Y umami

FRENCH CLASSICAL - SPANISH-ADAPTED - SIGNATURE HOUSE - SAUCE
CONDIMENT - FINISHING

Gastrique de Pomelo - Anis
Estrellado

A French sugar-vinegar sauce built on ruby grapefruit and star
anise — originally developed for duck magret on the kamado,
now extracted as a standalone because it belongs on pork belly,
roast lamb, foie gras, scallops, any rich fat-forward protein that
wants a sharp-sweet counterpoint. Eight minutes of attention, no
stock, no roux, no reduction over stock — just sugar, vinegar,
acid, aromatic, heat, and the courage to let it go amber-brown
before deglazing.

Protein None (sauce only - pairs with duck / pork / Tlamb / foie / scallops)
Serves - portions of sauce (~ ml) - Kkeeps weeks refrigerated

Difficulty Intermediate Active min active

Total i min cook + min cool)

The Sauce Born on a Sunday Cook

On 2026-03-08, the first real-time cook on the Umami library, the duck magret went on
the kamado sous-vide-to-fire workflow and the accompanying sauce was made up on
the spot — sherry vinegar, raw cane sugar, star anise, a pinch of chile flakes, and fresh
grapefruit juice. Everyone at the table asked what was on the duck. The sauce had no
name. It has never had a recipe of its own. Until now.



A gastrigque is one of the oldest sauces in classical French cuisine: sugar caramelized to
dark amber, deglazed with vinegar, reduced to a syrupy consistency. It predates stock-
based sauces, predates roux, predates mother-sauce doctrine. A cook in a medieval
kitchen with a pot, some sugar, and some wine could make it. The technique is simple
enough to be ancient and precise enough that a 10-second over-cook turns it from
sweet-sour-complex to acrid-burnt-bitter. Temperature control is everything.

The adaptation layer in this recipe is what makes it Pablo's: instead of French wine-
vinegar, Spanish vinagre de Jerez, instead of plain sugar, raw cane sugar (with its
molasses backnote); instead of orange juice (the classic Anglo-French variant), Florida
ruby grapefruit — a winter peak fruit that runs sweet-bitter-complex rather than pure
sweet. Star anise adds the one aromatic that matters — it is the flavor bridge between
the sweet-bitter-citrus and whatever meat this sauce goes on. Without star anise this
is a decent pan sauce. With star anise it becomes a signature.

Technical note on the March 8 cook: the raw cane sugar ran unusually dark during
caramelization, stalled before visibly changing color (because the molasses in the
sugar masks the amber stage), and when the liquid hit the pan it seized into a candy-
glass bead. Normal. Keep heating and stir — it dissolves back into a smooth sauce.
White granulated sugar is recommended for visual clarity (easier to see the
amber stage, fewer surprises), but if you use raw cane sugar, expect the stall and trust
the process. The flavor is slightly more complex with cane sugar, slightly cleaner with
white.

This sauce is a technique in three parts: caramelization (sugar to amber-brown without
burning), deglaze (vinegar hits hot caramel, instant dramatic fizz-seize, then re-
dissolves), and balance (juice + aromatics + heat until syrupy nappé). Get those three
right and the sauce is restaurant-grade every single time.



AT A GLANCE

Specs
YIELD CARAMELIZATION RATIO (BASE) DIFFICULTY
~200 ml - 8- TAReET 60 g sugar : Intermediate
10 portions el el 80 g vinegar : 00000
175-185 150 g
"¢ (before grapefruit
smoke) juice
ACTIVE TIME TOTAL TIME KEEPS SUGAR CHOICE
15 min 20 min 4 weeks White
refrigerated - granulated
reheats (visual) OR
gently raw cane
(complexity)
KEY AROMATIC CORE RULE
Star anise Stand back at
(non- deglaze —
negotiable) acid vapor is

