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BanoPuratos FACTORY

After months of hard work and dedication, Banopuratos proudly
announces the opening of BanoPuratos Factory the first
Factory in the Middleast, located in Sharjah Saif Zone, United

Arab Emirates.

With more than 1600 m2 space divided into Pastry and Bakery
lines Banopuratos Factory has a strategic location in Saif Zone
accessible to all the GCC countries. The factory consists of a

big pastry and bakery lines with a unique capability packages

ranging between 500g and 25kg focusing on local preferences

and innovations.

Relying on 100 years of experience BanoPuratos Factory has
its own innovation center to test and innovate quality products
which best suits the market along with advanced production
technologies that allows the factory to produce outstanding

quality items.

Banopuratos Factory will always provide you with Innovation,

Solutions & Technology.

BanoPuratos FACTORY
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EDITORIAL

The 32th issue of BanoPuratos Magazine celebrates
the upcoming season of Christmas, New Year and
Valentine in a dynamic and innovative way.

This issue is a source of inspiration for Pastry, Chocolate,
Bakery and Ice Cream through new ingredients
combinations, latest trends, market needs and various
recipes.
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BAKE NOTELLA

CAKE
INGREDIENTS
TEGRAL SATIN CHIFFON CAKE FOR DECORATION
Tkg Tegral Satin Puratos 4 Eggs
300g Water 80g Tegral Sponge Dark Puratos
300g Qil 10g Aroma vanilla Patis France
7 Eggs QS Green powder Modecor
FILLING CRUMBLE
300g Hazelnut Spread Bano 100g Brown sugar
500g Créme patissiére (kg water + 375¢g 1209 Flour
Cremuyyvit) 80g Butter Primera

300g Whipped Cream Finesse

DECORATION
100g Belcolade Milk Chocolate
100g Cocoa powder Belcolade

METHOD

TEGRAL SATIN
Mix all the ingredients for 4 minutes at a medium speed then bake at 170 °C for 50 minutes.

FILLING
Mix the Créeme pdtissiére with the Nutella then add the whipped cream.

DECORATION
Melt the chocolate and add the cocoa powder then mix. When it reaches the temperature of 29 °C spray the cake with a

sprayer.

CHIFFON CAKE FOR DECORATION
Mix all the ingredients with a whisk then pour the mix in a cardboard and heat it in the microwave for 30 seconds.

CRUMBLE
Mix the ingredients together then bake at 170°C for 15 minutes.
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SPECULD0S GARE

CAKE

INGREDIENTS

TEGRAL SATIN CREAM CAKE

1kg Tegral Satin Cream Cake Puratos
300g Water

300g Ol

7 Eggs

FILLING

400g Speculoos Spread Bano

400g Créme Patissiére (kg Water + 375g
Cremyyvit)

200g Whipped Cream Finesse

TOPPING
Tkg Finesse Fresh Cream
900g Belcolade Dark Chocolate

GOURMAND GLAZE
70049 Belcolade Amber Chocolate
200g QOil

METHOD

TEGRAL SATIN CREAM CAKE
Mix all the ingredients together for 4 minutes then pour the mix in an English cake cardboard.
Bake at 170°C for 50 minutes.

FILLING
Mix the Speculoos with the Créme patissiéere then add the whipped cream.

TOPPING
Boil the cream then add the chocolate until we have a ganache texture.

GOURMAND GLAZE
Melt the chocolate then mix it with the oil.

Note: We can add 200g of roasted nuts
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BOLDEN BUGHE

a3l jugddl
INGREDIENTS
ECLAIR .
LAZE
800g Water STRAWBERRY MOUSSE 1364 Finesse Cream
2259 Ol kg Base Mousse 40 gSu ar
>00g Tegral Clara Puratos 50g LFC Strawberry Puratos 41('?9 Glgucose Syrup Patis France
CUSTARD CREAM 30g Milk 150g Gelatin Mass Bano
Tka W 120g Cacao Powder Belcolade
g Water CHOCOLATE MOUSSE 140g Belcolade Dark Chocolate D600
400g Cremyco Puratos kg Base Mousse 70049 Mirroir Neutre Puratos

300g Chocolate Ganache Puratos
BASE MOUSSE

1kg Finesse Cream
200g Bianchero Fugar

METHOD

ECLAIR
Mix the ingredients for 7 minutes at a medium speed. Pipe the mix as a long éclair then bake it at 170°C for 1 hour.

CUSTARD CREAM
Mix the ingredients together for 4 mins and fill the éclair.

BASE MOUSSE
Mix the ingredients together to have a yogurt texture.

STRAWBERRY MOUSSE
Mix the milk with LFC then add the base mousse. Put the Strawberry Mousse and insert the eclair then put in the freezer.

CHOCOLATE MOUSSE
Mix the ingredients together then put it in a mold and insert the strawberry mousse with the eclair then freeze it.

