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Chef Otto Tay is a talented pastry chef who started his
career at Hotel Maya Kuala Lumpur. After that, Otto Tay
joined the pastry kitchen of the KLCC Convention Center in
Kuala Lumpur for several years.

From August 2017, Otto officially began as Pastry Chef in
Vietnam at the Pastry Academy of Dobla Asia next to the
management of the school

April 2018, Otto Tay and his teammates from Team
Malaysia won the Asian Pastry Cup 2018 as the Champion.

For the first time in Dubai and the Region a 3 days Pastry
Masterclass held by the International Chef and the World
Pastry Cup Winner 2018 Chef Otto Tay at ABA Academy
Innovation Center, Dubai.

WORLD PASTRY CHAMPION
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The Chef did 6 unique pastry recipes using different flavors
combinations and creative decorations with the help of the
attendees. The attendees had the chance to learn from his
° ° ° experience and techniques.
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EDITORIAL

As BanoPuratos always promises you with
innovation and creativity, this issue covers a
lot of special occasions. New Pastry, Chocolate
and Boaokery recipes with ideas to celebrate
Mother’'s day and Easter, along with new Ice
Cream flavors to cover the Gelato season of
2020.
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ROSA GAKE

STAR PRODUCT

CAKE

INGREDIENTS

SABLE

kg Flour

660g Primera Butter
3339 Icing Sugar

2 Eggs

Qs: Vaniline Powder

ROSE & RASPBERRY MOUSSE
1kg Finesse Animal Cream
200g Bianchero Fugar

20g Rose

35g L.F.C Raspberry Puratos

LAYER 2 VELOUR

250g Cocoa Butter Belcolade
250g White Chocolate Belcolade
10g White Titanium

BISCUIT ROSE

1kg Tegral Sponge Puratos

7009 Eggs

100g Water

60g Rosa Plus Concentrate Fugar

LAYER 1 ROSE MOUSSE
1kg Finesse Animal Cream
200g Bianchero Fugar

100g Rosa Plus Fugar

METHOD

SABLE

Mix all the ingredients together until we have a soft and coherent dough.

BISCUIT ROSE

Mix the ingredients together for 6 to 7 minutes then add the concentrate. Bake at 180°C for 12 to 15 minutes.

ROSE & RASPBERRY MOUSSE
Mix all the ingredients together.

DECORATION

Isomalt Patisfrance
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[HREE CHOGOLATE MOUSSE

MOUSSE CAKE

INGREDIENTS

TEGRAL SPONGE BIANCHERO BASE

1kg Tegral Sponge Puratos 1kg Finesse Cream
7509 Eggs 200g Bianchero Fugar
200g Water

10g Vanilla Arome Puratos
VANILLA MOUSSE
400g Binachero Base

GLAZE 5g Vanilla Concentrate Fugar
100g Finesse Cream

70g Sugar STRAWBERRY MOUSSE

4109g Glucose PatisFrance 400g Bianchero Base

1809 Gelatin Mass Bano 50g Strawberry Base Puratos

225g White Chocolate X605 Belcolade
700g Miroir Neutre Puratos

RASPBERRY MOUSSE
400g Bianchero Base
10g L.F.C Raspberry Puratos

METHOD

TEGRAL SPONGE
Mix for 7 minutes at high speed then put 700g of the mix in a 60*40cm tray and bake at 220°C for 6 minutes.

BIANCHERO BASE
Mix the ingredients in order to have a yogurt like texture

GLAZE
Boil the cream, sugar and glucose then add the gelatin and finally the chocolate and Miroir then add the color desired.

STRAWBERRY MOUSSE

Layer 1: Vanilla Mousse, Layer 2: White Sponge
Layer 3: Raspberry Mousse, Layer 4: White Sponge
Layer 5: Strawberry Mousse, Layer 6: White Sponge

DECORATION

Same mousse, Milk Chocolate Belcolade.
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VANILLA STRAWBERRY

MOTHERS DAY CAKE

INGREDIENTS

TEGRAL BISCUIT VANILLA SPONGE
1000g Tegral Biscuit Puratos
750g Eggs

100g Water

PISTACHIO SPONGE

1000g Tegral Satin Vanilla Puratos
350g Eggs

220g Water

300g QOil

150g Pistachio Powder

VANILLA MOUSSE
1000g Chantypak Puratos
40g Vanilla 30 Plus Fugar

18

2509 Bavarois Neutre Puratos
2509 Fresh milk

STRAWBERRY SAUCE

500g Strawberry Puree

1509 Bavarois Neutre Puratos
30g LFC Strawberry Puratos

STRAWBERRY MOUSSE

300g Strawberry Puree

500g Chantypak Puratos

40g LFC Strawberry Puratos
125g Bavaroise Neutre Puratos
30g Gelatine Mass Bano

PINK GLAZE

150g Water

300g Sugar

3009 Glucose Syrup Patisfrance

200g Miroir Neutre Patisfrance

20g Gelatin Powder Patisfrance

120g Water(2)

300g White Chocolate Belcolade X605
Qs: Modecor White Powder Color

Qs: Modecor Red Color Gel

METHOD

TEGRAL BISCUIT VANILLA SPONGE
Mix all the ingredients at a High speed for 10 minutes. Pour in round ring
inches diameter. Bake at 180°C for 30 minutes

PISTACHIO SPONGE
Mix all the ingredients with a paddle at a medium speed for 3 minutes.
Spread on flat tray then bake at 180°c for 15 minutes.

VANILLA MOUSSE
Mix the bavarois and milk then add the Vanilla 30 plus, Add soft whipped
chantypak.

STRAWBERRY SAUCE
Mix all ingredients then use as filling.

STRAWBERRY MOUSSE
Mix the Strawberry puree, LFC Strawberry and bavarois neutre.
Add melted gelatin mass. Add soft whipped Chantypak.

PINK GLAZE

Make gelatin mass with water and gelatin powder
Heat up the water, sugar and glucose.