sharp

UMAMI ADAPTATION

What Changed & Why

The two-tier question for a gastrique is about the quality of the sugar, the vinegar, and
the citrus — in that order. Technique is identical across tiers: same caramelization
curve, same deglaze, same simmer. The @ Tier A (Everyday) uses white granulated
sugar + Spanish sherry vinegar (grocery-good) + store-bought ruby grapefruit —
produces a legitimate restaurant-quality gastrique. The @ Tier B (No-Limits) uses raw
cane sugar (deeper molasses backnote) + Spanish Reserva sherry vinegar aged 15+
years + Florida ruby grapefruit at December-January peak from Robert Is Here —
produces a sauce with markedly more complex base flavors. Both are the same sauce



structure, but Tier B gives you the version Pablo served at the March 8 dinner table. If

you make it often, keep a batch of each in the fridge — the house variant (Tier A,

weekday fast) and the dinner-party variant (Tier B, slower, deeper).

CHANGE

TECH

ADD

ORIGINAL

Classical gastrique
uses orange juice
(French) or lemon
(Mediterranean) —
fruit choice
dictates the
sauce's personality

UMAMI VERSION

Ruby grapefruit juice
as the citrus —
winter-peak Florida
fruit, bittersweet-
complex, not purely
sweet

Star anise (2 pods,
whole) steeped
during the simmer,
removed before
serving

WHY

Ruby grapefruit brings a
sweet-bitter-complex profile
that balances against rich
duck/pork/lamb fat better
than pure-sweet orange.
Bitter naringin + sweet sugar
+ acid vinegar = the three-
way balance that makes the
sauce interesting to eat, not
just pleasant. Winter Florida
peak (Dec-Feb) is when the
bittersweet is most rounded.

Star anise is the bridge
aromatic that transforms a
decent citrus gastrique into a
signature sauce. The anethole
compound in star anise
resonates with the sulfur
compounds in duck fat (or
pork fat, or roast lamb
drippings) in a way that plain
citrus does not. Whole pods
steep, they do not pulverize
— so the aromatic develops
over the 5-minute simmer
without bitterness from
ground spice.



CHANGE

ADD

ELEV

SKIP

ORIGINAL

Serve immediately
after reducing

Adding butter at
the end to mount
the sauce (monter
au beurre)

UMAMI VERSION

Pinch of chile flakes
(1/8 tsp, ~1 g) added
with the star anise

Option: rest the
finished sauce 10 min
off heat, then re-
warm gently — allows
star anise to finish
infusing without over-
extracting tannin

No butter. Keep the
sauce sharp and
syrupy, not creamy.

WHY

A whisper of heat — not
enough to register as spicy,
enough to extend the sauce's
finish on the palate. The chile-
sugar-acid triangle is
universal (think mole, sweet-
and-sour, aji-marmalade). 1 g
is the lower threshold — taste
and add more only after the
sauce is finished if needed.

Like mulled wine, the
aromatic is shy — 5 min of
active simmer extracts the
pleasant compounds; 15+
min extracts bitter tannins
from the pod seed. The 10
min off-heat rest extends
infusion without the tannin
cost. Most classical gastriques
skip this; it's a small pro-tier
detail worth doing when
hosting.

A butter-mounted gastrique is
a different sauce — richer,
heavier, more French-
classical. For Spanish-
inflected service on duck
magret or pork belly, the
clean acid-sugar-citrus profile
is what cuts through the fat.
Butter would muddle the
three-way balance. Save
monter au beurre for a pan
sauce over chicken or white
fish.



INGREDIENTS

What You Need

@ Everyday

The Sugar

» 60 g (~5 tbsp) white granulated sugar — C&H or Domino. Plain, clean, visible
amber stage. For visual-learning cooks (every first-timer), use white — it's easier to
see when the caramel hits amber-brown, before it burns.

The Vinegar

- 80 g (~80 ml) Spanish sherry vinegar — Napalos Vinagre de Jerez Reserva
(Whole Foods) or any DO-certified sherry vinegar. The sherry backbone is non-
negotiable — regular red-wine vinegar produces a flatter sauce.