GLAZE
Boil the cream, sugar and glucose. Once boiled, turn off the heat and add the gelatin. Add the chocolate, mirroir and
cacao then mix using a blender to homogenize. Use at 38 °C.

DECORATION

500g Belcolade Dark Chocolate
500g Belcolade Cacao Butter
15g Black powder Modecor
17
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WHITE GARE

CAKE
INGREDIENTS
TEGRAL SATIN DECORATION
1kg Tegral Satin Cream Cake Puratos 300g Finesse Cream
300g Water 200g Whippack Puratos
300g Qil 509 Icing Sugar
7 Eggs 15g Vanilla 30 Fugar
FILLING TOPPING
400g Belcolade White Chocolate QS: Salato Caramello Fugar
90g Créme Briilée Dawn
400g Finesse Cream
GLAZE
7009 Belcolade White Chocolate
200g Oil

100g Gelatin Sheet Bano

METHOD

TEGRAL SATIN
Mix all the ingredients for 4 minutes at a medium speed then bake at 1770°C for 50 min.

FILLING
Boil the cream then mix it with the Créme brGlée and add the white chocolate. Let it crystalize.

GLAZE
Melt the chocolate then add the oil and the gelatin sheet.

DECORATION
Mix all the ingredients until we have a whipped cream.
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TS GHRISTMAS

CAKE

INGREDIENTS

PATE SABLE

1.5kg Flour

1kg Primera Butter

500g Icing Sugar

3 Eggs

2g Vanilla Powder Dawn
49 Red Powder Modecor
49 Green Powder Modecor

FILLING

200g Tutti Fruiti Fugar
10g Bano Gelatin Mass
20g Water

SWISS MERINGUE
100g Egg White
225g Sugar

METHOD

PATE SABLE

Mix all the ingredients except the eggs then add the eggs and the colored powders. Divide the dough into half and add
each 5009 of the dough with the colors red and green. Put the doughs in the fridge for 6 hours then roll out. Cut into thin
lines and put them in a tarte mold. Bake at 170°C for 12 minutes.

FILLING
Melt the gelatin and water together then add the filling. Put it in the tarte shell and place the tarte in the fridge for 30
minutes.

SWISS MERINGUE
Boil the ingredients until it reaches the temperature of 60°C then mix to have a bird peak texture. Pipe the meringue on
top of the tarte. Burn the meringue a little bit on top.

25
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INGREDIENTS

SABLE BRETON

200g Sugar

250g Primera Butter

80g Egg Yolk

300g Flour

15g Baking Powder

3g Salt

20g Belcolade Cacao Powder

VANILLA MOUSSE

300g Belcolade White Chocolate
120g Finesse Fresh Cream

500g Whipped Cream Finesse
60g Gelatin Mass Bano

10g Vanilla 30 Fugar
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BROWNIE BRULEE PIEGE

CHRISTMAS CAKE

COULI CREME BRULEE
400g Milk

400g Finesse Cream
150g Créme Brule Dawn
60g Gelatin Mass Bano

BROWNIE

5009 Tegral Brownie Puratos

225g Eggs

225g Primera Butter

100g Belcolade Dark Chocolate D600

DECORATION

250g Belcolade White Chocolate
250g Belcolade Cocoa Butter
20g Blanc titane powder Modecor

METHOD

SABLE BRETON
Mix the sugar, butter and egg yolk together then pour the rest of the
ingredients. Bake the mix at 170 °C for 13 minutes.

VANILLA MOUSSE
Boil the cream until it reaches 35 °C then add it to the chocolate drops
and the gelatin. Once mixed, put it in the freezer.

COULI CREME BRULEE

Boil 200g of the milk with the cream and mix the other 200g of the milk
with 150g creme brule powder in a bowl. Once boiled, pour the first half
into the bowl and mix well. Add the gelatin and freeze it.

BROWNIE

Put the Chocolate and the butter togetherin a bowl and let it melt in the
microwave. In the meantime, mix the eggs with the Brownie Ready Mix.
Pour the chocolate and butter on the batter and mix well. Place it in a
thin tray and bake at 180°C for 25 minutes .

DECORATION

Boil the cocoa butter and white chocolate. Once reached to 30 °C add
the color and spray it on the mont blanc.

29
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TEGRAL

ATIN
MOISTM 0k

- Guaranteed quality

- Long shelf life . 2
- More delightinevery bite” = . &= 5
- Excellent soft and moist texture . . ==~ G 20
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— f meem=" TEGRAL BROWNIES

Tegral Brownie is a versatile mix for moist,
chocolatey and chewy brownies.
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TS
Puratos SUNSET GLAZE OR EGGS?