Add Gelatin mass then mix until it melts completely
Add Melted X605 White Chocolate

Add Miroir neutre and colorings
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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|

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

)70 x 290 x 75mm, @240
otal: 2000m|

KIT RED TAIL 2000

270 x 290 x 65mm. ©240

Vol. Total: 20001
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KIT MILLE BOLLE 1300

size: 133 x 21 12 mm
= 146 X 34 mm

Mold vol.: 28.5 x 6 Tot 171 ml

146X34MM

GEL 08 - CAT

GEL 06 - PATA

89 x 84 x 24mm
Vol Total: 392ml

Cavity: 4
Vol. Cavity: 98ml]

FORMAGEL FLEUR

232 x 3315 x 83.5mm
Volume: 4000m

FORMAGEL ONDA

2335 x 334
Volume

4.5 X

83.5mm




CARAMEL GAKE

Caramel Maitre Jopil

INGREDIENTS
ALMOND BISCUIT MOUSSE CARAMEL
g 4509 Eggs 500g Finesse Whipped Cream
\ 500g Sugar 150g Caramel Maitre Jopil
150g Almond Powder Patisfrance 45g Gelatin Mass Bano
2109 Finesse Cream
4 4 200g Primera Butter CRAMPBELL BISCUIT

} 2709 Flour 100g Almond Powder Patisfrance

’ 20g Baking Powder 100g Flour

' - 100g Primera Butter

ALMOND CREAM 100g Sugar
450g Finesse Cream

75g Sugar

105g Egg Yolks

4g Gelatin Mass Bano

100g Almond Concentrate Fugar

METHOD

ALMOND BISCUIT
Mix the eggs and sugar and pour the flour, baking powder and the almond powder. Melt the butter then pour above it.
Pour the mix in a 60*40cm tray and bake at 180 °C for 20 minutes.

MOUSSE CARAMEL
Melt the gelatin with the caramel then ot a temperature of 38 °C pour the whipped cream.

ALMOND CREAM
Boil the egg yellow, sugar and cream at a temperature of 85°C then pour the almond concentrate and gelatin then freeze it.

CRAMPBELL BISCUIT
Mix all together and bake at 170°C for 14 minutes.
DECORATION

White Chocolate Belcolade
Red Powder Modecor.
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31 REYMOND GARE

CAKE Tegral Satin

INGREDIENTS

TEGRAL SATIN CREAM CAKE MOUSSE ST RAYMOND

700g Tegral Satin White 4009 Finesse Cream

300g Almond Powder Patisfrance 400g Whippak Puratos

3509 Eggs 200g Milk

300g Oil 200g Bianchero Bano

300g Water 80g Strawberry Paste Bano
30g Rosa Plus Fugar

GLAZE

100g Finesse Cream

70g Sugar

410g Glucose Syrup PatisFrance

180g Gelatin Mass Bano

225g White Chocolate X605 Belcolade
700g Miroir Neutre Puratos

METHOD

TEGRAL SATIN CREAM CAKE:
Mix all the ingredients together in a machine with a pedal for 5 minutes at a minimum speed then put the mix in a

60*40cm tray and bake at 200°C from 5 to 8 minutes.

MOUSSE ST RAYMOND

Mix the milk with the strawberry paste and Rosa Plus then mix the Bianchero with the cream and Whippak until we have
a yogurt like texture and finally add the milk above the Bianchero Mix. Put the St Raymond Mousse in a silicone mold
above the sponge then put it in the freezer.

GLAZE
Boil the cream, sugar and glucose then add the gelatin and finally the chocolate and Miroir and add the color desired.

DECORATION

White Chocolate Macaron
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READY MIX FOR MACARONS, PASTRY BASES, AND BISCUITS MACARON.

- Produced from almonds - of the almond tree for more authenticity
- Crunchy shell

- Constant quality

- Smooth, regular and tasty macarons shells

- Easy to use: only 2 weighings

+ Quick completion time

- Maximum Success Rate

- Profit margin advantage compared to a traditional recipe or
macarons bought frozen

180 TO 200 SHELLS PATIS'MACARON

HOW TO OPTIMIZE CONSERVATION OF YOUR MACARONS

1000g Patis Macaron mix

200g Water (> 45°C) + colorant 2g

- Beat the ingredients at high speed for 4 min.

- Immediate popping on lined plate + Silpat (or cooking paper).

- Baking oven at 150°C, damper open for 20/25 min. or cooking oven ventilated
at 135°C - 25/30 min., damper open during about 20 min.

- Let the shells cool and fill them with the filling of your choice.

Conservation of the macaron is related to exchange of water between; shell and

forage, the product and its environment.
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Almond Powder

INGREDIENTS

LIGHT ALMOND BISCUIT JIVIARA CHOCOLATE MOUSSE

1509 Icing Sugar 210g Milk

150g Almond Powder Patisfrance 419g Cream Finesse Bano

126g Whole Egg 368g White Chocolate Belcolade
80g Egg Yolk 49 Gelatin Sheet Bano

2749 Egg White
100g Caster Sugar
1209 Flour

VELOUR

100g White Chocolate Belcolade
100g Cocoa Butter Belcolade

29 Red Powder

METHOD

LIGHT ALMOND BISCUIT

In a mixing bowl, whip together the egg yolk, almond powder and icing sugar. In the same time sift the flour and whip the
egg white. Add the flour on the whipped egg white then add the sugar. Put the egg white in the whipped egg yolk mix.
Spread 650g on each Silpat underneath a tray and bake at 180°C for 10 minutes.

JIVIARA CHOCOLATE MOUSSE

Soak the gelatin in cold water for at least 20 minutes then bring the milk to the boiling point. Add the gelatin in the
milk then poor % of the milk on the chocolate and let it melt for T minute.

Put the rest of the milk in 3 times and make an emulsion and let it cool at 35°C. In a mixing bowl whip the cream
and add the whipped cream in the milk chocolate ganache.

VELOUR
Melt the butter with the chocolate then we add the desired color in a blender.