The Juice

- 150 g (~150 ml) fresh-squeezed ruby grapefruit juice — 1 large grapefruit or 2
small. Florida ruby is the gold standard; any ruby (Rio Star, Red) works. Do NOT use
bottled juice — too sweet, no freshness.

The Aromatics

- 2 whole star anise pods — McCormick (Whole Foods) or any whole-spice brand.
Whole only, not ground.

- 1 g (~1/8 tsp) crushed red pepper flakes — any brand. Tiny whisper of heat.

The Finish
- 29 (~1/4 tsp) fine sea salt — added at the end, taste-balance the sweet-acid.

« A few drops of water (~2 tsp, optional) — only if the sauce over-reduces and becomes
too thick to drizzle.



-
@ No Limits

The Sugar (Tier B)

- 60 g raw cane sugar (turbinado or panela) — Billington's Natural Dark
Muscovado or La Gruyere panela (Whole Foods or Latin specialty). Molasses
backnote adds a caramel-complexity the white sugar lacks. Expect the stall: the
caramelization visual is harder to read with cane sugar because the molasses masks
the amber stage. Trust the timer (see Phase 1) over the visual.

The Vinegar (Tier B)

- 80 g Vinagre de Jerez Reserva 15-year-aged — Paez Morilla VORS 30 aiios or
Valdespino Platino 20 anos (via La Tienda or Despafa). An aged sherry vinegar
brings acetic mellowness + oxidation-complex notes that a grocery sherry vinegar
doesn't have. For a sauce this minimal, the vinegar does 40% of the flavor work —

worth it.

The Juice (Tier B)

» 150 g December-January peak Florida ruby grapefruit juice — direct from
Robert Is Here (19200 SW 344th St Homestead) — winter-peak is the sweet spot.
Red, ruby, and pink varieties all work; red has the deepest color, ruby the best
balance.

The Aromatics (Tier B)

- 2 whole freshly-imported star anise pods — Kalustyan's whole spice program
(shipped from NYC), or Burlap & Barrel Star Anise. Fresh spice (within 6 months of
harvest) has noticeably more anethole punch than grocery star anise that's been on a
shelf for 2 years.

- 1 g Calabrian chile flakes (via Gustiamo) OR dried Basque pimienta d'Espelette —
both have fruit-forward heat rather than the raw-capsaicin burn of generic crushed
red pepper.

EQUIPMENT

Your Kit

D Heavy-bottom small saucepan (1-quart) — the thick bottom prevents scorch during

caramelization

D Digital scale — for exact sugar + vinegar + juice ratios


https://www.tienda.com/
https://despanabrandfoods.com/
https://gustiamo.com/

O 0 g0

MISE

Wooden spoon or heat-resistant silicone spatula — for stirring hot caramel
Fine-mesh strainer — to strain out star anise + pepper flakes at the end
Small glass jar or squeeze bottle — for storage and service

Citrus juicer (Mexican lime press works for grapefruit halves) — fresh juice only

EN PLACE

Before You Start

O
O
O

O g 0O

MAKE

All ingredients weighed to the gram (especially sugar + vinegar — ratio matters).
Vinegar measured into a small measuring cup, ready to deglaze.

Grapefruit juice measured in a small pitcher, ready to add.

Star anise + chile flakes on a small plate next to the stove.

Saucepan on the burner, dry, clean.

Stand back when deglazing — acid vapor is sharp; don't breathe it in directly.

-AHEAD

Timeline
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METHOD

The Cook

1.

‘ Phase 1 - Caramelization — 5-7 min

Place heavy-bottom saucepan on burner over medium heat (6-7 on a 10-scale gas
burner, or 4-5 electric). No oil, no water, no additions — the pan must be bone-dry.

. Add 60 g sugar. Spread in an even layer across the pan bottom. Do NOT stir yet.

. Watch. Around 3-4 min (for white sugar) the edges will begin to liquefy and turn pale

amber. For raw cane sugar, the visual is more muted — trust the timer.

. When ~50% of the sugar is liquid and starting to turn amber, GENTLY swirl the pan (do

not stir with a spoon — that introduces crystallization points). Keep heat steady.