SCIENTIFIC COMPARISON

EGGS SUNSET GLAZE

- Not safe (bacterial contamination) - UHT technology, safe and hygienic
- Allows the penetration of allergens - Allows the reduction of allergens
- High chance of bacterial - Improve the look of the product

contamination such as Salmonella.
- Absence of eggs (less bacterial

- Economically wise (a lot of eggs come contamination like Salmonella)
expired or goes bad therefore thrown away,
wasting money) - Absence of eggs (no more smell)

- Short shelf life (10-7 days when stored at - Economically wise (saving money since
room temperature) its glaze more products then eggs by %10)

- Less waste and avoid throwing eggs
when expired

- Long shelf life (9 months when stored and
unopened at room temperature )

- Complete mix for Donuts Uuwilgald JolB ajo e
. Convenient: Add only hnoés Nl urnaill g @
Yeast and Water clodlg djuonll
- Better Shelf life 210Vl Jugb @iio e
- Consistent product culaijo e

Purati’s

TEGRAL DONUTS

A specially designed mix to facilitate the process
of donut making. Offers multi-sensory experience.

.udlgall daaeio ayynioady . guiigall @iv dudoe Jugwid louns oon o @jo



PRALINE BUGHE

CAKE
INGREDIENTS
SPONGE CAKE MERINGUE
1kg Tegral Sponge Dark Puratos 100g Egg White
7509 Eggs 100g Crystal Sugar
200g Water 100g Powder Sugar
BUTTER CREAM SHIFFON SPONGE
1kg Tegral Decovit Puratos 4 Eggs
10g Arome Vanilla Patis France 40g Sugar
200g Praline 50% Puratos 40g Tegral Sponge Dark Puratos
GLAZE
100g Finesse Cream
70g Sugar

410g Glucose Bano

180g Gelatin Fish Bano

225g Belcolade Milk Chocolate ZA
700g Mirroir Neutre Puratos

METHOD

SPONGE CAKE
Mix the ingredients for 7 minutes. Put 750g of the mixture in a 60*40cm then bake at 220°C for 6 to 7 minutes.

BUTTER CREAM
Mix all the ingredients together for 7 minutes.

GLAZE
Boil the cream, sugar and glucose. Once boiled, turn off the heat and add the gelatin mass. Add the chocolate and mirroir
then mix using a blender to homogenize. Use at 38 °C.

MERINGUE
Mix the egg white and crystal sugar to form a snow-like texture then add the powder sugar and mix at a medium speed.

Pipe the mix on a tray and bake at 80°C for 3 hours.

SHIFFON SPONGE
Mix all the ingredients together then bake it in the microwave for 15 seconds in a paper cup.
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GHRISTMAS ROSA BUGHE

CAKE

INGREDIENTS

SPONGE

Tkg Tegral Sponge Dark Puratos

7509 Eggs

200g Water

100g Belcolade Dark Chocolate D600

CREAM
kg Tegral Decovit Puratos
10g Arome Vanille Patis France

JELLY

100g Gelatin Fish Bano

50g Sugar

5509 Cold Water

100g Strawberry Paste Bano
QS Red Color Flow Paste

METHOD

SPONGE
Mix the ingredients except the chocolate for 7 minutes. Add the chocolate and mix them all together to obtain a
homogenized mixture. Put 750g of the mixture in a 60*40cm then bake at 220°C for 6 to 7 minutes.

CREAM
Mix the ingredients for 7 minutes.

JELLY
Mix all the ingredients together then let it rest for 2 hours. Melt the mix at a temperature of 30°C then put it in a mold
and add the sponge.

DECORATION

QS Belcolade Dark Chocolate
QS Gold leaf Bano

41




ljoy lus

o i gall

diguo

wgilg diguw ey sl
Uy gVo-

clo ¢

aUgsl aguwi UgSgub ¢l--

any s
wgiligr cusgsa Jhas asl
ails yasl Wils ooyl ¢

olo

9l clow gilla ¢l--

Sw go.

b <lo ¢00-

9ib alglall ygaeo ¢l--

cuwb gl paal gg) gyl cuna

agy jhll

ujo wle Jgnll Lo aghliig aloall Juollg ugaall poll @i .alodll Juolgllg UgSgil lac Lo @ila V 620 wligsall hlij
WQbaV w1 6aal asgio aya Tl ¢jlp e lopdi oj ow €1 an (o yjall yo ¢V0- gni .yujkhio

a)s
(@563 V 620 bgw wligsall hla

olo
gl waig IO w0 aeni of duglo aya i oyl wile il Lo paclw 620) Aly Lasy o bgw vligsall gion hly

a1
aUgsh aguwl UgSgub :aueyl wuna
gil w3 §)g :aucyl wuwa

43




AMBER BUGHE

Holll gl
INGREDIENTS
CARAMEL SPONGE GLAZE
Tkg Tegral Sponge Puratos 100g Finesse Fresh Cream
7509 Eggs 70g Sugar

200g Water
100g Salted Caramel Maitre Jopil
100g Belcolade Amber Chocolate

410g Glucose Syrup Patis France
180g Gelatin Fish Bano
225g Belcolade Amber Chocolate

STAR PRODUCT

700g Mirroir Neutre Puratos

BUTTER CREAM
1kg Tegral Decovit Puratos
200g Salted Caramel Maitre Jopil

METHOD

CARAMEL SPONGE

Mix the ingredients for 7 minutes together except the chocolate and salted caramel. Add the melted amber and
salted caramel and mix them all together to have a homogenized mixture. Put 750g of the mixture in a 60*40cm
then bake at 220 °C for 6 to 7 minutes.

