
INTRODUCTION & RECIPE BOOKLET
LIVRET D’INTRODUCTION ET DE RECETTES

SIPHON
R-EVOLUTION



MOLECULAR GASTRONOMY BY MOLECULE-R
SYLLABUS: Natural texturing agents can now be used to deconstruct 
any dish or cocktail thanks to spectacular molecular techniques.
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GELIFICATION
sculpt flavors into tasty pearls, raviolis or spaghettis.

EMULSIFICATION
create colorful foams that intensify aromas.

SPHERIFICATION
encapsulate flavors into bubbles that burst in your mouth.

SIPHON WHIPPING
add a creamy touch to your desserts, appetizers and side dishes.
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SIPHON WHIPPING
Use natural food additives to reach the full creative potential of your 
culinary whipper!

XANTHAN GUM
natural thickening agent used 
in combination with the culinary 
whipper to add a smooth touch to 
low-fat mousses and espumas.

AGAR-AGAR
natural gelling agent derived from 
red algae, used in combination 
with the culinary whipper to 
densify and maintain the structure 
of warm mousses and espumas.

SOY LECITHIN
natural emulsifier extracted from 
soybeans, used in combination with the 
culinary whipper in a gravity-defying 
process that traps air inside of 
surprisingly light mousses and espumas.



ThE SOLUTION TO BE TRaNSfORmED

TIPS & TRICkS
aDDITIVES SpECIaLIzED TOOLS

- Culinary whipper

- N2O gas cartridgesSl

SIphON 
whIppINg

There is much more one can do 
with a culinary whipper than make 
whipped cream !

PRINCIPLE

a culinary whipper is designed to obtain a foamy 
mousse from a liquid by injecting gas into a closed 
flask containing the liquid and expelling it out under 
pressure.  Siphons are available in several volumes 
(0,25L, 0,5L et 1L) and some can be used for hot 
preparations as well as cold ones.

Using food additives increases the number of ways a 
siphon can be used. for instance, xanthan gum can 
be used to replace the binding effect which is usually 
provided by the fat of cream to create an incredibly 
tasty low-fat whipped cream. further, agar-agar allows 
the creation of warm mousses that can be served as 
appetizers or side dishes and Soy lecithin allows 
you to defy gravity by trapping air bubbles inside of 
surprisingly light mousses and espumas.

Xg

pREpARE ROUGHLY 1½ CUpS OF 
pREpARATION FOR A 500 mL SIpHON.

The solution to be whipped must contain a foaming 
agent like full-fat liquid cream, agar-agar, soy lecithin, 
xanthan gum or egg whites (not beaten). Depending 
on the doses and the more or less liquid consistency 
of the preparation poured into the siphon, the result 
will appear as anything from a light emulsion to solid 
whipped cream.  

WARNING 
The siphon can easily become blocked. The 
preparation must absolutely be filtered through a 
very fine sieve before being poured into the siphon.
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CLOSE THE SIpHON ANd 
INSERT AN N2O GAS 
CARTRIdGE

N.B. Before loading a cartridge, 
make sure that the lid is tightly 
sealed. a light hissing sound 
indicate that the cartridge has 
been loaded. Use one cartridge per 
filling unless otherwise specified 
in the recipe.

1

pASS THE pREpARATION 
THROUGH A SIEvE ANd  
FILL THE SIpHON. 

N.B. Do not fill the siphon 
completely (maximum up to 3/4) 
as there must be enough room 
for the gas.  Only use soluble 
ingredients. Solid substances 
such as seeds and pulp will clog 
the discharging valve.
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N.B.

3

HOLd THE wHIppER 
vERTICALLY ANd 
SHAkE BRISkLY 4 OR 
5 TImES.

N.B. always shake the siphon 
immediately after inserting 
the gas cartridge and before 
each use.

TO SERvE, HOLd THE 
wHIppER UpSIdE dOwN 
vERTICALLY ANd pRESS 
LEvER SLOwLY ANd 
pROGRESSIvELY.  

N.B. The trigger is very sensitive. 
To avoid creating a mess, slowly 
press the trigger over the sink to 
let out a bit of air pressure.

5

FOR COLd 
pREpARATIONS, 
REFRIGERATE FOR AT  
LEAST 30 mINUTES.

N.B. Depending on the recipe, 
the siphon must be refrigerated 
horizontally for 30 minutes to 
2 hours. 
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FOR HOT 
pREpARATIONS, pLACE 
IN A HOT wATER BATH.

N.B. hot preparations can 
sit in the hot water bath or 
be served as soon as the 
gas is incorporated into the 
preparation. Verify that the 
siphon is heat resistant. The 
hot water bath must not exceed 
temperatures of 120°f. Use a 
thermometer to keep track of 
the temperature.

120°f

4B

SERVINg aND pRESERVaTION

WARNING 
Do not open the whipper before pressure has 
completely escaped. Before removing the head, allow 
the remaining pressure to escape by pressing the lever.
 
To keep its content fresh for several days,  place 
the whipper in the refrigerator. To do so, remove the 
decorative nozzle, rinse it thoroughly and put it back on. 