DECORATION

White Chocolate Belcolade
Transfer sheet
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FLAVOURED EGLAIRES

INGREDIENTS

ECLAIRE

500g Tegral Clara
800g Water

225¢g Qil

PINK MOUSSE

200g Bianchero Fugar

1kg Finesse Cream

20g Rosa Plus Fugar

200g Raspberry Pralicrac Patisfrance
200g Belnap Neutre

300g Water

1kg Decorgel White Bano

Qs: Rose color Modecor
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CREME MOUSSELINE NOISETTE

5009 Cremyvit (500g Water + 200g Cremuyvit)
2509 Soft Primera Butter

100g Salted Caramel Butter Pralicrac Patisfrance
20g Feuilletine Patisfrance

200g Milk Chocolate Belcolade 39% ZA

70g Sunflower oil

CREME PATISSIERE COCO

500g Cremyvit Puratos (500g Water + 200 Cremuyvit)
50g Coconut

50g Classic Coconut Puratos

PASSION CREAM

200g Cremyvit Puratos

30g Passion Bano

QS: Fondant PatisFrance Extra white

CREAM COFFEE CARAMEL

235g Amber Chocolate Belcolade
45g Gelatin Mass Bano

70g Coffee Concentrate Fugar

QS: Maitre Jopil

METHOD

ECLAIRE
Bake at 170°C for 55 minutes in a deck oven

PINK MOUSSE
Boil the water and Belnap then add the Decorgel White
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Amber chocolate is

@ a perfectly balanced
NEW Belcolade chocolate acclaimed
for great convenience
and versatility in use.

AMBER CHOCOLATE

Salted Butter Caramel Chocolate

Amber Chocolate is a new
P rom Belcolade that

chocolate line. Its'a nce d.__.&

salted butter caramel white
chocolate with a cooked milk
flavor and vanilla notes and it
contains 30% cocoa with no
artificial flavors.

LT I
CACAO-TRACE
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AMBER GAKE AND POMEGRANATE sveveone

INGREDIENTS

TEGRAL

1kg Tegral Satin Puratos CARAMEL LAYER

3509 Eggs 200g Deli Caramel Puratos
300g Ol 60g Amber Chocolate Belcolade

300g Water

4g Vanilla AMBER MOUSSE

200g Florex PatisFtance 500g Amber Chocolate Belcolade
3509 Finesse Cream

AMBER CREAM LAYER 30g Gelatin Mass Bano

200g Finesse Cream 400g Finesse Cream

300g Amber Chocolate Belcolade

80g Finesse Cream

20g Gelatin Mass Bano

POMEGRANATE FILLING

200g Pomegranate Filling Fugar
50g Water

20g Gelatin Mass Bano

METHOD

SATIN CREAM CAKE
Mix all the ingredients together for 4 minutes then put the mix in a 60*40 cm tray and bake at 160 °C for 20 minutes.

AMBER CREAM LAYER
Boil the cream then add the Amber Chocolate until we have the ganache. Add the second cream and Gelatin after
melting them.

AMBER MOUSSE
Boil the cream then add the gelatin and chocolate until we have the ganache. Add the whipped cream at a temperature
of 35°C..

POMEGRANATE FILLING
Boil the water then add the gelatin until it melts then add them over the pomegranate filling.
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AMBER FINGER

po1ll gibal

INGREDIENTS

SPONGE AMBER MOUSSE:

800g Tegral Sponge White Puratos 100g Milk

200g Speculoos Powder 30g Gelatin Mass Bano

7509 Eggs 100g Amber Chocolate Belcolade
200g Water 500g Whipped Cream Finesse

METHOD
SPONGE

Mix all the ingredients together for 7 minutes then put the mixture in a0 60*40cm tray and bake at 220 °C for 6 to 7
minutes.

AMBER MOUSSE:
Boil the milk and add the gelatin mass then pour the amber chocolate to make a ganache at 35°C and then add
delicately the whipped cream. Put the Speculoos sponge and mousse in the mold and cover with glaze.

DECORATION

Milk Chocolate Belcolade
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BISGUIT POMME

INGREDIENTS

TEGRAL

Tkg Tegral Satin Puratos

7 Eggs

225g Eggs

300g Qil

5009 Topfil Caramelized Apple Puratos

AMBER MOUSSE

280g Finesse Cream

20g Glucose Syrup PatisFrance
300g Amber Chocolate Belcolade
50g Liquid Milk

4509 Finesse Whipped Cream
50g Gelatin Mass Bano

AMBER GLAZE

100g Finesse Cream

75g Sugar

4109g Glucose Syrup PatisFrance
225g Amber Chocolate Belcolade
180g Gelatin Mass Bano

400g Decorgel White

300g Miroir Neutre Puratos

METHOD

TEGRAL

Mix all the ingredients together then bake at 170°C for 35 minutes. Once baked, pour the caramelized apple on it.

AMBER MOUSSE

Boil the cream, glucose and the liquid milk then add the Amber Chocolate and Gelatin Mass and finally add the whipped

cream.

AMBER GLAZE:

Boil the cream, sugar and glucose then add the Amber Chocolate and Gelatin and finally add the decorgel and Miroir.

Work on the glaze at a temperature of 35 °C.

STAR PRODUCT
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MANGO TARTE

TARTE

INGREDIENTS

MANGO TARTE:

kg Flour

500g Primera Butter
300g Sugar

2 Eggs

MANGO MOUSSE

300g Mango Puree
120g Sugar

40g Gelatin Mass Bano
100g Finesse Cream

COULIE PASSION

200g Passion Fruit Bano
100g Water

50g Gelatin Mass Bano

GLAZE

100g Finesse Cream

70g Sugar

4109 Glucose Syrup PatisFrance

180g Gelatin Mass Bano

225g White Chocolate Belcolade

700g Miroir Neutre Puratos Yellow Color

METHOD

MANGO TARTE

Mix the butter and sugar then mix the flour and eggs for 2 minutes. Boke at 155°C for 15 minutes.

COULIE PASSION

Boil all the ingredients then add the gelatin and put it in a mold.

MANGO MOUSSE

Mix the mango puree and sugar together and then add the melted gelatin and finally add the cream until we have a
yogurt like texture then mix all together and put it in a mold.

GLAZE

Assembling: Tarte, Coulie, Mousse and the glaze on top for decoration with mango and raspberry fruit.
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HEW PRODUCTS oo simomkrim
FROM DOBLA
®. ' -“

Rose Red Pink Rose Petals Heart

i s -~ —
Pink Flower Pot White Flower Pot Brown Flower Pot
t
\
Dark Flower Pot Greek Wafer Mocca Beans
RN
L [ l
: RN
Green Flower Pot Spear Assortment Cigarello Assortment Curls Milk Mocca Beans Turitella Dark Turitella Pink Curls Milk
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SPEGULO0S GARE

STAR PRODUCT

CAKE

INGREDIENTS

MOUSSE
5009 Finesse Animal Cream
100g Bianchero Fugar

150g Speculoos Paste

GLAZE

100g Finesse Cream

75g Sugar

4109 Glucose Syrup PatisFrance
225g White Chocolate Belcolade
100g Gelatin Mass Bano

700g Decorgel Modecor

4g Yellow Color Modecor

10g Brown Color Modecor

SPONGE
1kg Tegral Sponge Puratos
200g Water

kg Eggs

PANNA BASE

550g Water

105g Milk Powder

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

120g Finesse Cream

135g Sugar

300g Speculoos Paste

METHOD

MOUSSE

Melt the Speculoos paste then add it to the cream and Bianchero

SPONGE

Mix the ingredients together then pour the mix in a 40*60cm tray and bake 230 °C for 8 minutes.