BUTTER CREAM
Mix the ingredients together for 7 minutes.

GLAZE
Boil the cream, sugar and glucose. Once boiled, turn off the heat and add the gelatin mass. Add the chocolate and
mirroir then mix using a blender to homogenize. Use at 38 °C.

DECORATION

Dry nuts
Belcolade Milk Chocolate
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THE REAL BELGIAN CHOCOLATE

@
Belcolade

THE REAL BELGIAN CHOCOLATE

BER CHOCOLATE H_gTygﬁg_,j'J
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EEERe ' Chocolate

e is a new
Belcolade that
tly added to our
ate line. It's a balanced
butter caramel white
ate with a cooked milk
or and vanilla notes and it
contains 30% cocoa with no
W artificial flavors.
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[ROPELIENNE FEDILLETTE

BAKERY
INGREDIENTS
BRIOCHE DOUGH ORANGE SYRUP
Tkg Flour kg Water
20g Salt 1300g Sugar
20g Yeast 200g Orange Blossom
120g Sugar
80g Milk Powder ORANGE BLOSSOM CREAM
200g Eggs 5009 Créme Patissiére (kg water + 375g Cremyvit)
200g Butter Primera 200g Butter Primera
250g Water 150g Whipped Cream

100g Orange blossom

FOR LAMINATION
2509 Butter Primera

—
o Mg g -

st 4 [

METHOD

BRIOCHE DOUGH
Mix all the ingredients together except the butter then we add it gradually. Let the dough rest for 1 hour in the fridge then
make a lamination.

FOR LAMINATION
For lamination, make one double and one single then cut it into thin lines and make the shape of a spiral. Bake at 170
for 25 minutes.

ORANGE SYRUP
Boil the water and sugar then add the orange blossom.

ORANGE BLOSSOM CREAM
Mix the Créeme patissiere with Orange blossom. Add gradually the soft butter then add the whipped cream.

Once its baked, cut in the middle and soak some syrup into the brioche dough then pipe the cream inside. You can add
some strawberry or apricot jam.

DECORATION

Sucre Neige Patis France
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REINDEER MAGARON

PASTRY

INGREDIENTS

ITALIAN MERINGUE

120g Egg white

360g Sugar

80 Water

140g Egg White

365g Almond Powder

3709 Icing Sugar

40 Cocoa Powder Belcolade

FILLING

100g Cryst-o-fil Puratos

10g Hazelnut Concentrate Fugar
QS Salato Caramello Fugar

METHOD

ITALIAN MERINGUE

Boil the water and sugar to form a syrup at a temperature of 116 °C. Mix the 130g egg white with a whisk then add the
syrup gradually inside the meringue to have an Italian meringue. Mix and sift the icing sugar, almond and cocoa powder
then mix them with the 140g egg white to have a homogenous paste. Mix this paste with the meringue then let it rest for
30 minutes at Room Temperature. Bake at 145 °C for 15 minutes.

FILLING

Mix the concentarte and the Cryst-o-fil together then pipe some in each macaron. Pipe some Salato Cramello in the
middle of the filling.
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silikomfart

professional

NEVW MOULDS!
al suwr shswrssm

KIT SYMPHONY SLIM BAR JR. PILLOW 600
270 x 290 x 47mm. 240 Mold Size: 10 x 265 x Temm 190 x 73 x 60mm
Vol. Total: 1900ml Cavity: 8 Vol. Total: 600ml
Cavity: 2 Volume: 104 ml Vol. Cavity: 600ml

Vol. Cavity: 1443ml|

i
1

TARTE RING KIT ROUND 190 TARTE RING 80 TESOR0 1300

227 x 254 x 20mm. 190 210 x 375 x 20mm. ©80 170 x 104 x 80mm
Vol Total: 400ml Vol. Total: 300ml Vol. Total: 1300m|
Vol. Cavity: 400ml Cavity: 6 Vol. Cavity: 1300m|

Vol. Cavity: 50ml
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BUBBLE

SAKURA ORIGAMI

KIT DIAMOND CROWN

270 x 290 x 75mm, @240

Vol. Total: 2000m|
V: 2

Vol. Cavity: 2000m|

60

KIT RED TAIL 2000

270 x 290 x 65mm, 240

Vol. Total: 2000m

.