. Target amber stage: the color of dark honey, about 175-185 °C if you're temp-probing.

For white sugar this happens around minute 6-8; for raw cane, around minute 8-10.

. CRITICAL: the window between amber-perfect and burnt-acrid is about 30 seconds. Do

NOT leave the stove. When the caramel smells slightly toasty and the color is amber-
brown (not blackbrown), proceed IMMEDIATELY to Phase 2.

& WHY THIS WORKS

Sucrose melts at 186 °C and begins thermal decomposition immediately after. In the melt,
it breaks down into glucose + fructose (inversion) and then undergoes a cascade of
caramelization reactions: dehydration, fragmentation, and polymerization produce the
molecules that give caramel its color and flavor. The amber stage (180 °C) has formed the
right balance — enough flavor compounds (diacetyl, furans, maltol) without the bitter
degradation products of over-cook (>200 °C: acrid, burnt, bitter).



‘ Phase 2 - The Deglaze — 30 seconds

A WN

. KEEP BURNER ON MEDIUM HEAT. Do not remove the pan.
. Stand back. Lean away. Hold the vinegar measuring cup at arm's length.
. Pour 80 g vinegar into the hot caramel in a single steady stream.

. DRAMATIC FIZZ. Acid vapor rises. The caramel may seize into a glass-candy bead at

the bottom of the pan. This is normal and expected — do not panic.

. Stir with wooden spoon. The seized caramel will re-dissolve into the vinegar as it heats

(about 30-60 seconds). Stir continuously until smooth.

& WHY THIS WORKS

Vinegar is mostly water + acetic acid. Cold vinegar hitting 180 °C caramel causes instant
vaporization of the water — that's the fizz-and-hiss. The caramel's temperature drops from
180 °C to ~100 °C in seconds, and dissolved sugars crystallize into the candy-glass bead.
Continued gentle heat re-liquefies the bead as the sugar re-dissolves into the vinegar.

‘ Phase 3 - The Balance — 5-7 min

1.

Pour 150 g grapefruit juice into the saucepan. The mixture will bubble vigorously —
that's fine.

. Add 2 whole star anise pods + 1 g crushed red pepper flakes.
. Reduce heat to medium-low (4 on 10-scale gas, 3 electric). Simmer gently 4-6 min.

. Test consistency: dip a cold spoon in, pull out, run a finger across the back. If the finger

leaves a clean trail that doesn't immediately refill, the sauce is at nappé consistency
(proper sauce viscosity). If the finger trail refills immediately, simmer 1-2 min more.

. Remove from heat. Add 2 g fine sea salt. Stir. Taste. Adjust: if too sweet, add 5 g more

vinegar; if too tart, nothing; if too thick, add 2 tsp water.

& WHY THIS WORKS

Grapefruit juice brings in water (which thins the sauce) plus citric acid (which rebalances
the acidic profile after the vinegar deglaze). Simmering reduces the water content back
down, concentrating sugar + acid + aromatics. Star anise's anethole is fat-soluble; it
extracts into the sauce's sugar phase gradually over 5 min. The nappé consistency test is
the classical French sauce-readiness check.



‘ Phase 4 - Finish & Store

1. Off heat, rest 10 min (optional but recommended) — lets star anise finish infusing
without over-extracting tannins.

2. Strain through fine-mesh sieve into a clean jar or squeeze bottle. Discard the star anise
pods + chile flakes (they've done their work).

3. Serve warm (spooned over the protein) or cool to room temperature + refrigerate up
to 4 weeks.

4. To reheat from cold: microwave 15-20 seconds on medium, or warm gently in a small
saucepan over low heat + 1 tsp of water to re-thin if needed.

& WHY THIS WORKS

Straining removes the bitter tannins that would continue extracting from the star anise
pod seed if left in. The high sugar + acid content makes the sauce shelf-stable at
refrigerator temps for ~4 weeks (the water activity is low enough to inhibit microbial
growth, and the pH is low enough to prevent most bacterial overgrowth).

