0,017 0,01 € 0,187 0,114 167 € 1,05 € m’"ﬂﬂm'.'m - 'r'ﬁﬂ::;jgﬂn:;m
H“"" Kg 1 4 0,009 O & 0.087 Sl VATE LU | Pass the mik and croammistine thicugh &
Egg Yoks il Gl E 0,005 002 © 0047 0,23d& 0ATE 2Aid strminer and placs it overles 1o smeme .
Cinnamn Powdes % 11,78 € 0,004 0,00 € 0,04 0,03 € 0,39 £ in a separais bowl, whish with msgar,
Groan Cardamoms 71,00 & 0,000 0.0 € 0,003 0,24 € 236 € ""'r""H:.h"ﬂ e bt - thind
Gingor powder 23,39 € 0,000 0,00 € 0.001 0,03 € TATE TETT [ b pber ooyt - g
Clovs Kg 115,00 €} 0,000 004 € 0003 039¢ 185€) | Retum pot to medimdowheat and gently cook
wnll mixiude @ thick anough 1o coal the back ol a
Iﬁ_ pursa filing = = = LT ;’;anwr & e Sive ko s Dol
Blick sasame 17,80 & 0 10 ¢ 0,058 0,90 ¢ 0 86 L -
Gibnous roe 1) e 3.35 € qu g: i 0,19 0.56¢€ 188 ¢| | Socimeture o room tempecature, Cover and
L RIlenes P 1our 'rﬂ ‘|——|——E EE—.. LT chill &t eastd howns or ovemighl. Chum inan e
Kg 25 €l 0001 0,00 1 00081 0,014 0.06€ 0,07C] | cranm machine sccondingly
Whoie mik Kg 0,69 € 0,008 [ 0,084 0,05 4 0,84 ¢ 053¢ | Roast me sesnms seadsand fce fow in an
MHHFEQTI 8 150 depgrosn. Than mix Bham
T lte coRt togathes in s tood procemarwith mik and sugar
,W [ NE 0,012 AL 0123 180 ¢ 123¢€ DI (|
Auby Chocolale Ky 14,11 € 0,004 0,06 € 0,035 0,49 ¢ (BT 494 €| | Assembiy
IEHHWI'IIE Kg 1477 € 0,008 0,08 € 0,081 0,90 € :ﬁ 9,05 ¢ PnLuucnd;:-'n;u rl:lu- :I'l.:.llu‘u:‘::l tha
Girapas oed Cul Kg 287 € 0,003 0.0 € C026] 008 ) [ 675¢€] | 2RV s i Mo il e
Toasted black sesame sesds Ko | 1760€]  00W 0.06 ¢ 0.035 ne2¢|  0.95€ B [l s e
Coating
AR IR becy chocolaieand the cocoa bulrina
B manes,
Thaen, refrve fram th Peat nd add the
grapeteed ol Lot # coobdawn untl 35-40°C
REsR 1R naby chooalabe and ihe coco butlading
Bt e,
Then, mmove from ihe beaf and addihe
grapesesd ol. Lot A coobdewn untl 3540°C
Flacs the rulby chiocolala in b piping hag,
Bn @ 1ad bow, add the wory chiocobale and then
pipe s onil with The ruby chocolae. 5penids
thi sasames seed and dig tha frasen oo ceam
naids Me chacolale prapamion andpiais them

Recipe cost

Gore

e Black tea and spices infused english

creéam

e Roasted black sesame paste

—~

»

black sesame

vory & Ruby coating with roasted

Food cost:0,63€



Why it fits to HD consumer target?

Balance of sweet and spicy Appealing visuals
vimit
T

Sesame and Black tea relatable New and improved texture

to consumers as Asian product

& o4
A i




Inspiration & Evolution

Inspiration First idea Final product
¥ A
- Beverage infused - Black tea and 5 spiees infusion -5 spiees and black tea creme
with spices with milk anglaise
- Use of Asian Products - Roasted sesame + Ivory coating - Roasted sesame paste

- Roasted sesame + Ivory + Ruby

eoating



(Questions to consumers

Visual

Balance
]