KIT MILLE BOLLE 1300

GEL 08 - CAT

885 x 82 x 20mm

Vol. Total: 380ml
Cavity: 4
Vol. Cavity: 85m

GEL 06 - PATA

89 x 84 x 24mm
Vol. Total: 392ml

Cavity: 4
Vol. Cavity: 98ml]

KIT wooDY 1100

240X100mm h82.5mm
Vol Total: 1100ml]

FORMAGEL FLEUR

232 x 3315 x 83.5mm
Volume: 4000m]

FORMAGEL ONDA
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INGREDIENTS

BLACK SABLE DOUGH
300g Flour

200g Primera Butter
100g Icing Sugar

1Egg
QS: Black Powder Modecor

SPONGE

1kg Tegral Moist Cake Puratos
4009 Eggs

400g Ol

200g Water

62

100

VALENTINE'S DAY PIECE

FILLING
300g Red Apple Chili Filling Fugar
30g Gelatin Mass Bano

MOUSSE

3009 Belcolade White Chocolate

1509 Finesse Fresh Cream

400g Whipped Cream (200g Whippak, 200g Finesse)
10g Vanilla 30 Fugar

30g Gelatin Mass Bano

DECORATION

100g Belcolade Cocoa Butter
100g Belcolade White Chocolate
QS: Red powder Modecor

METHOD

BLACK SABLE DOUGH
Knead the dough at a thickness of 2mm then bake it at a temperature
of 170 °C for 10 minutes.

SPONGE
Mix the ingredients together and put it in a tray of 60*40 cm then bake
it at a temperature of 180 °C for 25 minutes.

FILLING

Mix them together then put the filling on top of the moist cake and
freeze it. Once done, bring the Silikomart mould desired and cut it
according to the mould.

MOUSSE
Boil the cream then add it to the chocolate and gelatin. Once the
temperature is 35 °C, add the whipped cream with the vanilla.

DECORATION

Boil the cocoa butter with the chocolate until it reaches 40°C. Add the
color powder and mix well then spray it on the mould.
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INGREDIENTS

SATIN RED VELVET

1kg Tegral Satin Red Velvet Puratos
4 Eggs

160g Melted Butter Primera

500g Liquid Milk

FROSTING CREAM

200g Friendship Cream cheese
1509 Icing sugar

3009 Soft Butter Primera

TOPPING
Cherry Sauce Fugar

METHOD

Satin Red Velvet

Mix the ingredients together for 4 minutes at medium speed then bake at 180°C for 5 minutes.

FROSTING CREAM

Mix the butter with the icing sugar then add the soft cheese.
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DONUT GOOKIE

CAKE

INGREDIENTS

DONUT DOUGH

Tkg Tegral Donuts Puratos
420g Water

15g Yeast

COOKIES
200g Tegral Satin White Puratos
50g Primera Butter

1Egg
90g Belcolade Goutlette Chocolate

METHOD

DONUT DOUGH
Knead the dough for 4 mins at low speed then 6 mins at high speed. Let it rest in the fridge for 30 mins then knead it
again (Tour simple) and let it rest for 20 mins. Cut it in the shape desired then put it on a tray and let it proof for 1 hour.

COOKIES
Knead the Cookie dough with the machine then let it rest for 30 minutes in the fridge. Cut it with the shape desired (30g
each). Bake the dough at a temperature of 170 °C for 11 minutes.

Knead the donut dough at a thickness of 3mm then add the cookie dough on top of the donut dough. Brush the corners

of the donut dough with some sunset glaze then put another donut dough on top pf the cookie dough. Press the donut
dough and put it in the proofer for Thour. Fry it at a temperature of 180 °C for 75 seconds.
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ALOHA PASTRY IM *‘W’ G.

AT S0 % DISTHY AALCTNG (U ST, RKSAVT, AV

aminated

It’s based on a careful selection of ingredients,
arich tradition of sourdoughs, and years
of experience in bakery applications and
crystallization technology.

A multi-purpose improver based on unique
emulsifier and enzyme systems directly
produced by Puratos.

Developed to improve the texture of soft buns
and breads.

HEALTHY EATING WITHOUT COMPROMISING ON TASTE AND TEXTURE...
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iable partners in innovation

~ THE BAKERY INNOVATION PRODUCTS - s

OTENTIC . MIMETIC —,

TER ALTERNATIVE

!

Active bakery component

tasting bakery

| eate delicious
enient way.

I!- ations in a cc

to OTE
can make bre its own
unique natural tas

TY OF END-PRODUCTS
hes, puff pastries,
gh, cookie, short crust

Create breads with authentic
TASTE AND TEXTURE

se of use, grea ility

ty

Easy to use and based on natural ingredients

e TASTY
* FRESH
v EXTREMELY HIGH-QUALITY

SUNSET GLAZ

Ready to use egg wash alter
iImproves the look of product

B
@ It is safe and hygienic . ~

Sunset glaze is unsweetened,
making it suitable as a glaze for all
kind of applications

More appealing products
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INGREDIENTS

DOUGH

kg flour

10g Salt

40g O-tentic Puratos
30g Sugar

+/- 600g Water
100g Olive QOil

METHOD

Knead the dough for 4 minutes at slow speed then 7 minutes
at high speed. Let the dough rest for 45 minutes at room
temperature. Cut the dough 250 g per portion each, then let the
dough rest again for 45 minutes or overnight.