QUICK REFERENCE

Timing Cheat Sheet

STEP TIME CUE

Prep: squeeze juice, weigh . 150 g fresh ruby grapefruit juice - 60 g
-20

sugar + vinegar " sugar - 80 g sherry vinegar

Sugar in dry pan over

T-1 5m No oil, no water; heavy-bottom pan dr
medium heat y P y

Edges amber, 50% liquid — swirl, don't

Sugar liquefying T-12m ,
stir
Dark honey color - 175-185 °C - 30-sec
Amber-brown stage reached T-8m )
window
Deglaze with vinegar (stand
g gar ( T-8m Fast single pour - fizz - possible seize

back)



STEP

Stir to re-dissolve seized
caramel

Add juice + star anise +
chile

Simmer to nappé

Consistency test + salt +
adjust

Strain + jar + optional rest

TROUBLESHOOTING

TIME

T-7m
3 0s

T+0m

Emergency Protocols

£ UNDEFINED

undefined

£ UNDEFINED

undefined

£ UNDEFINED

undefined

£ UNDEFINED

undefined

£ UNDEFINED

undefined

CUE

30-60 sec of stirring over medium heat

Vigorous bubble, then reduce heat

Medium-low, 4-6 min

Cold-spoon trail test - 2 g salt - adjust
vinegar or water

Fine-mesh strain - discard aromatics - 10
min off-heat infuse



£ UNDEFINED
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DEEP DIVES

Technique Notes

@ Universal: Dry Caramelization (The Amber Window)
CLASSICAL FRENCH - SAUCE FOUNDATION

Dry caramelization (sugar in a pan, no water) is faster and more controllable than wet
caramelization (sugar + water brought to a syrup first). Heavy-bottom pan, medium
heat, sugar in an even layer, swirl don't stir. The amber-brown stage is ~175-185 °C;
the burnt-black stage starts at ~200 °C. The window between perfect and ruined is
about 30 seconds. Never leave the stove during caramelization. If you use raw cane
sugar, the amber visual is harder to read — trust timers (6-8 min white sugar; 8-10

min cane) over visual color.

@ Universal: The Deglaze Technique
CLASSICAL FRENCH - SAUCE FOUNDATION

Deglazing is the art of using a cold liquid to dissolve caramelized solids off a hot pan.
Key rules: (1) keep the pan HOT — never off-heat during the deglaze, (2) pour the
liquid in one steady fast stream — not a slow drizzle, (3) stand back — acid or alcohol
vapor rises sharply, (4) stir immediately — dissolves the glassed-up caramel as it
reheats, (5) no additional seasoning yet — wait until after the juice/stock component
is added.



) Universal: The Nappé Test

CLASSICAL FRENCH - SAUCE CONSISTENCY

Nappé (French: "coating") is the classical standard for sauce consistency. Test: dip a
cold metal spoon into the sauce, pull it out, and run your finger across the back of the
spoon. If the finger leaves a clean trail that doesn't immediately refill, the sauce is at
nappé viscosity (perfect for drizzling, coating proteins, spoon-service). If the trail
refills, simmer 1-2 more minutes. Universal sauce-readiness test — applies to pan

sauces, gastriques, reductions, glazes.

) Classical French: The Three-Way Balance (Sugar + Acid +
Citrus)

SAUCE STRUCTURE

A gastrique is a three-ingredient triangle: sugar (sweetness + body via
caramelization), vinegar (acid sharpness + complexity via fermented aromatics),
citrus juice (fresh brightness + water to rebalance viscosity). The ratio is typically
1:1.3:2.5 by weight (sugar:vinegar:citrus) — for 60 g sugar that's 78 g vinegar + 150
g citrus. This 1:1.3:2.5 ratio is near-universal for fruit gastriques; memorize it and
scale. The fruit variety changes the sauce character without changing the balance.