GLAZE

Boil the cream, sugar and glucose then add the other ingredients onto it.
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PAIN DE GENE

INGREDIENTS

CRUST COFFEE MOUSSE
2509 Eggs 80g Whole Milk
‘ 250g Sugar 25g Coffee Fugar
2509 Primera Butter 20g Gelatin Mass Bano

300g Almond Powder Patisfrance 185g Amber Chocolate Belcolade
659 Flour 400g Whipped Cream Finesse

METHOD

CRUST
Mix the eggs and sugar together then add the almond powder and flour and finally add the melted butter.

COFFEE MOUSSE
Boil the milk and then add the coffee concentrate and the gelatin.Poor it on the Amber Chocolate at 35°C and finally add
the whipped cream.

R
ﬁ"fﬂ . DECORATION

‘ Red and Green Glaze
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8 A H l [ STAR PRODUCT

INGREDIENTS
SABLE CHOCOLATE

. 1kg Fondant Coeur PatisFrance
400g Tegral Satin Puratos
150g Eggs 250g Warm Water
250g Flour 2509 Eggs
150g Primera Butter

HAZELNUT CREAM

10g Arome Vanille PatisFrance
250g Finesse Cream

250g Whippak Puratos

125g Warm Water

125g Bavarois Neutre Puratos
60g Hazelnut Paste Bano

GANACHE

500g Finesse Cream

250g Dark Chocolate Belcolade D600
250g Milk Chocolate Belcolade 03X5

75g Glucose Syrup PatisFrance

METHOD

SABLE
Mix the ingredients together- except the eggs- until we get a sandy texture then add the eggs. Put the mix in the fridge
and roll out to have a thickness of 3mm. Bake at 160°C for 15 minutes.

CHOCOLATE
Mix the ingredients for 4 minutes and bake at 180°C for 15 minutes.
After it cools down, take 500g of the mix and add to it 200g of Richard Filling Fugar and 100g of Ganache then pour it

in the Silikon mold.

GANACHE
Boil the cream, glucose and sugar then add it to the chocolate.

HAZELNUT CREAM
Whip the cream to obtain a semi-whipped cream, mix the warm water and Bavarois Neutre with hazelnut paste and add
it delicately to the cream.
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RASPBERRY
CRISPY 2-10 MM

44050551
1x 3009

STRAWBERRY CRISPY
1-4 MM

44050547
1 x 3009

@ e
wyvr-'
Wi Neer

(

MANGUE POWDER
FREEZE DR.

44050728
1x 600g

RASPBERRY CRISPY
9-8MM

44050508
1 x 2509

5

—

STRAWBERRY CRISPY
2-10 MM

44050540
1x 2009

(=8

PASSIONFRUIT
POWDER FREEZE DR.

44050720
1x 7009

VRAPY.

lI .
1

RASPBERRY PETA CRISPY

58500044
1x 900g

NEUTRE PETA
CRISPY

58500002
1 x 7509

FREEZE DRIED POWD.

RASPBERRIES

44050302
1x3009

STRAWBERRY PETA
CRISPY

58500040
1x 900g

LIME CRISPY
WET PROOF

44050915
1 x 4009

—-
i

( 2

~
C BTN

FREEZE DRIED POWD
STRAWBERRY

440503506
1 x 5009

LIME PETA CRISPY

58500046
1x 9009

AR
CAUARR Y
Y L]

POMEGRANATE
CRISPY WET PROOF

44050927
1x 4009

. .
] |

R

[LEL A

¥
B R

]

(

BANANA POWDER

44050403
1x 7009




SOJAWHIP INULINA EN FRED

00200524 00100017

1 x 300gr 1 x 6009

S Yuzu NATURAL _—

e = PASTE =

= =
—’ 44600109 [ —_—
1x 5009

NATUR EMUL SPARKLING SUGAR : - . Sosa is a leading manufacturer of
59000025 58500059 -
1 x 5009

premium ingredients for Bakery and
1x 7509 , Pastry which are used by some of the
world's most pioneering chefs.

LIME NATURAL ﬂ

&
| it

b g Al 0 6sly aspn  Lwgu sl
PASTE = Ciljguandl oal éjaeiedl culigSall
. = . .
44600102 < £ ol lgosaluwy L:’_L“ luglallg
15009 - pllall Lo osildl slghll
CANTONESE GARROFI GUM
CACAD NIBS
45152123 58050048
1x 600g 1 x 6509
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PEANUT GARAMEL
[GE GREAM
BAKE

INGREDIENTS

TEGRAL SATIN TOFFEE GANACHE MILK

1000g Tegral Satin Toffee Puratos 500g Fresh cream

3509 Eggs 625g Milk Chocolate Belcolade O3X5
220g Water 50g Trimoline PatisFrance

300g Qil

PEANUT ICE CREAM

125g Milk Powder

80g Finesse Fresh Cream
135g Sugar

18g Dextrose PatisFrance
75g Eurofugar 100

570g Water

2509 Salty Peanut

METHOD

TEGRAL SATIN TOFFEE
Mix all the ingredients in T minute using a flat paddle. Scrape then mix at a medium
speed for 3 min. Bake for 15 min at 180 °C.

PEANUT ICE CREAM

1. Mix half quantity of sugar with the milk powder. Then add into water, (water
temperature should be around 20 °C). Start to pasteurize

2. Mix together the dextrose, Eurofugar 100 and the remaining sugar then add it into
the milk when it reaches 40 °C then cook the mixture up to 85 °C (pasteurize)

4. Cool down then add the cream when the temperature cools down to 40 °C then add
the salty peanut. Let it cool to 5 °C before using.