After one day make a shape of pizza by hand then bake it at
300 °C for 6/7 minutes.
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NUTELLA
PILLA

Wigill 1y

INGREDIENTS

DOUGH

kg Flour

40g O-tentic Puratos
15g Salt

50g Sugar

600g Water

70g Qil

TOPPING
QS Nutella Spread Bano

METHOD

Knead the dough for 4 minutes at slow speed then 7 minutes at high speed. Let the dough rest for 45 minutes at room
temperature, cut the dough 250g per portion each, then let it rest again for 2 hours or overnight. Make a shape of pizza
by hand then bake it at 280°C.
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CREAM GHEESE PILLA

PIZZA

INGREDIENTS

DOUGH

1kg Flour

40g O-tentic Puratos
15g Salt

50g Sugar

600g Water

70g Oil

TOPPING

3009 Soft Butter Primera

1509 Icing sugar

200g Soft Cream Cheese Friendship Bano

METHOD

DOUGH

Knead the dough for 4 minutes at slow speed then 7 minutes at high speed. Let the dough rest for 45 minutes at room
temperature, cut the dough 2509 per portion each, then let it rest again for 2 hours or overnight.

Make a shape of pizza by hand then bake it at 280°C.

TOPPING
Mix the icing sugar with the soft butter, then add the soft cream cheese.

DECORATION

Amarena Cherry Sauce Fugar
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MULTIGEREAL
BREAT

JUpuillall s

INGREDIENTS

Tkg Flour

300g Easy Multicereal Puratos
40g O-tentic Puratos

18g Salt

740g Water

METHOD

- Mix the ingredients for 3 mins at slow speed, then for 7 mins at high speed

- Bulk fermentation: 30 mins
- Scale 250¢g

- Intermediate proof 30 mins
- Final shape

- Final proof :1h30 min at RT
- Steam

- Bake 230°C for 20/22 mins
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MULTICEREALS B

Healthy bread with healthy fiber ingredents

Contains wheat, rye, soybeans, oats and other

miscellaneous  grains.

It is suitable for making all kinds of European bread, and

is the ideal raw material for making creative soft bread.

ALPAGA

improver for the production of soft breads
and buns on automatic lines.

Tailors freshness to the length of your supply chain

Makes crumbs even meltier
Better worability and stability
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As Banopuratos always promises innovation we are
delighted to announce the opening of our new Base & Mix
premises in Sharjah, Maleha Road.

Being the largest showroom for raw materials and tools
in UAE makes us more committed to our customers by
providing them with a new shopping experience with the
best quality as always. A wide variety of raw materials, tools
& machinery are all available in our showroom along with
an innovation center that is fully equipped with tools and
machines to host demonstrations and masterclasses.

The new space reflects Banopuratos innovative company
goals that focuses on delivering quality products and has

been designed to increase efficiency of all departments.

The growth throughout the years is aresult of the company’s
emphasis on the quality of products that it strives to provide.

90

NEW
PREMISES
IN UAE

Industrial area 18, Maleha Road,
Sharjah P.o.Box: 65118
+971 6 543136

BASE & MIX

General Trading L.L.C

yuso il yuw

0.0.2.4 aldl 6kl

gL |

i *-!

In August 2020, BanoPuratos Kuwait
opened its new showroom to meet the

needs of their customers and keep pace
with the current market trend.

Our showroom is equipped with the
best tools, raw materials, accessories
and molds with the highest quality for
bakery, pastry, chocolate and ice cream
sectors.

&

Our newly opened innovation center
with  the most skilled chefs offer
collective courses and demos for
chefs and entrepreneurs who need
development and improvement in their
level of production.

Our team of technical advisors is at your
service to help you develop skills

F S
"U’BGI’\O Puratos

SHARING THE PASSION TO IMPROVE

White Complex bldg / No.167. Block D,
Street 62. Shuwaikh, Industrial Area 3,
Kuwait

+965 2492 0088/0099

PROFESSIONAL MIX

For General Trading
aolall eyl yasso gy &S

in bakery, patisserie, chocolate and Ice
cream making.

They share their professional know-how
and develop new recipes or product
concepts together with you to enable
you to create some of the world's best
finished goods.
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MOIST GAKE WITH AMBER

polll elus Cluygo

INGREDIENTS

1Kg Tegral Moist Cake Puratos
4009 Eggs

400g Oil

200g Water

METHOD
Mix all together and put it in a tray of 60*40cm then bake at 180 °C for 25 minutes

Dipped in Amber Chocolate on the R200 machine
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CARAMEL BRULEE

agp Juolis

INGREDIENTS

LAYER 1

200g Finesse Fresh Cream
4009 Belcolade White Chocolate
75g Créme Brulee Dawn

LAYER 2
Deli Caramel Puratos

LAYER 3
Belcolade White Chocolate

DECORATION
100g Belcolade Cocoa Butter
10g Blanc Titane Powder Modecor
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LAVENDER KISS

jadoll tgSgun

INGREDIENTS

Belcolade White Chocolate
QS: Blue & Red Powder Modecor
QS: Gold leaf Bano

FILLING

FIRST LAYER
Deli Caramel Puratos

SECOND LAYER
6g Lavender Fugar
100g Cryst-o-fil Puratos
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CREME BRULEE WITH AMBER

