DANISH NEWSPAPER BT 28.02.2005

Translation:

A Sweet Roar

By Claus Kjærsgaard

Chocolate can cost you your night sleep. It did for Carsten Kej. However, the reason was fairly unusual. His problem was that the head of the lion had fallen off, and the the face of the lady had broken into pieces.

It sounds to be absurd. However, it is appropriate when the theme is surrealistic chocolate.

Carsten Kej was one of eight chocolate artists fighting yesterday in the Bella Center about the title of Denmarks most creative chocolate artist.

Here the lion enters into the picture. The contestants had to bring each their surrealistic chocolate sculpture from home. Carsten Kej, teacher at pastry school of EUC Ringsted had decided to create a lion.

Everything of the sculpture has to be made of chocolate, and this gave him big problems. After several months of preparations he succeded creating a lion head with a lady face on the back.

But then the lion head happened to fall off and Carsten Kej spent the night repairing. Some broken leaves from the chocolate mane were not to save.

In spite of all this Carsten Kej was satisfied having created his first chocolate sculpture.

The lion weighing 40-50 kg of pure chocolate was only part of the competition. The contestants had to bring each two pralines. And then on spot they had to “invent” a new praline out of the ingredients which they got on spot. Of course it had to be surrealistic as well.

The winner of the competition and thus the title “Danish Chocolate Master 2005” was Brian Brøckner, dessert cook chef at Ruths Hotel Gl. Skagen. Recently, he has participated in the national team of cooks. October this year he will fight for the world championship in Paris. The World Chooclate Master competition is organised by Barry Callebaut one of the world leading chocolate producers with a view to increasing the interest of chocolate art.