Bano Purgtos I GANACHE MILK

CHARING THE PASSIDN 10 IMPROVE Boil cream and trimoline
Add Milk Chocolate Belcolade
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HSTOLIVE

INGREDIENTS

ORANGE ZEST BISCUIT GREEN CHOCOLATE GLAZE

100g Almond Powder Patisfrance 150g Water

100g Hazelnut powder 3009 Glucose Syrup PatisFrance

200g Eggs 300g Caster Sugar

200g Sugar 200g Sweet Condensed Milk

75g Flour 140g Gelatin Mass Bano (20g Gelatin Powder
3g Baking Powder and 120g Water)

180g Primera Butter 300g White Chocolate Belcolade

40g Orange juice 5g Green and Yellow Food Coloring

1 Zest of orange

PISTACHIO CREAMY

| PISTACHIO AND OLIVE OIL GANACHE 150g Finesse Fresh Cream
200g White Chocolate Belcolade 150 Milk

80g Olive Qil
& 80g Finesse Cream
45g Pistachio Paste Fugar

50g Pistachio Paste Fugar
759 Caster Sugar
95g Egg Yolks

3g Gelatin leaf Bano
DARK CHOCOLATE %65 MOUSSE FLAVORED

CINNAMON

. BISCUIT
280g Finesse Fresh Cream 1kg Tegral Satin Puratos
245g Dark Chocolate Belcolade %70 7 Eqgs
| 40g Milk Chocolate Belcolade %41
i ’ 5609 Finesse Whipped Cream 225g Water

300g Qil
200g Hazelnut Powder
2 Orange Zest

S e & 8g Cinnamon Stick

METHOD

ORANGE ZEST BISCUIT

Mix the soft butter and sugar together and bleach in 2nd gear. Add the hazelnut powder, flour, baking powder then
juice and orange zest. Finish by incorporating the eggs one by one. Smooth well. Spread the mix on a rectangular
baking sheet of 60*20cm and bake at 175°C for 10 to 15 minutes.

PISTACHIO AND OLIVE OIL GANACHE
Heat the cream to reach 80°C then pour the white melted chocolate gently. Add the pistachio paste and then the olive
oil slowly just like making mayonnaise. Fill the top of the pistachio and olive oil financier.
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DARK CHOCOLATE 65% MOUSSE FLAVORED CINNAMON

Heat the fresh cream with the cinnamon and let it infuse for few minutes. Melt the dark and milk chocolate then pour
in several time the infused cream to make a ganache. Finish the emulsion with a hand blender and let it cool. At 32°C,
incorporate the whiped fresh cream.

PISTACHIO CREAMY T E G R A L M I X b j'

Make a custard-like cream with all the mentioned products and off the heat, add the softened gelatin then pour into " /
molds and freeze.

> :
M
w r J - ! ,
> Ld "
7 4 % pt]
GREEN CHOCOLATE GLAZE \ " > - \_ i e ,\)
Boil the water, caster sugar and glucose to 103°C. Pour over the condensed milk, the gelatin mass, the white chocolate

I.:_ W
and the yellow and green food coloring. Refrigerate overnight. Heat to 40°C and use at 30°C.
In the Saturn mold, pour up to 1/3 of the chocolate mousse in the mold. Place the pistachio creamy. Add some Tegral Brownie is a versatile mix for moist, chocolate iy e
chocolate mousse . _ and chewy brownies. ;‘1: S &
s = . ol - - £ i
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TEGRAL M I X

A cake mix with delicate flavor profile and
natural coloring with notes of milk
chocolate and fresh butter.

Ilts convenient as its easy to prepare and
guarantees a constant quality of the final
cake.
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BLUEBERR
[ARTE

INGREDIENTS

TARTE TEGRAL SATIN CREAM CAKE
1kg Flour 700g Tegral Satin White Puratos
500g Primera Butter 300g Almond Powder Patisfrance
300g Sugar 3509 Eggs
2 Eggs 300g Oil

300g Water

MOUSSE BLUEBERRY

1kg Finesse Cream ITALIAN MEURINGUE

150g Bianchero Fugar 200g White Eggs

200g Wild Blueberry 300g Sugar
70g Water

METHOD

TARTE
Mix the butter and sugar then add flour and eggs for 2 minutes. Bake
at 155°C for 15 minutes.

TEGRAL SATIN CREAM CAKE

Mix all the ingredients togetherin a machine with a pedal for 5 minutes
at minimum speed then put the mix in a 60*40cm tray and bake at
200°C from 5 to 8 minutes.

MOUSSE BLUEBERRY
Mix the cream with Bianchero to form a yogurt like texture and then
add the blueberry and mix lightly.

ITALIAN MEURINGUE

Mix the eggs on a medium speed then add the sugar and boil at a
temperature of 120°C. Keep mixing until we have a smooth meringue.
Add on top of the cake and burn it.

BLUEBERRY TARTE
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ORED GARE
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INGREDIENTS
MOUSSE SPONGE
5009 Finesse Animal Cream 1kg Tegral Sponge Puratos
100g Bianchero Fugar 200g Water
150g Speculoos Paste 1kg Eggs

60g Biscuit Noir Filling Bano

GLAZE

100g Dark Chocolate Belcolade
100g Cocoa Butter Belcolade
10g Black Powder

METHOD

GLAZE
Melt the ingredients on a temperature of 50°C then put the mix in the
sprayer and use it at a temperature of 43°C.
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Maitre Jopil presents a wide range of

Caramel toppings & fillings. It is used

ih coating and as a topping for pastry,

—cookies and lce-cream offering you o

taste wi&hau&_aquat._ e,
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1.2 kg Dellce
(las=ic Caramel
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Sucré Banane

1.2 kg Dislice
Chocplat Orange

1.2 kg Delice

Butterscoich

1.2 kg Delice
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IELLOW EBG

EASTER

INGREDIENTS

PASSION MOUSSSE SPONGE
kg Water 1kg Tegral Sponge Puratos
375g Creamyyvit Puratos 1kg Eggs
300g Puree Passion 200g Water
60g Gelatin Mass Bano
550g Whipped Finesse Cream CAMPBELL BISCUIT
100g Flour
GLAZE 100g Primera Butter
225g White Chocolate Belcolade 100g Sugar
100g Finesse Cream Bano 100g Almond Powder Patisfrance
759 Sugar
410g Glucose Syrup PatisFrance
180g Gelatin Mass Bano
700g Decorgel
10g Yellow Powder

METHOD
PASSION MOUSSSE
Mix the creamuyvit with water then leave it for 10 minutes. Take 400g of the mix and mix it with the Passion Puree. Let the

gelatin melt and mix it with the rest of the puree. Finally, add the whipped cream.