STAR PRODUCT

prol g0 ayloy ousS

INGREDIENTS

LAYER1

200g Finesse Cream

400g Belcolade White Chocolate
759 Créme Brulee Dawn

LAYER 2
Belcolade Amber Chocolate

METHOD

Boil the Créme Brulee powder at a temperature of 70 °C. Once boiled, add the chocolate and cream then mix them

with the hand mixer. Use it at a temperature of 25-26 °C

DECORATION

100g Belcolade Cocoa Butter
50g Belcolade White Chocolate
QS: Red Powder Modecor
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[IRAMISU WITH AMBER

pol g0 guurolpi

INGREDIENTS

1kg Cryst-o-fil Puratos
200g Belcolade White Chocolate
160g Tiramisu Concentrate Bano

DECORATION

100g Belcolade Cocoa Butter
10g Red Powder Modecor
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BOLDEN ASTMMETRIG

ol UgSos

INGREDIENTS

Belcolade Amber Chocolate
QS: Gold Leaf Bano

FILLING

100g Fru Fru Filling Fugar
35g Belcolade White Chocolate
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WAFER

solg

INGREDIENTS

LAYER1
1kg Wafer Bano
300g Belcolade Milk Chocolate ZA

LAYER 2
Belcolade White Chocolate

DECORATION

100g Belcolade Cocoa Butter
QS Red Powder Modecor
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STAR PRODUCT

Digestive Filling Bano

INGREDIENTS

LAYER1
1kg Digestive Filling Bano
300g Belcolade White Chocolate

LAYER 2
Belcolade White Chocolate

DECORATION

100g Belcolade Cocoa Butter
QS: Red Powder Modecor
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It is a cremino with elder, rose
aond lavender taste, suitable for
ice cream variegation.

It can also be used for pastry as
a stuffing for semifreddos and
nMousse.

1o

FUGAR

PRODUZIONE
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FAU FRU

90 g)a

STAR PRODUCT

INGREDIENTS

PANNA BASE

550g Water

105g Milk Powder

30g Dextrose or Glucose Patis France
35g Panna Base Mix Fugar

1209 Finesse Cream Bano

135g Sugar

FLAVORING

200g Belcolade Dark Chocolate
30g Dextrose or Glucose Patis France
50g Belcolade Cacao powder

DECORATION

Fru Fru Filling Fugar
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RED APPLE GRILI

jLall sLaill

INGREDIENTS

PANNA BASE

550g Water

105g Milk Powder

30g Dextrose or Glucose Patis France
35g Panna Base Mix Fugar

120g Finesse Cream Bano

135g Sugar

FLAVORING

400g Milk
400g Finesse Cream
150g Créme Brule Dawn (For each 1kg of base, add 9509 of baked Créme Brulee)

DECORATION
Gelato La Mela Del Peccato Fugar & UigSall
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[UTT1 FRUMTTI

INGREDIENTS

PANNA BASE

550g Water

105g Milk Powder

30g Dextrose or Glucose Patis France
35g Panna Base Mix Fugar

1209 Finesse Cream Bano

135g Sugar

FLAVORING

60g Classic Ananas Puratos
60g Classic Strawberry Puratos
709g Sottobosco Fugar

DECORATION
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elato Cremino | oro ngﬁn“
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plus ex ® PATENT

24 KG TANK CAPACITY

TEMPERING

MACHINE

PATENT
E ®

GENERATION
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CHOCOLATE
MACHINERY

Compact size with the option of being

equipped with all Selmi accessories

|deal for chocolateries, patisseries,
bakers and ice cream parlours

Tempers 24 Kg of chocolate
in 15 minutes

New construction concepts resulting
in lower energy consumption

SCREW PUMP REMOVABLE IN 5 MINUTES
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New version with removable screw pump and digi-
tal control panel. Versatile with low running costs.
The advantages of this machine are innumerable,
primarily the possibility to insert chopped hazel-
nuts, cocoa nibs and any desired product to the
chocolate to add aroma. Volumetric dispenser with
pedal to control the flow of chocolate. Low voltage
heated vibrating table.

e Option to modify to single phase 220 V

e Option to modify to three phase 220V - 50/60 Hz

* Heated vibrating table: 220V 24V

e Accessories: RS200/RS200L/RS250, chocolate
injection plate, truffle coating belt, Tun 200/250

® Possibility of removal of the screwpump to
allow for quick washing of the machine interior

Technical data

Electrical specification: 400 V three phase 50 Hz
Power required: 1,6 Kw - 16 A - 5 poles

Tank capacity: 24 Kg

Hourly production rate: 90 Kg

Cooling unit: 1100 frigorie/h

Dimensions: h. 1470 mm, w. 490 mm, d. 1000 mm
inclusive of vibrating table: w. 800 mm

D. with RS200: w. 1740 mm
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MACHINES
ACCESSORIES

rs 200

ENROBING

A SEUTN matines

rs2001/rs250/rs250I

Can be used with Legend, Plus EX, Futura
EX, Top EX. Partial coating kit for under-
neath + Partial coating kit lateral coating.
Hopper for the coating of ice cream.

