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WHAT GIANLUCA FUSTO DOES IS

CREATIVE MATHEMATICS, MANAGING

TO BRING TOGETHER THE TWO HEMI-
SPHERES OF HIS BRAIN: THE EMOTIVE

AND THE RATIONAL. AND THE RESULT

IS A PROFESSIONAL IN CONTINUAL

EVOLUTION, HUNGRY FOR RESEARCH

AND CHANGE, YET WITH SOUND IDEAS

ABOUT TECHNIQUE, TECHNOLOGY, 
INGREDIENTS, AND THE FUTURE OF

THE SECTOR, INCLUDING A SEARCH

FOR PLAYFULNESS

MEETING BETWEEN
HEMISPHERES

We were speaking of Gianluca Fusto, class of 1975, before he became a
household name thanks to his brilliant career first as chef pâtissier in renow-
ned restaurants, then as a Valrhona demonstrator.
He was a student at the Carlo Porta hotel-management school of Milan, when
we awarded him a prize. Since then we have met several times – the world of
sweets is a small one indeed – with increasing regularity; we admire the diffi-
cult path he has taken for his training, and his ability to bring together, with hu-
mility and a strong desire to understand, culture, science, history, research
and experimentation, all mixed with the instinct and courage of going beyond.
And these are the primary elements of his love and passion for confectionary.
Gianluca expresses these feelings in the way he acts, speaks and researches;
they have let him acquire his own personal style in which details are funda-
mental.
And it is with the details that we begin our chat, which both of us wanted, so
as to be able to talk about this new phase in Gianluca's professional develop-
ment, and more. 

thinking of a playful solution

UNICAMENTE NOCCIOLA (ONLY NUT) DEVELOPS THE SIMPLICITY AND ELEGANCE OF

NOCCIOLA TONDA GENTILE PIEMONTE IGP, A SUPERIOR VARIETY OF ITALIAN HAZELNUTS.
THIS MODERN CAKE IS COMPOSED BY A BISCUIT MADE OF JIVARA CHOCOLATE AND HAZEL-
NUTS, GRACEFULLY MIXED WITH A LIGHT CARAMELIZED CHOCOLATE MOUSSE, PERFUMED

WITH MACIS (THE FLOWER OF NUTMEG); THE LOT IS WRAPPED IN A WHITE CHOCOLATE AND

HAZELNUT MOUSSE WITH SALTY FLAKES. THE CAKE IS GLAZED WITH A LEMON SCENTED

PRALINATED GLAZE, AND THE DECORATION, IN ITS SIMPLICITY, MAGNIFIES THE ELEGANCE

OF HAZELNUTS. 
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What he represents today is a synthesis of
his past and of the people he has met, be-
ginning with Aimo Moroni, a father of sorts,
and not only professional. "Working at his
side means letting oneself be permeated by
the magic of ingredients, the alpha and
omega of a style of cooking that listens," he
confides. And then there are other names:
Enrico Parassina, the master of sugar,
gave him a feel for the range of colours,
while prominent members of the French
Ecole du Grand Chocolat Valrhona, Frédé-
ric Bau and Yan Duytsche, conveyed pre-
cision, rigour and technique. At Tain
l'Hermitage Gianluca arrived at the start of
the new millennium as first foreign pastry
chef: working side by side with chemists,
physicians and food engineers let him un-
derstand better the world of ingredients, also
with reference to the human organism and
the nature of taste.
Today the time is ripe for convergence bet-
ween laboratory and cuisine, technique,
creativity and grand products. In 2008 Gian-
luca Fusto Consulting was established, a
mix of courses, consultancy and the sharing
of knowledge aimed at all food sectors.
His confectionary is of a simple nature, dra-
wing on the four elements evoked through
elegant periphrasis, between glimpses of
journeys to distant lands and self-assured
citations of contemporary art. In the pipeline
this year is Laboratorio del Dolce Con-
temporaneo, a joint effort with Aimo, re-
proposing recipes of ten years ago,
lightening when necessary and fixing aro-
mas when useful. In short, Gianluca is a
contemporary alchimist of food. 