SPONGE
Mix the Tegral Sponge with water for 8 minutes then put it in a 60*40cm tray and bake at 230°C for 8 minutes.

GLAZE
Boil the cream, glucose and sugar then put them above the chocolate and gelatin and leave them for a bit. Add the

Decorgel and yellow powder and pour it at a temperature of 38°C .

CAMPBELL BISCUIT

Mix all the ingredients and bake at 160°C for 14 minutes.

Layer 1: Salted Caramel Fugar, Layer 2: Campbell Biscuit. Put the Salted Caramel on the sponge then add the Campbell
biscuit.
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BLAGK GOLDEN EGG

EASTER

INGREDIENTS

DARK MOUSSE
3009 Base Bianchero Fugar (1kg Finesse Cream + 200g Bianchero Fugar)
3009 Creamyvit ( Tkg Water + 375g Creamuyyvit)

200g Dark Chocolate Belcolade 74%

SPONGE

1kg Tegral Sponge White Puratos
7509 Eggs

200g Water

METHOD

DARK MOUSSE
Mix the chocolate with cremyvit then pour it on the Bianchero.

SPONGE
Mix all the ingredients together then bake at 200°C for 5 minutes.

DECORATION

For the cover: Dark Chocolate Belcolade C501 & White and Black color with cocoa butter
For the inside: Gold leaves and Maitre Jopil Caramel Mint
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NID DE PADUES

EASTER

INGREDIENTS

TEGRAL

5009 Tegral Clara Puratos
800g Water

225¢ QOil

CREME MOUSSELINE NOISETTE

Tkg Water

400g Cremuyyvit Puratos

170g Hazelnut Concentrate Fugar
650g Primera Butter

METHOD

TEGRAL
Mix the ingredients for 4 minutes the bake at 160°C for 1 hour.

CREME MOUSSELINE NOISETTE
Mix the water, concentrate and Cremyvit together then pour the melted butter.

DECORATION

Chocolate Eggs
Milk Chocolate ZA Belcolade.
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W E ’ Reliable partners in inniovai
Ready mi'x

Direct mix for the preparation of mouthwatering fondants.

il e e

POSITIVE BENEFITS - R P

ptional

butter alterno specially developed for
laminated products. +

- 37% dark chocolate

deal for making fondant chocolate hearts,
ut injecting melted chocolate ] ' .
J 9 It’s based on a careful selection of ingredients,

arich tradition of sourdoughs, and years
of experience in bakery applications and

OSls UgSqun 37% crystallization technology.

ble for dessert bases
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PATE
BRIOGHE

gl diuac

INGREDIENTS

PATE A BRIOCHE

kg Flour

200g Eggs

1509 Soft Primera Butter
250g Water

209 Yeast

150g Sugar

100g Milk Powder

15g Salt

METHOD

For each 900g of the mix, put 200g of butter.
1 double / 1simple
Bake at 170°C for 15 minutes.
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HAPPY
MOTHERS
DAY

INGREDIENTS

MULTICEREAL

16009 Flour

4009 Easy Multicereal Puratos
80g Otentic Puratos

40g Salt

1300g Water

METOD

Mix all the ingredients for 3 minutes at low speed
then for 6 minutes at high speed. Let the dough
rest for 30 minutes then cut it and let it rest for
another 20 minutes.

Bulk Fermentation: 1 hour

Bake with steam at 230°C for 25 minutes.
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HEART BREAD

INGREDIENTS

OTENTIC

Tkg Flour

20g Salt

40g Otentic Puratos
650g Water

METHOD

Mix all the ingredients for 3 minutes at low speed then for 6 minutes at high speed. Let the dough rest for 30 minutes
then cut it and let it rest for another 20 minutes.

Bulk Fermentation: 1 hour

Bake with steam at 230°C for 25 minutes.
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- MANKDUSHE MULTIGEREAL

INGREDIENTS

.- Tkg Flour type O
- 20g Yeast
10g Salt
10g Soft’r Alpaga Puratos
100g Easy Multicereal Puratos

50g Sugar
A : . 50g Oil
550g Water
'3 = (]
METHOD
F ; & -
! Mix all the ingredients for 3 minutes at low speed then for 4 minutes at high speed. Let the dough rest for 15 minutes
- then cut it and let it rest for another 20 minutes. Roll over and let it ferment for 30 minutes. Bake with steam at 350°C
. for 2-3 minutes.
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CRYST-O-FIL Belcolade

Create great tasting fillings with our high quality =~ e s
chocolate filling!

Malt Chocolate

Sweetened with Maltitol instead of sugar

Belcolade Milk Chocolate O3X5 Malt with 35% cocoa milk chocolate.
Belcolade Dark Chocolate C501 Malt with 55% cocoa dark chocolate.
Belcolade White Chocolate X605 Malt with 28% Cocoa.

A complete solution for all your fillings!

Cryst-o-fil is the unique solution to create fillings combining great taste, long shelf life and clean
label. It is a base made with 50% real Belgian chocolate to create a wide range of new delicious

filings for chocolatiers, patissiers and biscuit manufacturers.