» Decorator for RS200 coating machine.

Technical data

Electrical specification:
220V single phase 50-60 Hz

Power required:
0,5Kw-16A-3 poles

Dimensions open:
h. 1200 mm, w. 2800 mm, d. 600 mm

Dimensions closed:
h. 2800 mm, w. 600 mm, d. 600 mm

Chocolate coating belt

The air blower can tilt and hence
allows for its regulation in height,
to the right and to the left

Double tail cutting roller: The first is
located at the end of the coating zone
and the second is located between the
loading area and the coating area so
as to improve the distribution of the
chocolate on the base of the product

Ability to adjust the distance between
the tail cutting roller and the belt tran-
sporting the coated product so as to
allow the operator to fully coat much
smaller products than the standard size
right down to sizes of T0mm. This also
allows for the coating of products with
spherical or irregular shapes

Ability to tense the coating mesh
and loading mesh

The coating belt is in three sections and installed
on a tilting trolley. The loading area can be stop-
ped to increase the accuracy and the positioning
times of the product which needs to be coated.
The coating area features a mechanical vibration of
the coating mesh, which helps to create a uniform
coating of the product, and an air blower for con-
trolling the dripping from the chocolate which can
be adjusted electronically via the control panel.
The latter features an alimentary filter and millime-
tric adjustment of the working height. The coating
speed is electronically adjustable via the operator
control panel. This coating belt was designed for
the more demanding workshops and chocolatiers
as it allows for precise repetitive processing of any
product whilst keeping unchanged the weights
and thicknesses.

e Blower position adjustable on graduated scale

e Can be fitted with accessories for partial
underneath coating and partial lateral coating

Electronic speed control

Electronic ventilation control

Folding vertical structure mounted on wheels

e Can be used with Legend, Plus EX, Futura EX
and Top EX

Dati tecnici

Specifiche elettriche: 220 V monofase 50-60 Hz
Potenza richiesta: 0,5 Kw - 16 A - 3 poli

Ingombro aperto: h. 1200 mm, I. 1800 mm,
p. 600 mm

Ingombro chiuso: h. 1800 mm, . 600 mm,
p. 600 mm
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MIWE condo

THE ALL-ROUNDER.

Best baking results like in a large industrial deck baking oven and broadest variety

of baking products - the MIWE condo makes this possible also on little standing area.
It is not surprising then, that this oven is valued all over the world in bakeries, branch
stores, patisserie, hotels, gastronomy, in catering, or as a mobile baking oven for
events. With its modular construction and the numerous available size variants it
adapts perfectly to the respective capacity need. An all-rounder in every way.

i yyw
i LE.

Versatile modular deck oven with gentle baking atmosphere(radiation); electrically heated. With up
to six baking chambers that can be used in any combination in four widths and three heights, it offers
the right configuration no matter what the requirements. The picture shows a model with the Unit

Touch Control MIWE TC-U.
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MIWE econo

The-perfect-baking-smiling-rubbing-hands-completely-relaxing-baking-oven.
Thanks to MIWE econo, both the bakers and the customers are satisfied. Ideal for all
half-baked products as well as for Danish-style pastry, croissants, and similar pastries;
this baking oven offers a price/performance ratio, which makes the merchant happy.
The production planner is glad that the MIWE econo is available in several variants for
every capacity requirement. Who does not know what his or her

customers will desire tomorrow, might appreciate the many options - e.g. for more
sophis-ticated baking processes. The personnel managers relax in view of the operation
and process safety of the FP control system. The smart spenders praise the energy

consumption.
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MIWE roll-In e+

For excellent bakers who value efficiency. Word has spread that the MIWE roll-in e+ is
probably the most energy-efficient rack oven in the world (a fact also proven in hundreds
of bakehouses). The oven is also unparalleled when it comes to its baking properties,
which are even more outstanding in the latest version. ‘Atmospheric baking‘ puts an
end to adverse influences due to weather and draughts and ensures consistent baking
results. The patented MIWE aircontrol ensures precise heat transfer and a perfect crust.
MIWE delta-baking, a sophisticated temperature management system, enables fine
tuning for products like Danish-style pastries and other fine pastries. And thanks to
the heat storage wall and the high-performance steam system, consistent batch after
batch baking at lower connected loads is now possible.

AVAILABLE WITH TOUCH
CONTROL MIWE TC.

ACCESSORIES: FUME HOOD,
STEAM CONDENSER, RACK
TROLLEY.

235°C
234°C

00:01:49
24au
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