Thoroughly clean each individual component with a 
mild detergent and a brush. It is particularly important 
to wash the head of the siphon to avoid any food 
residues to mildew and give a bad taste to the next 
preparations. The head is in general dismountable.
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Aa To serve warm espumas made out of agar-agar, 
mixtures can be warmed up directly in the culinary 
whipper by simply soaking the whipper in a bowl of 
hot water (120ºf/ 50ºC) before serving. avoid putting 
a pressurised whipper directly on a hot burner or in 
boiling water. 

Sl Soy lecithin works best with ingredients that 
contain little or no fat.

Xg Xanthan gum works like thousands of tiny 
sponges which is why it needs some time inside the 
whipper to hydrate before serving.
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Siphon whipping

dIRECTIONS

1. Boil asparagus and mix in a blender to form a puree.

2. In a blender, mix the asparagus puree with the chicken 
broth and gradually incorporate the AGAR-AGAR.   Blend 
until homogeneous.

3. In a pan, bring to a boil and gradually incorporate the 
cream.

4. pour content into a bowl and set aside in the fridge for  1 
hour or until congealed.

5. mix again in the blender.

6. prior to loading the cartridge into the whipper, let the 
whipper and its contents warm up in a double boiler. 
make sure that water temperature does not exceed 
122°f (50°C).

7. pour content into the Culinary whipper and load the N2O 
cartridge.

8. Shake 8 seconds and serve.

SERvING SUGGESTION

This warm mousse can be served either as an appetizer 
or as a side.

asparagus puree 6/7 cup (200 ml) 
Chicken broth 1 cup (230 ml)  
whipping cream (35%)  ½ cup (120 ml)

AdditiVE

agaR-agaR 2 g (1 sachet)

INGREdIENTS

press on the lever 
to serve

Close the whipper, load  
1 gas cartridge, shake 

and refrigerate

filter the preparation 
through a sieve before 

pouring it into the culinary 
whipper

wARm ASpARAGUS ESpUmA
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Siphon whipping

dIRECTIONS

1. Combine all the ingredients and the SOY LECITHIN in a 
bowl and mix.

2. pour the mixture through a sieve into the culinary 
whipper.

3. Close the culinary whipper, load one N2O gas cartridge 
and shake for 4 seconds.

4. Refrigerate for 30 minutes before serving. 

SERvING SUGGESTION

Serve the coffee smoothness into clear glasses so that 
the separation between the liquid coffee and the espuma 
is visible.

Espresso coffee 1¼ cup (300 ml) 
Sugar 2 tbsp (30 ml) 
Tia maria ½ cup (120 ml)

AdditiVE

SOy LECIThIN 2 g (1 sachet)

INGRÉdIENTS

COFFEE SmOOTHNESS

press on the lever 
to serve

Close the whipper, load  
1 gas cartridge, shake 

and refrigerate

filter the preparation 
through a sieve before 

pouring it into the culinary 
whipper
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dIRECTIONS

1. pour all ingredients for the dressing into a blender. mix 
for 1 minute or until the mixture is smooth.

2. pour the mixture into a bowl and mix it using a hand 
blender, while drizzling with olive oil to make the 
dressing. Reserve.

3. In another bowl, mix the chopped romaine lettuce 
and water using a hand blender for 1 minute. add the 
dressing and mix one minute more. add more water, if 
needed. 

4. mix in the XANTHAN GUM using a hand blender.

5. pour the mixture through a sieve and reserve no more 
than 2 cups (470 ml). pour the filtered mixture into the 
culinary whipper.

6. Close the culinary whipper, load one N2O gas cartridge 
and shake for 4 seconds.

7. Refrigerate for 30 minutes. before serving. 

SERvING SUGGESTION

for a deconstructed salad, arrange on a plate one slice of 
bacon, a few chopped croutons and the Ceasar espuma.

drESSing

Egg yolk 1 
Dijon mustard 1 tbsp (15 ml) 
Red wine vinegar 2 tbsp (30 ml) 
Tabasco 5 drops 
worcestershire sauce 10 drops 
anchovy filets, chopped 4 
garlic, chopped 2 cloves 
Capers, chopped 1 tbsp (15 ml) 
Salt to taste 
pepper to taste 
Vegetable oil 1 cup (235 ml)

toppingS

whole romaine lettuce 1  
water ¼ cup (160 ml) 
Crisp bacon, chopped 4 slices 
parmesan, grated ¼ cup (160 ml) 
Croutons, chopped ¼ cup (160 ml)

AdditiVE

xaNThaN gUm 1 g (1 sachet)

INGREdIENTS

CESAR ESpUmA

press on the lever 
to serve

Close the whipper, load  
1 gas cartridge, shake 

and refrigerate

filter the preparation 
through a sieve before 

pouring it into the culinary 
whipper

Siphon whipping
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dIRECTIONS

FoiE grAS ESpumA

1. place the cream in a pan and bring to a boil. 

2. Turn off the heat and mix in the foie gras, salt and 
pepper.

3. pour the mixture through a sieve into the culinary 
whipper.