/ Q Made with real Belgian chocolate

@ Non-hydrogenated fats
Nut and Gluten free “'/f Easy to use and no need to temper
No preservatives

_ With just 1 base, create many
Extend the shelf life of different tastes & textures
your products up to

12 months

Save time and money in
your process

% Excellent taste & texture

N
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CHOCOLATE
RECIPES




GHEESEGARE
GROGOLATE

LS UgSod

INGREDIENTS

10g Strawberry Concentrate Bano
49 Yogurt

10g Bsicuit

100g Crystofil Belcolade

DECORATION
Red color with Cocoa Butter Beloclade

Blue color with Cocoa Butter Beloclade
White color with Cocoa Butter Beloclade
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POMEGRANATE GHOGOLATE

Ulogdly tgSqu

INGREDIENTS

10g Pomegranate Concentrate Bano
100g Crystofil Belcolade

DECORATION

Red Color with Cocoa Butter Belcolade
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PISTAGHIO GHOGOLATE

INGREDIENTS

10g Pistachio Plus Fugar
100g Crystofil Belcolade
QS: White Chocolate Belcolade with Green Color
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GOGONUT GHOGOLATE
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INGREDIENTS

10g LFC Coconut Puratos
100g Crystofil Belcolade
QS: White Chocolate Belcolade

DECORATION

Blue Color with Cocoa Butter Beloclade
Gold leaf Bano
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ANANAS GROGOLATE

Julilil gsgus

INGREDIENTS

100g Crystofil Belcolade
10g LFC Ananas Puratos
QS: White Chocolate Belcolade

Decoration

White color with Cocoa Butter Belcolade
Gold powder with Cocoa Butter Belcolade
Red and Blue color with Cocoa Butter Belcolade
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ROSE FUSION

(HNGAA JQ)

INGREDIENTS

10g Rosa Plus Fugar
100g Crystofil Belcolade

50g Mistikeh Filling Bano

DECORATION

Red color with Cocoa Butter

Gold powder with Cocoa Butter
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SALTED GARAMEL TRUFFLES
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INGREDIENTS

1ST T LAYER : SALTED CARAMEL GANACHE
125g Cream

100g E740

225¢g Delice Supreme Salted Maitre Jopil

LAYER 2
Milk Truffle shell

LAYER 3
Belcolade Cacao Powder

METHOD

Heat the cream then add melted dark chocolate and Delice supreme Salted.

STAR PRODUCT
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BROWNIE WITR KINDER
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INGREDIENTS

LAYER1 LAYER 2

1kg Patis Coeur Fondant Mix 300g White Hazelnut Filling

2509 Eggs 100g Feuilletine Puratos

250g Water 60g White Chocolate Belcolade X605
LAYER 3

Milk Chocolate Belcolade O3X5

METHOD

LAYER1
Mix all ingredients then spread on flat tray. Bake 200 °C for 8 minutes.

LAYER 2
Melt white chocolate the add white hazelnut and feuillutine.
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GRUNGHY ALMOND GARAMEL

ioyioll jolll Jsolys 1l

INGREDIENTS

LAYER 1:CRUNCHY LAYER LAYER 2

1009 Florex Puratos 100g Almond Praline PatisFrance

100g Almond Powder Patisfrance 40g White Chocolate Belcolade X605
20g Almond Diced Roasted

LAYER 3

Delice Supreme Salted Maitre Jopil LAYER 4
Toffee Caramel

LAYER 5

Amber Chocolate Belcolade

METHOD

LAYER 1:CRUNCHY LAYER
Mix both then spread on silicon mould and bake at 200 °C for 10 minutes.

LAYER 2
Melt white chocolate then add the remaining ingredients.
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PCB CREATION
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Orange Bronze
coloring coloring
powder powder

Lipo soluble for surfaces
Ideal for decorating the
surface of sugar paste,
sugar-based products,
almond paste, baked
products, chocolate, and
fatty masses in general.

Gold
coloring
powder

) modecon

TRANSFER SHEETS

BanoPuratos present inclusive
range of chocolate transfer sheets
that offers different variety of colors
and shapes that suits occasions,
seasons and different themes.
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LOGO GUSTOMIZATION

BanoPuratos create and customize
logos for Pastry and Chocolate.

Olyleill amnisy Lids ongsihey b
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BLAGH SESAME

sguulll ool

INGREDIENTS

PANNA BASE
5509 Water
105g Milk Powder
30g Dextrose or Glucose Patis France
35y Panna Base Mix Fugar
1209 Finesse Cream

135g Sugar

1509 Black Sesame Concentrate Fugar

oL gal |

Gl goluf
<lo ¢00-
6jags wih ¢1-0
uadlo yuily jgpmsa g
JLego LI yoLuwi aala ¢ro
pgid aoy)s gIr
Suw IFo
JLego agwll auwawll jSjo ¢150
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SALTED GARAMEL

8J.ood.1.o|)5

INGREDIENTS

PANNA BASE
550g Water
105g Milk Powder
30g Dextrose or Glucose Patis France

35y Panna Base Mix Fugar
120g Finesse Cream Bano

135g Sugar

120g Mondorola Concentrate Fugar

FILLING

Salted Caramel Fugar

wligsall

LW yolwl
clo ¢oo-
6jags wh ¢l-0
undlio gl jgpwsa gr

LWI yoLuwi ahla ¢ro

9l yugisd aoy)s ¢IR
Kw o

Jlegd Ygjgaigall jSpo £120

6 gl |
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FUGAR NEW LINE OF CONCENTRATES
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Concentrated flavours from Fugar;
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pastry to aromatize bases for semifreddos and

mousses, or as chocolate based fillings.
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FUGAR
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LAVENDER

N

INGREDIENTS
PANNA BASE

550g Water
105g Milk Powder
30g Dextrose or Glucose Patis France
35y Panna Base Mix Fugar
1209 Finesse Cream
135g Sugar
70g Lavender Concentrate Fugar

wligsall
LW goluwi

clo £00-
6jags wih ¢l-0
uadlo gl jopwsa gr
Jlego LWl yolwl ahla ¢ro
pugid aay)s ¢Ir
Kw o
JLegs jaisl jSo £70
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LIME

gaolally ags Gl

INGREDIENTS

595g Water
210g Sugar
30g Dextrose
100g Lemon Juice
35g Fruitta 50 Base Fugar
3g Mixo Puratos
40g Lime Concentrate

oL gal |

clo ¢595
Sw €210
jounsa £30
ol pne ¢100
Jlego 0. Ligys yolwl ¢35
woiligl guusio €3
yaolil jSpo €40
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CELEBRATING ITS 41ST INTERNATIONAL

(O-§2ugHg O-hgad 0

TRADE SHOW FROM JANUARY 18 TILL 22
JANUARY 2020 g -
Sigep celebrated its 41st International trade ?
show from January 18 till 22 January 2020
at the Rimini Expo Centre in Italy. SIGEP is F]
the leading world-class B2B expo with over . ' 4 o a4)Linalls gugiligugil &40 Ciold Ldiw J4 (né Lo b
a 129,000 sgm that showcase the best of “v & Siladiollanlall lgiayph e padil jlega go Hgleill Apeall
Artisan Gelato, Pastry, Chocolate, Bakery e - 1lg4q il g g}-“J-HL!J| g alagul jlega Lgoaai L_,n—’Jl daaall
and Coffee. ke el g daaall calgaill §9ai il dnpall auiy loo

