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) - QO¢evyard Tdaurin
and the OTAY) associdation

The son of an avid gardener, Gérard Taurin grew up in Normandy, a French

renowned for its local bounty and rich gastronomic traditions. An early intere
pastry led Gérard to begin a long apprenticeship with the legendary chef Gaston Lenétre. It wi

working with Monsieur Lendtre that Géragdiscovered his passion for the making of ice cream
other frozen desserts. Over the years, Gérard developed this passion into an art. In 2000
awarded the title Meilleur Ouvrier de France, the highest honor accorded to a chef in his
spedalization. He went on to win first place in ice cream at the World Championships in Tu
2003.

For many a chef, earning recognition as the world's best would be the crowning achievem
long career. For Gérard, the accolades only fueled hisofid® more. In 2010, with a small group
similarly impassioned peers, he founded GTAI, an organization dedicated to explorir
anthropological origins of ice (the sweet and edible kind, that is). Gérard and GTAI undertoo
"maiden voyage" in 201, La Route du Sorbet. Food lovers and television viewers across F
followed Gérard and his team as they traveled from France to Morocco, across the Mc
countryside and high into the Atlas Mountains to seek out the roots of sorbet. Along th@éanaay
and company made friends, culled local ingredients, and combined his owrhkmowith time

honored traditions to delve deep into the very essence of socbedting several new scrumptiot
desserts in the process. Part journey through time, gastronomic pilgrimage, the journey le
Gérard hungry for more.

www.gtai.fr - 0033.679.66.97.11 - Gérard Taurin - gerard@gtai.fr

o



VY - The VTce Cream RKRoad

China 2013 : following in the footsteps of Marco Polo 1

The GTAI, Gastronomical Tour of the Amwopology of Ice Association, led b
GéraadBUTri n, presents vou wiSohetRodbei r |

The Ice Cream Road is an anthropological food calysghich will focus on the search for tf
origins of ice cream across China, where it is believed that the making of this universally
dessert began thousand years ago.

It is known that the Italian merchant and traveler, Marco Polo, introducexeas to Europe ir
the late13" century, when, according to his accounts, Chinese people were already eati
selling this frozen delight.

The Ice Cream Road will be a journey through time, following in the footsteps of Marco P
seek out theriginal techniques, recipes, and flavors with which ice cream was made in a
times in China and applying a combinati.i
regional products to develop and discover new flavors.

Gérard Burin will lead anexpedition of nine stages, setting out from the eastern city of Tic
along the edge of the Yellow Sea and following a westward route through the heart of
concluding in the northwest prefecture of Turfan.
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O To conduct historic gastronomical research in the world of ice cream

- The jice credam road's ¢godls

To encourage ice cream professionals from arounavirkel to better understand the origit
of ice cream and to use this knowledge and appreciation to further develop their ski
creativity in the production of frozen desserts and related products.

To strengthen the cultural bridges with the peopl€lmha by celebrating their history, lan
and traditions through the exchange of recipes and techniques.

To foster a greater understanding of Ch

To cultivate a greater appreciation of this frozen delighbragnice cream lovers an
consumers all over the world.
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1O - The fistory of ice <¢redm

Ancient civilizations have been using ice for serving cold foods for thousands of years.

The story of ice cream begins in China over 3000 yagos The emperors of China weltee first
people we know of who were lucky enough to get to eat ice cream. Their cooks mixed snow &
from the mountains with fruit, wine, and honey. A mixture of milk and rice was first documentt
Chna around 200 B.C.

Legend tells of a horseman traveling through the mountains of China who was carrying an an
filled with water flavored with herbs, roots, and fruits. He left the vessel outside overnight in the
In the morning, he poured fresh 2 | (i IRaGver ¥ Xontents, and ice creawas born.

Early Western references to frozen desserts include the Roman emperor, Nero (A6B), 3vho
ordered ice to be brought from the mountains and combined with fruit toppings.

Marco Polo (1254.324) ought recipes for ice cream back to Italy from China in the lat8
century.

Frozen desserts are believed to have been brought to France in 1533 by Catherine de Médieis
1589) when she left Italy to marry the Duke of Orléans, who later becameyHeaf France.

In the late 18' century, French chefs improved ice cream recipes by incorporating eggs into the
This thickening agent brought texture to ice cream. The technique of cooking the custard f
ONBIFY Ay G(GKS YSi kddl icg cFeanistto bé moreyehsilyldigestible, fsdnitary,
smooth to the palate.

In 1644, Gérard Tirsain, a French chef working for the English court of Charles |, developed
for ice cream made out of milk and cream. In 1649, he returned to Radssold his recipe to ¢
GSIFK2dzaS® ¢KS (SIK2dzaSQa abSlILRtAGlIYyE AOS

/’660, Italian Procopio Cutelli opened Café Procope, the first ice cream shop in Paris. One t
FNE tFGSNE SAIKGS 2AsForsinkrs still bitigisened. A A K Y Sy (i Q

Over the years, French chefs Vatel, Caréme, Escoffier, and Urbain Dubois were
those who developed and improved the art of makiog cream, granitas, and sorbet

By the end of the 17 century, ice creanwas served in the streets of Paris and h
~spread to England and the rest of Europe. 6
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GTAI is nonprofit organization that relie
on the support, participation, and
contributions of food lovers and

enthusiast around the world.

If you would like to make a donation in
support of The Ice Cream Road
expedition, do not hesitate to contact L

by email:

gerard@atai.fr
By mail :
Association GTAI
Gérard Taurin
2, résidence lesaudrays
78990- Elancourt - France

By phone:
Gérard : 0033.679.66.97.11
For moreinformation on the expedition
and the association please visit our
website:
www.laroutedelaglace.com

We wish to extend our thanks to all wh
have contributed their time and effort t«
help us reach our goals.