Texture

Cw




Concept 0%

Chai & Plums




GROUP 2
Propct - HAAGEN DAZS

Chai Plums ice cream

Recipe for 1, 10 & 100 portions | Portion of 113 g

Recipe card

Price per Price par Price 18 Price 100
CHHAM Ba 88 | IE@ PR EM [FepaTEton
ass Milk Baso kg 1,80 € 0,065 0,10 € 0,850 0,98 € & 500/ SIcE Propare the chad by moong al e spces in o
Dl
Chai Tea Powder Put the classic milk in & misng bowl, add ths chai
Gl Toa kg 43,20 € 0,000 00 € 0,003 0,11 € 0,026 112 € Epicas and mix fod 30 seconds with & paddie on
l madirn spaed. Place £ n e pipng bag and pul £
IFH.II'I N Eha bt chillar.
Pluma kg 314 € o018 0,05 € 0,158 0,49 € 1|E_5TT 489 € Cut Bhe plums inlo smal peces. in a saucepan
|ﬂu‘rnr5ugar Kg 1,25 € 0,003 0,00 € 0,030 0,04 € 0,296 037 € ""_"'m'*" ‘;':1“" m:‘d :;:"-'L":I-::;:fﬂndi
[Unsalied Butier 1.70 € 0,001 0.01 € 0,015 0.11€ 0.148 1,14 €] OSSR TROE. paycod e
Hi = Phafrl CaramaiEs and tha dauce Ik
— — fis u e mbiy
Milk chooslsie Jwvara kg 10.6T € 14 0,15 15- [N 1,48 € 1,400 14,04 1% Put 35 of ics cosam in the ics cream moid, then
Cacao butber Hﬂ 1".??'5 ﬂm‘? Q.10 & -I:I.'M'ﬂ 1.':5'5 l‘.'h?ﬂﬂ 10,348 & pul 20g of caramakred phara, Place 8 lar & bew
Geapeseed o Kg | 287l ooos| ooie ocesl oose g 080 €] fminutes i the blast chies
Mﬂﬂ;‘] Hi 20,80 € D..{I:I-l- D.W'E D.w ﬂ'.!?ﬂ ﬂ-.-ﬂl.'.l ﬂl?.l L Rieoovad B okl vwillh 30 qgfﬂ £l and
sprosd & carefuly.
Place the oo cream in e bl chiler and freece.
Caating
Mgk tha choooaio and Bhe oooda BUTlaE i & Dasn
el Fo
Than, remava from the haat and add the
prapmesd ol. Add cushed gavofies and fald win
& ulicons apatuls Lel § cool down wnill 35-40°C
Dap tha Bozen oo creasn imide the chocolabe
prapEaisn Gnd plEcs Bam in e IReazar.
Food cost for 1 0 ﬂ%
Recipe cost marngin [z %] 0.01
T 053€

e Base mi

e Carame)

k with chai spices

ised plums

e Jivara chocolate & gavotte coating

Food cost =

0,53€



Why it tits to HD consumer target? @‘

Appealing visual Fruity taste
<O> 0)
Different texture New association




Inspiration & Evolution

Inspiration First idea Final product

- Beverage infused - 5 spices - Chai spices
with spices - Caramelized plums - Caramelized plums
- Cottee coulis - Milk chocolate + gavotte

- Milk chocolate + gavotte



(Questions to consumers

®

Overall taste and visual Balance

Spices Sweetness




Concept 3:
Matcha, Azuki & Mochi




Recipe card

GROUF 2
Project - HAAGEN DAZS

Matcha, Azuki & Mochi ice cream

Recipe for 1, 10 & 100 portions | Portion of 108 g

Mise en place

Maicha Az ukifce cream [
Miatcha pon der Kg 3T 00 € 0,001 0,37 € 0,040 3TIE 0, 103 3T 30 € ko Cre am prepa ration
MaERE d Cr T Hg A00€ 0,050 020 € 0,500 200 €) 5,000 20,00 € Tﬂl:;'ﬂltlmiﬁlmﬂﬂhlt
vl BT Kg 3.75€)| 0= DASE 0, =00 1.50 € & J00) 1500 & S8 in T Anski, pourinio The makd, and ssi i in

| B free 2er.
Mo chi coating |
Ghstngus rice Mowr rg 560 €] 0,000 0,00 € 0,002 0,01 € 0,020 011€] | Assembly

Prepars Ghelinesu § o Tour, Bl siegarn, ooem

S Kg 1,25€ 0,001 0,00 € 0,010 00 € 0,100 013 € Bt il i wril, gipmen for 24
Citrity S0 ch Kg 18,20 & 0,001 0,02 & 0, 00 018 €] 0, 100 1,82 & bl Tl-h-ll.l:luil-ndllllm-n-llnh-l
Matcha powder Kg | 3TI00€] 0,001 0,19 € 0,005 187 € 0,050 1865 € B tru 8 and wea b £ with Lhe frogen o ceam.
Mk Kg DE3E 0,014 0,01 € @, 140 0,09 € 1.400] 088 €

I I

I

e Mochi coating

e (Green tea ice cream
e Azuki bean
Food cost = 0,95€



Why it fits to HD consumer target?