4. Close the culinary whipper, load one N2O gas cartridge 
and shake for 4 seconds.

5. Refrigerate for 30 minutes before serving. 

Fig JElly

1. In a saucepan, bring the water to a boil. Incorporate all 
the other ingredients, plus the AGAR-AGAR, and cook for 
5 minutes while stirring. 

2. Spread the mixture onto a small baking sheet and let 
cool, then unmold and cut into desired shapes. 

SERvING SUGGESTION

Serve croutons garnished with the fig jelly and the foie 
gras espuma.

Croutons 4

FoiE grAS ESpumA

C35% cooking cream 1 cup (235 ml) 
foie gras, diced 7 oz (200 g) 
Salt to taste 
pepper to taste

Fig JElly

Dried figs, chopped 2 

water 1 cup (235 ml) 

Sugar 1 tbsp (15 ml)

AdditiVE

agaR-agaR Aa 2 g (1 sachet)

INGREdIENTS

FOIE GRAS ANd FIGS

prESSuriSAtion Au Siphon

press on the lever 
to serve

Close the whipper, load  
1 gas cartridge, shake 

and refrigerate

filter the preparation 
through a sieve before 

pouring it into the culinary 
whipper
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DIRECTION FOR USE
SIphON  
R-EVOLUTION

Thank you for choosing SIphON 
R-EVOLUTION,  mOLECULE-R’s 
culinary whipper.

This culinary whipper is designed to be used with 8g 
N2O cartridges (not included). Before using your whipper 
please read operating instructions carefully.

- Insert gas cartridge () into cartridge holder () and 
screw holder onto inlet valve () until the cartridge’s 
content is fully released with a hissing sound (fIg. 5). Use 
one cartridge per filling unless otherwise specified in the 
recipe. Never use more than 2 cartridges for a 500 ml 
(1 pint) whipper and only use high quality 8 gram N2O 
(Nitrous Oxide) gas cartridges.

- Shake the whipper briskly and vertically four or five 
times. (fIg. 6) when using very cold preparations, shake 
up to ten times, then unscrew the cartridge holder. you 
should hear a light hissing sound while unscrewing. 
Remove and discard empty steel cartridges (recyclable 
as scrap metal).

- To serve, hold the whipper vertically (decorative nozzle 
pointing downwards) about 1-3 cm (1 inch) above surface. 
Slowly and progressively press lever () to depress the 
discharging valve ( ) and allow the cream to exit. (fIg. 7)

- place the whipper in the refrigerator to keep its content 
fresh for several days. To do so, don’t forget to remove 
decorative nozzle, rinse it thoroughly and put it back on. 

3. Cleaning and storage of the empty whipper:

IMPORTANT: Before removing the head, allow the 
remaining pressure to escape by pressing the lever.

- Unscrew the head and remove gasket and decorative 
nozzle. hold the end of the valve inside the head while 
unscrewing the nozzle adaptor () with the other hand. 

- Thoroughly clean each individual component with a mild 
detergent and a brush. 

- allow the parts to dry and store the head and the bottle 
separately.

4. Helpful hints:

- Do not clean any component of the whipper with boiling 
water nor should you put it into a dishwasher as this may 
damage it. Do not use sharp objects or abrasive materials..

1. Cleaning and assembling:  Before the first and after every 
use, dismantle the whipper into individual component parts 
and clean with warm water and soap. please note that it 
is not recommended to wash in the dishwasher nor with 
boiling water as this may damage the bottle and head. 
assemble the head according to the instructions (fIg. 2)  

2. Instructions for use :

- fill the bottle with ingredients as per recipe (fIg. 3). In order 
to leave some space for the gas, do not fill  completely the 
bottle. always dissolve solid ingredients in order to avoid 
clogging the device.

- make sure that the silicon gasket () is located between 
the head () and the bottle (). Once the gasket is placed 
inside the head, firmly adjust the head on the bottle (fIg. 4). 
The head is correctly adjusted when no thread is visible. Do 
not cross-thread..
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- If the preparation is too liquid, shake a few more times, 
but do not “over-shake” as this may actually thicken it too 
much.

- Never keep your whipper in the freezer.

- Only use soluble ingredients. Solid substances such 
as seeds and pulp will clog the discharging valve. It is 
recommended to use a sieve to filter the preparation 
before pouring it into the bottle.

- for sweetening, it is best to use icing sugar or liquid 
sweetener as granulated sugar should be first dissolved 
in water or milk.

- when dispensing, always hold the whipper upside 
down (decorative nozzle pointing downwards) otherwise 
pressure will escape and content will remain inside.

- Do not open the whipper before pressure has completely 
escaped. If content does not come out, release N2O gas 
before unscrewing the head. press the lever until the 
hissing sound stops before opening.

- Do not expose the whipper to heat (stove, sun, etc.) 

- Only use original spare parts. Do not combine parts with 
other products. Do not attempt to make any modification 
to the whipper yourself. Never use the whipper if 
damaged. Keep whipper and cartridges out of the reach 
of children. 

- The whipper as well as the cartridges are pressure 
vessels, which require increased attention and care.
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