' y Angyeodl diuaall jla_adll
SIGEP represents and rewards worldclass .
excellence. It introduces new formats, J

enhances globalnetworking and support?h-,
businesses and professionals asthey grow
and expand. As every year, BanoPuratos
and Fugar have done their collaboration in
Gelato, Pastry and Chocolate display for
the customers and visitors to have taste of
the newest flavors and to focus on our latest
ideas presented.
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GELATO EQUIPMENT

SHOCK

cooling

-RoeE/ZER

The Blast Chiller are wholly made o

stainless steel. Their high refrigerating
capacity will enable you
positive and negative termperatures in
of time.

an absolutely short period
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SATCH

"REEZER

MT3 | MT4 | MT5 | MT7?
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e BATCH =
MIKRI Frec/er

I

E
=

Mikri Batch Freezer. Mikri is the new professional counter top batch

freezer, it is easy to use and compact in size and as a result of its air

condensation systerm and single phase powder supply, it can be installed
anywhere.
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GELATO EQUIPMENT
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PASTEURISERS

SOFRT
HAPPY
& SMILE

Soft Happy & Smile: The soft machines
are assisted by a modern electronic
poard controlling gelato consistency at
any time by enabling the operator to
monitor and to read the consistency
values and the preservation temperature
on the display.

OST 70| 130

Pasteurizer. The Pasteurizer is realized
with  the  "Modular”  technology
enabling the operator to customize the
pasteurizing cycle according to its own
needs. The new electronic card will
enable the operator to programme and
vary the emulsifier speed according to
various temperatures and to obtain a
perfectly emulsified ice-cream base

MULTIFUNCTION
P3| TP4 | TP5 | TP?

Multifunction: The Multifunction 3in 1 is a complete laboratory intended
to mix, pasteurize, cook and whip the ice-cream mixture in one single
machine
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FANTASTIC F/SB

CTROCASK

The nest self-service machine, proven internationally in the retail
and Horeca sector - the highest quality for pure enjoyment and

design.

« Automatic feeding of oranges
(17kg fruit capacity)

» self-service operation and

» Userfriendly disassembly thanks to
Cross Holder and Double Cover

» Hightech functions like intelligent

MANUAL

MANUAL MEDIUM

.".

Issue 31/ February 2020

continuous mode for pressing stop and multifunctional display
large  quantities

» Manual Transport System (MTS): STA Q L ‘ G H T ’:A N TAST ‘ C
» -2/0ne-Technology for highest easy cleaning of the fruit sieve E C O
hygiene and time ef ciency

FANTAS TIC
M ADVANCE

« Made of food-grade stainless
» Precision cutting SCS Up & steel for improvedhygiene and
Down ensures highest juice purity outstanding durability

MEDIUM MEDIUM

COMPACT

REVOLUTION ADVANCE

A small machine that offers high performance, quick cleaning and
%100 Citrocasa quality withouttaking over the floor plan - a valuable
asset to your location.

» Self-service operation and continuous mode for pressing large quantities

» Precision cutting SCS Up & Down ensureshighest juice purity

i

qh_!ti-_#

» -2/0nes-Technology for highest hygiene and time efficiency

o Userfriendly disassembling thanks to Cross Holder and Double Cover
Hightech functions like intelligent stop and multifunctional display

FANTASTIC
- ADVANCE

8OO0 SERIES
ADVANCE

» Quadruple sensor with engine overheating and blockage protection

» Juicing both oranges and pomegranates for high juice variety
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WAFFLE
SALL MAKER

The Sephra Commercial Waffle Ball Maker will produce
25 Ball Waffles every 2 minutes. This high quality Waffle
Ball Maker is perfect for Kiosks, Buffets and Restaurants.
These bite sized Waffle Balls have recently become
oopular around the world. Both adults and children
have enjoyed making and tasting the novelty snack
and now theyre beginning to hit consumers in store.
With a fantastic profit margin, the ability to decorate to
suit seasons and the fact that this sweet treat is verging
on a world wide craze, there really never has been a
better time to buy your business a Commercial Waffle
Ball Maker.

Waffle Ball Maker Specifications

» Stainless Steel Casing

» Coated Aluminium Plates

« ON/Off switch

« Digital Timer

« Pilot Light

» Thermostat,

« Height-adjustable Feet

« 230V /22 kW

« Machine Dimensions: 310x340x250 mm
« Net Weight: 20Kg

176

SEPHRA

CHOCOLATE : DONUTS : CREPES : WAFFLES : POPCORN

CAKE

POP MAKEKR

ITWIST POP®

Cake Pop Maker Specifications

» Stainless Steel Casing

« Non-Stick Coated Aluminium baking
plates fix mounted

o Efficient Energy Technology

« 180° Left/Right pivoting for optimal
dough distribution

« Digital Timer

« Thermostat with on/off function

« Pilot Light

« Drip Tray

« Height-adjustable Feet

« For 6 cake pops of @ 50 mm

« Dimensions: 63 x 45 x 34 cm

« Gross Weight: 13.9Kg
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SUBBLE SEPHRA
WAFELE MAKER

The Bubble Waffle, also known as Hong Kong Egg Waffle, was
originally conceived in Hong Kong and is now a craze that
is taking the world by storm. The filling options are endless,
choose from strawberries, rasbberries, cream, chocolate sauce,
Nutella, banana, salted caramel sauce, ice cream and gelato
to name but a few fabulous combinations. The Bubble Waffle
batter is made using a simple to useadd water only Sephra
mix and is available in convenient 3Kg bags.

Bubble Waffle Maker Specifications

« Stainless Steel Casing

« Aluminium Coated Baking Plates featuring non-stick
coating

« Interchangeable Plates with Wafflet & Belgian Waffle Maker
« 180° left/right turning for optimal dough distribution
« Automatic Digital Timer (timer starts when rotated)

« Automatic Thermostat

« CE CERTIFIED

« 230V [/ 1.5Kw

o | Year Limited Warranty

« Net Weight 12Kg

__J“ "
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