@ L _ . .
P Popular combination Creative presentation

1
i g Special texture g Asian element



Inspiration & Evolution

Inspiration First idea Final product

- Mochi ice-cream Ujikintoki - Mochi coating
- Mochi - Azuki bean
- Azuki bean - Green tea ice-cream filling

- (3reen tea ice-cream


https://www.justonecookbook.com/ujikintoki-green-tea-shaved-ice/

(Questions to consumers

Coatin Waiting time
8 8




Concept 4:
Chai & Bluﬁberry




GROUP 2

Propect - HAAGEN DAZS

Chai Blueberry ice cream

Recipe for 1, 10 & 1060 portions / Portion of 112 g

Price par

1 portion

180 portions

Recipe card

Price 100

1,50 €

&

0.070

0A1E

.00

10,50 €

43,20 €|

&

0,000

_—

0,01 €

0iZ€

1,21 €

12,80 €

o3

0T &€

167 €

1.283

16,68 €

1.E5 €

000 €

D02 €

0172

0,00 €

0,04 €

0m7

043 €

EEEE

360 €

D00 €

poay

11,45 €

0,014

016«

1,60

1,400

1603 €|

1477 €

0,007

010€

LoE

L.700

287 €

0,01 €

0,08 €

0,80 €

EEEEF

12,90 €

ope€

0.39€

38T £

le# cream praparation

Prapasm the chaiby mizng al the spossina

Bl ndar

Pl v classe mil in @ midng boal, Bdd h
chbi Bpicad and mix lor 30 secondd with & paddie
anmadiumspeed, Place & in a piping bag and
pul 0 the bl chiller,

In & asucapol add iha Blaabamy punes and haat
it on madiam hadl. I a Bowl, add segadwith
pacing NH and mix § with 8 whak. Onca ihae
puses & hesbed up, 55 Ankle the Suegar mixon B
puses and whink continucaly. When @ slans s
bod, place 8 Bmar for two minutes. Continue
rring and wiven ha limad s done. sdd tha e
e arsd rermoe e pulp Iroam e heal. Place @
N & piping bag and pre pase fof e assembly of
the ioe cream.

Assembly

Put 35 g ol ce creamin the s cream mold, then
pud 159 of cowlls in strips. Plscs £ for a fow
rmEnules m e blast ofy il

Recoser the mokd with 35g of o cream and
spread i with an off hook spatula.

Pisce the s oream in Bhe biast chilesr and
fmere.

Coating

el the chocolabe and the cocoas buBer in @ ban
RN

Theen., remavn Trem e heat and add ha
grapessed ol Lot # oo-ol down untl 35-407C.
Place the biusbemy pu rea in a piping bag.

I tal bowd, add the choookale and than pipa
Inoeson § with the pures. Dip e frozoen o
CrEm nveade e Chooo b preparton and
place them n the oezes.

Recipe cost

Food cost for 1

rion T

9.01 €

e Base milk with chai spices
e Blueberry coulis

e [vory chocolate & blueberry glaze

Food cost = 0,61€



Inspiration & Evolution

Inspiration First idea Final product
-« &
- Chai Latte - Blackcurrant coulis - Blueberry coulis
- Chai tea - Chai ice-cream
- Ivory chocolate with spices - Ivory chocolate & blueberry