Tell us about your veneration of ingre-
dients.
I love to study the raw material, and to learn
to respect it. I am particularly interested in
its expression, because this is what gives a
voice to my work. What I learn I then use to
combine, play, have fun and give emotion. 

How do you act in practice?
I follow the dogma "separate and bring to-
gether". I enjoy moving in the wake of the
elements that form matter, following one
rule: three products, three structures, three
consistencies, three temperatures, three co-
lours. In short, the multiples of three diffe-
rent sensations to provide the palate with
complete emotion.
Then I move in the direction of essence,
where thematic suggestions intersect with
clarity of taste, geometry of shapes, and ne-
atness of colour, according to the laws of

aesthetic isomorphism. It is a journey to the
heart of matter that finds confirmation in our
senses. And the final alchemy happens
when technique, attention to detail and per-
fectionism turn into joy, gourmet pleasure,
and a smile.
Could you describe exactly what ele-
ments you take into consideration?
Using completeness of taste as a starting
point, you seek to satisfy and interact with
the seven sensations that allow you to reco-
gnise taste: sight, hearing, smell, aromas,
kinesthetic sensations, texture and tempe-

"Aimo Moroni taught me how to respect the raw
material; Frédéric Bau, Yann Duytsche and the

l’Ecole du Grand Chocolat Valrhona taught me
the rigour of technique, rheology and taste"

SEMPLICITÀ WAS CREATED FOR THE CHRISTMAS PERIOD AND FOR FESTIVITIES. IT IS A

SIMPLE SWEET, WITH A NEAT SHAPE AND DESIGN, IN WHICH GEOMETRY IS THE KEY ELEMENT.
THE WHITE CHOCOLATE AND COCOA BUTTER SHELL, WHICH IS SPRAYED FOR DECORATION, IS
PRESENTED VERTICALLY, EVEN IF TASTING IS HORIZONTAL. THIS IS TO UNDERLINE THE PRINCI-
PLE OF CONVIVIALITY ON CHRISTMAS DAY, BUT ESPECIALLY THE SPIRIT OF FESTIVITY AND

SURPRISE.
INSIDE THERE IS A BLEND OF AROMAS RANGING FROM WHITE CHOCOLATE AROMATIZED WITH

YUZU AND A SOUR-CHERRY GELATINE AND A CRUNCHY ALMOND BISCUIT WITH CHOCOLATE.



"THIS CAKE CAME ABOUT AFTER A TRIP TO MADAGASCAR, FULL OF PERFUMES, SENSATIONS AND EMO-
TIONS, ONE WHICH I AM PARTICULARLY FOND OF BECAUSE IT WAS THE FIRST TIME I VISITED A COCOA

PLANTATION."
MADAGASCAR IS BUILT AROUND A DESIRE TO REVISIT THE JAM TART. ON A STREUSEL OF COCOA

AND SALT IS A MANJARI MOUSSE COMBINED WITH A COFFEE GELATINE WITH TANARIVA MILK CHOCOLATE

AND VANILLA CARAMEL; EVERYTHING IS CLOSED BY A VERY THIN CHOCOLATE CRUST (RATHER LIKE A

CHOCOLATE SWEET) BONBON AND SPRAYED WITH COCOA BUTTER.
THE MINIMAL SHAPE IS DICTATED BY SIMPLICITY, ELEGANCE AND THE BEAUTY OF THE AFRICAN ISLAND.
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rature, based on levels of sugar and fat. Without forgetting rheology
and the range of its possible behaviours, to then choose the role it
can play in the dish. 
On the basis of the articulation of taste, the structures and design are
selected, combining textures to shapes. I always try to ensure that te-
chnique is at the service of the ingredient, conceptuality intrinsic to
the palate. The right recipe is the one that adapts to the raw mate-
rial and to its possible elaborations, in terms of procedure and design.
Are there any other aspects on an aesthetic level?
Colour and shape are also of great importance: visual clarity evokes
the simplicity of confectionary by means of subtraction, which remo-
ves the superfluous in search of the essence. Without ever forgoing
gourmandise, because dressage and visual sensations must create
an uncontainable desire to plunge the spoon into the dessert.

