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I should have known better. The last time I crammed a bunch of sweets down my gullet of Gay San Diego
as the first "meal” of the day was many years ago at a matinee movie. It was a
dangerous combo of chocolate malt balls, Red Vines and soda, which left me with jittery
limbs and chatty chops.

By Frank Sabatini Jr.

My stomach was also empty when visiting iDesserts by Jean-Philippe, the new confection
café in Little Italy that can potentially tempt diners into skipping dessert at the nearby
restaurants in lieu of customizing one on an iPad within these whimsical, colorful

confines.
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Various meringue “crusts” waiting to be filled (Photo by Frank Sabatini Jr.) a re you r
If you don't like meringue, cream and gelato, then the beauty of iDesserts is lost Ha I Ioween
because they are the mandatory components to building your masterpiece. You can
instead customize milkshakes and sundaes on the iPads. But in terms of novelty, they Ia ns7
don't provide the thrill of cracking into a stuffed meringue dome resembling a halved p °

Faberge egg.

The concept of filling these flavored, hollow spheres with fun stuff was established by Sta;y Home
iDesserts’ owner, Jean-Philippe Maury, an accomplished pastry chef and frequent guest 60%

on national cooking shows who operates two patisseries in Las Vegas. One of them is at

the Bellagio Hotel, where his eye-popping chocolate fountain set a Guinness record as

the world’s largest. SIGN UP TODAY
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Six iPads greet customers on the right side of the café. The process of creating a =) ' i rtE‘ =]

dessert is simpler than checking in for a flight at an airport kiosk and considerably more

enjoyable. Receive local news
about your community

You begin by entering your first name and then proceed by choosing a flavored : _ ?p\

meringue shell (the crust), a gelato, a cream, a cake, a sauce, a fruit, and a “crunch,” _ -

which includes things like chocolate chips, M&Ms and Butter Finger candy bar pieces. Sﬂgﬁ E,EE@ @ F !
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As you go along, nominal charges are added, which can climb to $9 or more in the end, ® : ;

especially if opting for the “Vegas bowl,” which is an outer serving dish filled with dr =
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The system allows you to pay by cash or credit card, although for the technically
challenged, orders can be placed with a human at the front counter. In either case, the



staff has your invention ready within a matter of
minutes.

Visiting midday with a sweet tooth whose insulin
level was stable because he had eaten a
substantial breakfast, we finger-tapped our way
through a whole lot of indecision that resulted in
three different meringue creations.

We also customized a milkshake of chocolate and
peanut butter that would ultimately send me
running down the street afterwards to Pan Bon
for some much-needed protein — a slice of
salami and cheese pizza.

The ordering process presents a somewhat

educational culinary adventure since every

ingredient comprising these seven-layer The dry ice effect (Photo by Frank
meringue domes are available in multiple flavors. Sabatini Jr.)

The results can be crazy good, horribly bad, or

somewhere in between.

Here is where we scored exceptionally
well in matching some of the
components: Raspberry crust filled
with vanilla gelato, vanilla cream,
lemon cake, blueberry compote, and
dark-chocolate chips.

As for the sauce, we chose berry,

which was served in a bubble-headed
squeeze dispenser poking into the top
of the dome. You can inject the sauce

“Vegas bowl” - a filled raspberry meringue dome directly into the center, or pull it out
with berry sauce in dry-ice (Photos by Frank to drape the exterior while perhaps
Sabatini Jr.)

tapping into your inner child.

In all, the flavors of berries and citrus,
combined with the mellowness of vanilla
and the depth of chocolate, amounted to
a ravishing flavor profile that I'd like to
think a skilled, French pastry chef like
Maury would approve.

In another customized attempt starting
with a chocolate-flavored meringue
crust, I opted for a filling of mocha
gelato, coffee cream, banana cake,
caramel sauce and Butter Finger pieces.

What was I thinking? The outcome was

so tongue-curling sweet that I couldn’t

finish it; despite the fact these pretty

domes are smaller in circumference than

a tennis ball. All desserts are customized on iPads. (Photo by
Frank Sabatini Jr.)

If you want to play it safe, there are

several established “chef favorites”

available, ranging from fruity and exotic to cozy and intense, as they're titled on the

menu. My companion chose the latter, which came with an Oreo meringue crust filled

with chocolate gelato, chocolate cake and brownie pieces, plus coffee cream and vanilla

sauce. It was sweet and chocolate-intense, but not shockingly so.

The gelatos and meringue crusts are made in-house,
with most of their flavor extracts imported from
Italy. And we're told that no sugar goes into the
flavored creams, which act as barriers between the
outer crust and interior gelato, thus preventing the
gelato from turning the shell soggy.

Maury has the basics all worked out. The rest is a
gamble in deciding what suits your personal taste and
just how much sweet your body can take.



—Frank Sabatini Jr. is the author of "Secret San Diego” (ECW Press), and began his local
writing career more than two decades ago as a staffer for the former San Diego
Tribune. You can reach him at fsabatini@san.rr.com.
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