swirl



Beautiful appearance

Multiple textures

.
‘&g Multicultural integration



Questions to consumers

¢ L
& il o2

Seasoning - Balance




Concept 5:
Cofttee Liquor,

Brownies & Pecans




GROUP 2
Project- HAAGEN DAZS

Roecipe for1,10 & 100 pertions/ Pertion o110 g

Brownie, Coffee and Pecans Ice cream

Recipe card

7

¥

Price par Pirice par Price 18 Price 100
ingredients Unit et 1 parfion poriion 10 porfons portions | 100 portions portians Mise en place
[Baileys ice Croam loe cream prepamtion
Clns gt il b0 CHo@m Kg 1,50 € 0,080 0,08 € 0,600 080€ & 000 4,00 P
— — L' e classcmik ma mx B!, @il R
Colfes ice creem Ko 200 € 0,007 0.01 € 0,067 (KEL: DEET LE catfes ioe cream and mHH'Euurmd e far 30
Coffon bquer Kg .53 € 0,003 005 € 0.033 N48€ 0333 4.4 BECor R W A PO on el speed, P
itin & piprgDag and pulil nihe Bl chilles,
Brownio & Pocans
Ursailed Buter Ei TT0€ 000 U= e LA 15 VR LT 0232 Prebealoven b 1750 Oncensady, add the
. peR AN Flin A Baking 1My with parhmenl
[Vagelal OF L 2,87 € 0.000 9.1 € 0.003 g.01€ 0,020 PP and BN EhamiorB-10mnuNs, Letthen
Light Brown Sugar Hg 2,47 € .02 DoE 2.9 D4 € 0,154 coland chap them
Ka FORE 002 0,01 € 0,021 008 € Lightly groass & baking pan with cooking ol
Wil Exbrac! [ B BOF Q.-E-N w ] 1}_.!“ 0i12€ worary. Linewith parchment paps ard sel asads.
Kg 0T E 0.000 D0 E 5000 SO0E 0.003 Combing maled bulter, of and wgars bgehe
i el el - e B Cowl, Wi el 10 embing,
Flour T55 Ka 0.45 € 0,001 0,00 € 0.3 % 0,126/ Addthe eggs and vaniia; beat untibghter n
Ursweslenod cacao pawde g 10,42 € 0.001 0,01 € 0.010 1 0,087 colour {another minuts).
Dk chocolale Kg 1M.13 € 0,002 0,02 € 0,018 %E 0,154 Sift in fiowr, cooo s powder and sl Genty ok
Pacan ik 0,75 & 0,001 e ] i [i] ] £h iy ngeednia ine the wel ingredientsuntl
¥ . 0787 e pd  Fold in 300 a1 R choce lile pes ced and
It_ cam ks
uln’ urbemtte rvio propaned p an, smootheg ths op
] Checohly K 12,48 € 0,014 DATE 0,140 1,75 € 1400 1749 € ol evendy, andiopwih remaning dhocolabe
C ot o bubler Ky 14,77 € 0,007 0,10 0.000) 103 € (1) m| 10,34 € P D,
Gragoseed Od Ka 2,87 € 0,003 0,01€ 0,028 006 € 0,280 0,80 € Eﬁxiﬁwh: Iﬂ:‘:ﬂmmm
Raodstod podan fiuts kg 0IE 0,004 D.00€ 0.042 RS € DA A e fo oo i room e mp et Place o browne
ini tha st chiler. Once foy ans cold, ouf oubes
of 1 Scemand place tham in the Teezer.
A wemibly
Put 35 gofice cheamin ke o8 ream makd, then
put 129 of brownie cubos. Place it for e few
N ute s i o ble st chiler.
Facomeir (i mold with 3.5 olice creamand
woread Dwilh a0 off hookipatula
Plaoe U 00 O @m n Eha blant chiller and
LT
Coatng
MR the choools be and the cocod buller in aban
AT,
Then, remows Fomihe heat and addihe
grapesaedoll. Lot it cool down until 35-4.0mC
Incorponate the loasted pecan ruts thathave
Espien p viualy choppad
Ina Wi bowl, add Bis chosolale and dip thie
fc 2 bow o mm iFebd: Bhe cho-oolaies
proparation and placs tham inthe freezer.
: t Food cost for 1 0E2€]
Recipe cos X
with rmargin 063 E

J

Base milk with coftee liquor

J

e Fudev brownie pieces with pecans
gy p P

e Dulcey chocolate & pecan coating

Food cost = 0,63€



Why it fits to HD consumer target?

Vlsually attractive Alcoholic Immersion

Interessting textures




Inspiration & Evolution

Inspiration First idea Final product

- Alcoholic beverage with - Cookies & Cream

- Fudge Brownies

coffee such as irish cream - Coftee Base Ice-cream

- Coftee Liqueur

- Chocolate chip cookies - Dulcey & Pecans



(Questions to consumers

Textures

N\

Sweetness and balance




Conclusion

e How to make stick bar ice cream

e How to overcome difticulties that we had faced

e New idea development

0 Working with new textures

0 Developing balanced flavors

e Exposure of variety of new asian produets

e How to include alcohol and other beverages within the ice cream,

o Managing the different levels of alcohol in order to make stick bar ice cream



Thank you !