What are your basic rules?
To build a dish and provide emotion to the palate, rules are necessary.
Taste is something defined by perfume, aroma and flavour. Few
speak of sensations in the mouth (which can be creamy, crunchy, li-
quid, or semi-liquid), which result in consistency. The human body is
a complex machine. Very important are creativity, technique and re-
spect for ingredients, which must be set off with specific techniques. 
What comes first: the ingredient or technique?
I go against the flow. I start with the product and then select the te-
chnique, not the other way round. I do not seek virtuosity as an end
in itself, but as something directed at the product. Alpha and omega.
The beauty of a mosaic is having tesserae of the same importance.
And what about selling appeal?
This is the end result of all the work: maximum attention to detail,
not only aesthetic, but also with regards taste. Because it is stan-
ding out in terms of technique and technology, a respect for ingre-
dients, and originality that makes the difference.
What are your suggestions for those who are bearing the
brunt of the crisis?
There is no use feeling sorry for yourself if you do not seek new
ground. Sure, there is a crisis but we have to take it head on, un-
derstand it, analyse it and make the most of what others offer. This
means reconsidering one's work because we need to put ourselves
into question in order to understand how we can express ourselves
in order to go beyond habit, convention and the crisis. We need to
take a fresh look at every detail and evaluate what products we sell
best in order to offer even better.
What more can you tell us about the crisis?
You need to have the courage and awareness to take a fresh look at
production based on sales, so that the client can also see the evolu-
tion and is tempted to change. This means putting yourself into que-
stion again and reorganising yourself, but it also means sending a
strong message to the client. There is a need to go beyond the stan-
dard and to ask questions. All too often the attitude is one of resi-
gnation without seeking to change the situation. But if something is
not working, complaining will not solve the problem.
What do you mean by "going beyond"?
I mean not stopping at standard procedures. Today everything is nor-
malised for questions of time, personnel, and costs, and so one tries
to make products that are as similar to each other as possible with

"My aim is to 
generate emotions at 

the moment of tasting, 
bringing to life a magic 

made of visual (design, colour) 
and gustative emotions"

"WITH SEMPLICEMENTE CIOCCOLATO, AMARENA E NOCCIOLA
I PRESENT THE COMBINATION THAT I LOVE AND THAT HAVE MADE ME FALL IN

LOVE WITH THE WORLD OF CHOCOLATE: GUANAJA, HAZELNUTS AND SOUR CHER-
RIES. THE AROMATIC POWER OF A FINE SELECTED COCOA, THE FULL-BODIED

TASTE OF TONDE AND GENTILI HAZELNUTS, AND THE SWEET SOUR FLAVOUR OF

CANDIED SOUR CHERRIES: HOW DELIGHTFUL!"

"The most difficult 
aspect of our work is finding 
the balance and compromise 
between technical rigour and 
a desire for change"



an enormous range. But this will not help you emerge and be cho-
sen for your uniqueness. It is like the world of architecture. You can
immediately notice an innovator, no matter what nationality. Our mark
as pastry chefs must be immediately recognisable and we must not
simply stop at doing well what everybody else does. 
What is your advice with regards product range?
Also here you need to have the courage to go beyond: leavened pro-
ducts, cakes, small pastries, tarts, modern cakes, mono portions,
small chocolate, ice cream, and gelato confectionary. So there is a
need to change or modify products that sell less, with a rational ana-
lysis of production times, respecting work times to motivate workers.
You have coined the term playful confectionary: what do you
mean?
Especially in moments like these it is important to diversify as much
as possible, with new, playful, original and creative products. The
client must be able to play with and not only experience confectionary
as a dessert to be tasted. Many companies offer interesting objects