@ No Limits: Cold-Infusion Variant
SAUCE STRUCTURE - TIER B ELEVATION

For an even more complex version: after the Phase 3 reduction, off-heat-rest the
sauce 24-48 hours with the star anise still in (refrigerated). The cold-infusion extracts
different aromatic compounds than hot simmer — more rounded, less sharp star-anise
hit. Strain, jar, warm gently at service. Adds a day of patience; adds perceptible
depth. Trade-off worth considering for a dinner-party dish where the sauce is a focal
element.



@ No Limits: Adapting to Other Proteins

SAUCE STRUCTURE - APPLICATION VARIANTS

The sugar-vinegar-citrus-aromatic structure is universal. Swap citrus and aromatic for
different protein pairings: Orange + cinnamon + clove (classic French, serves with
ham, pork loin, duck a I'orange); Blood orange + fennel pollen + pink peppercorn
(Italian, serves with roasted lamb, squab); Pineapple + star anise + fresh chile
(tropical, serves with pork belly, char siu); Meyer lemon + thyme + white peppercorn
(light, serves with scallops, white fish). Keep the 1:1.3:2.5 ratio; change the flavor

variables.

PAIRING

What to Drink

¢& Application - Duck Magret

Serve over duck-magret-sv-kamado — the original application. Drizzle 2-3 thsp over
sliced duck, garnish with a few grains of star anise and a pinch of Maldon.

This is the sauce born on Pablo's March 8 duck cook. The sharp-sweet-bitter triangle
cuts through the duck's rendered fat, the star anise anchors the meat's aromatic

complexity. Perfect duck-sauce match.

& Application - Pork Belly or Porchetta

Drizzle over sliced pork-belly-roast-oven or pimenton-porchetta — pork fat +
grapefruit acid + star anise is a classical Chinese-inflected pairing elevated to
restaurant grade.

Pork fat wants citrus acid. Grapefruit's bitter edge cuts richer than orange. Star anise
resonates with five-spice undertones pork carries naturally.



& Application - Lamb

Serve alongside lamb-leg-sv-kamado or cordero-lechal-asado — the bittersweet citrus
flatters lamb's grassy-sweet-iron notes

Lamb + citrus is a Mediterranean classic (think Moroccan tagine with preserved
lemon). The gastrique is a concentrated, refined version — less mass, more impact.
Particularly good with milk-fed lechal whose milkiness matches grapefruit's sweet-
bitter.

" Beverage
Tier A: young Rioja (Vina Salceda Crianza) - Tier B: Toro (Numanthia or Pintia from

Ribera del Duero)

Tannic red wines match fat + acid well. Young fruity Spanish reds amplify the
grapefruit's brightness without competing. Reserva/Gran Reserva wines are too
complex for this sauce's clean sharpness.

CONTEXT

Menu Ildeas

The Flagship Duck Dinner

Full duck-magret-sv-kamado service + this gastrique drizzled over, plus pisto-
manchego as the vegetable side, master-sourdough-loaf on the table. The dinner that
made this sauce worth a standalone recipe.

Weeknight Pork Fast

Pan-seared pork chops (15 min active) + warmed gastrique from the fridge (2 min). A
restaurant-grade plate on a Tuesday.

Host-for-6 Sunday

Tier B sauce (made Saturday night, rested overnight for Sunday service). Slow-
roasted lamb leg, gastrique drizzled on carved slices, sourdough alongside. Serves 6-
8 with one batch of gastrique.



Scallop Starter

Seared sea scallops (4 per plate, 90 sec/side hot cast iron), drizzle 1 tsp gastrique,
garnish with chive oil + Maldon. A 10-minute starter that punches above weight.

Foie Gras Tour-de-Force

Seared foie gras torchon, gastriqgue underneath, toasted brioche + flaky salt. Classical
French elevation; the Spanish sherry-vinegar backbone makes it feel contemporary.

YOUR NOTES

Cook Log

Session Notes
Date: - Serves: - Rating: /5

Use this space to record what you changed, what worked, and what you'd do
differently next time. Your future self will thank you.

¢y UMAMI Stop following recipes. Start understanding food.



