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LUIS
VILLAVELAZQUEZ

Because he uses innovation as a
means, not an end. “| like hills and
valleys of flavor. So, to prevent a
chocolate dessert from being
too sweet, it needs sait
and acid”




At Orson, pastry chef Luis
Villavelazquez's Clock Past
Midnight features pumpkin
custard, brown-butter
streusel, shards of dehy-
drated carrot, and drizzles
of root-beer maple syrup
and carrot reduction.