like small plastic pipettes,
tubes and so on, aimed at
making the client interact
with the dessert itself. It is
a new way to create new
interest.
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And what about the Italian identity?
Italy is a huge country and culturally, where ingredients are concer-
ned, it is second to none. But it is not a question of traditional pro-
ducts but of traditional ingredients. My aim is to stir emotions using
the perfumes, flavours and raw materials of my country.
There is a need to work in order to find one's own style, so that peo-
ple, clients, know that with me they will find something different.
And how have you worked to define your style?
I have studied, listened with curiosity, researched, compared and ex-
perimented for years in search of originality and evolution. I would
like this to serve as a model, a point of reference and a source of in-
spiration for colleagues. I already feel that this is happening abroad,
given that I am often told "We never thought an Italian pastry chef
could achieve so much!". But I am embittered by this comment, be-
cause it proves what I was saying earlier. We Italians are attached to
convention and sometimes we are narrow-minded.
Habit and routine often have the better of change because of
fear and convenience.
Habit gives security but it does not improve you. I understand that it
is easier to think in terms of norms rather than creative ambitions.
Yet there is a need to encourage ambition and improvement, to leave
something tangible and to improve oneself and the work one does. 
I have full respect for this trade and I would like to wake people up
and change the situation because it is individual people who make the
difference.
What does Gianluca Fusto Consulting do?
Consultancy, courses and events. I am a freelance professional and
I continue to work with Valrhona, with Molino Quaglia, especially
on their Petra flour, and with Castellani of Trieste. For them I look
for raw materials and ingredients from around the world and they di-
stribute them in Italy. Moreover, I do a lot of work abroad and I am
putting the finishing touches to my website, which aims to be useful
and personal. I hope it will be up and running by the end of the year.

www.gianlucafusto.com
Photos www.carlobaronifotografo.it

WITH TIRAMISÙ A MODO MIO I WANT TO REVISIT A CLASSIC THAT NEVER

WANES, WHICH REMINDS ME OF MY CHILDHOOD AND THOSE PRECIOUS AND RARE

SUNDAY MOMENTS SPENT AT HOME WITH MY FAMILY.
THE DISH IS STILL BASED ON STRUCTURES, ON RESPECT FOR THE TASTE OF THIS

GREAT SWEET KNOWN THE WORLD OVER, BUT ALSO ON THE REDISCOVERY OF A

CLASSIC COMBINATION (ALBEIT SOMEWHAT FORGOTTEN) OF LEMON RIND AND

COFFEE.

THE END AND THE BEGINNING
IS NEW YEAR'S EVE THE LAST OR FIRST DAY OF THE YEAR? THIS IS WHY "LA

FINE E L'INIZIO" IS SQUARE: A PERFECT SHAPE, BECAUSE THERE IS A START

AND AN END, AND A CONTINUITY. THIS CAKE ORIGINATES FROM THE IDEA OF

DRIED FRUIT SERVED AT THE END OF THE YEAR FOR GOOD LUCK. 
INSIDE IS HIDDEN THE POWER AND ELEGANCE OF GUANAJA CHOCOLATE, A
SOUR-CHERRY GELATINE, AN ALMOND BLANCMANGE REVISITED IN A CRUNCHY

CHOCOLATE BISCUIT MILLEFEUILLE, COMPLETE WITH SALTED BUTTER CARAMEL. Gianluca Fusto's "art confectionery"
changes every six month

THE ASSOLUTO 2009
BARS REPRESENT A SWEET HE-
MISPHERE WHICH IN EVERY

MOMENT OF THE DAY LET US

APPRECIATE CHOCOLATE, FRUIT

AND SPICES.
"THIS YEAR'S COMBINATION IS

MILK CHOCOLATE, LEMON AND

CARDAMOM: THE FULL-BODIED

TASTE OF THE MILK, THE ACI-
DITY OF THE AMALFI LEMON

AND THE FRESHNESS OF

GREEN CARDAMOM, I.E. WHAT I
CONSIDER TO BE THE GOLD OF

ITALY".




