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CRAND OPENING

BANO
PURATOS
HEAD
QUARTERS
LEBANON
OPENING

CEREMONY ®Bano Puréﬁos

SHARING THE PASSION TO IMPROVE

On April 4™ 2019, BanoPuratos
heldit'sofficialopeningceremony
of the new headquarter located
in Bchamoun, Lebanon. This
event was celebrated during a
cocktail reception with unique
stations featuring BanoPuratos
end products of Bakery, Pastry,
Chocolate and Ice-Cream in
the attendance of BanoPuratos
partners and customers.
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CRAND OPENING

THEVWORLD
OF BANO PURATOS

With the presence of over than
200 decision makers, who came
from Lebanon, Belgium and Italy,
etc.. BanoPuratos gave them the
opportunity to travel around the
world by stepping into the world
of exquisite French Pastry and the
world of real Belgian chocolate,
the world of Italian Gelato and
the world of authentic bakery.

The new space reflects
BanoPuratos innovative
company goals that
focus on delivering
quality products and
has been designed to
increase efficiency of
all departments.
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CRAND OPENING

In Pastry we have introduced
the wholegrain cake range,
in Bakery Puravita range of
Omega 3, Fiber Plus and
breakfast, in Chocolate the
focus was on Origin chocolate
and the sugar free dark
chocolate were presented and
finally in Gelato a full vegan Ice
cream originating from olives.
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FRENCH
PASTRY

The growth throughout the years is
a result of the company’s emphasis
on the quality of products that it
strives to provide.
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In every station, BanoPuratos had
introduced a healthy trend section as we
believe that more people are attaching
to healthier lifestyles.

ORIGIN
CHOCOLATE
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EDITORIAL

The 30th 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,
Bakery, Chocolate and Ice-Cream through
new ingredients combinations, latest trends,
market needs and various recipes.
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As part of the ABA academy, we will be
laounching courses that meet the needs of
beginners and professionals, courses to
cover the world of baked goods and desserts to
deliver outstanding experience to our participants.

ACA%&T. -

OF BAKING
ARTS

ABA “Academy of Baking Arts”, founded by BanoPuratos in

2019, is one of its first academy in the Middle East, where

we define baking art through knowledge, practicality and

creativity. ABA delivers a full experience in different sectors

< covering pastry, bakery, chocolate and ice cream
il

for beginners and professionals with different designed

; courses by local and international renowned chefs. Our
{’ courses are defined through hands on master classes,
collective demos or lectures with a venue highly equipped

with the best utensils, machinery and technology to give the
best experience for participants.

Chef and the Academy Director Emmanuel
Hamon, will be offering his expertise and
techniques for ABA by spreading his passion
and experience to other people.
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Emmanuel Hamon was born in 1969 in Brittany,
maritime region west coast of France, In 1987,
after receiving his CAP pastry chef, chocolatier,
confectioner, he goes to London for a year and a
half. On his return to Brest, he starts as a patissier
in a well-known patisserie. Then he became head
pastry chef for 2 years, he went to Quimper to be
responsible for the pastry and chocolate for a
company with three pastry stores.

At 30 years old, he returned to England, to
Kent as head pastry chef. In 2001 he starts his
own business and opens his pastry shop and
two years later he established the range of
caramels under the name "P'tit Zef"; His caramels
are sold throughout France and abroad, including
New York and Osaka. Recognized by the public
and appreciated for his creativity and modernity.

CHEF EMMANUEL HAMON
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Director
nuel Homon

Spreading his passion
and experience
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CHRISTMAS
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MARBLE GAKES

BUCHE DE NOEL

STAR PRODUCT

Tegral Mixes

INGREDIENTS
RED (BROWNIES) GREEN (BISCUIT PISTACHIO) BLACK (CHOCOLATE CAKE)
5009 Tegral Brownies Puratos 1kg Tegtql Sqt'in White Puratos 1kg Tegral Satin Mix Chocolate
1 1 H
225g Primera Butter 3539 Eoae u9 ;gOg Oil
5g Water
1 Belcolade Dark Ch lat
00g Belcolade Dar ocolate 300g Oil

225g Water
GANACHE CHOCOLATE:
Carat Chocolate
Decorcream
LAYERING
INGREDIENTS

GREEN (BISCUIT PISTACHIO) BLACK (CHOCOLATE CAKE)

RED (BROWNIES)

Layer 1: Brownie Biscuit
Layer 2: Ganache Chocolate
Layer 3: Brownie Biscuit
Layer 4: Ganache Chocolate
Layer 5: Brownie Biscuit
Layer 6: Framboise peppin
Layer 7: Brownie Biscuit

Layer 1: Biscuit Pistachio
Layer 2: Pistachio Ganache
Layer 3: Biscuit Pistachio
Layer 4: Pistachio Ganache
Layer 5: Biscuit Pistachio
Layer 6: Pistachio Ganache
Layer 7: Biscuit Pistachio

Layer 1: Chocolate Cake

Layer 2: Ganache Passion Fruit
Layer 3: Chocolate Cake

Layer 4: Ganache Passion Fruit
Layer 5: Chocolate Cake

Layer 6: White Crunchy Pralicrac
Layer 7: Chocolate Cake

METHOD

RED (BROWNIES)

Mix all the ingredients together for 4 minutes at a medium speed. Put the mix in the oven for 180 °C for 25 minutes.

GREEN (BISCUIT PISTACHIO)

Mix all the ingredients together for 4 minutes at a medium speed. Put the mix in the oven for 180 °C for 25 minutes.

BLACK (CHOCOLATE CAKE)

Mix all the ingredients together for 4 minutes at a medium speed. Put the mix in the oven for 180 °C for 25 minutes.
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[HE GONTAINER

BUCHE DE NOEL Tegral Red Velvet

The original Yule log recipe emerged during the 19th century.The name blche de Noél originally referred to the Yule log
itself, and was transferred to the dessert only after the custom had fallen out of use, presumably during the first half of
the 20th century.

INGREDIENTS

RED VELVET CREAM CHEESE GLAZE

1 kg Tegral Red Velvet Mix 1kg Cream Cheese 250g Belnap Neutre
Puratos Friendship 250g Water

3509 Eggs 5009 Sugar Powder 1kg Glamour Décore gel
300g QOil 10g Red Color Flow Paste
250g Water

METHOD

RED VELVET

Mix all ingredient together for 4 minutes at medium speed.
Place a thin layer of the mixture on a baking tray. Bake on 220 °C for 8 min max

CREAM CHEESE
Mix all ingredients together until we have a homogenous mixture.

GLAZE
Boil the belnap neutre and water then add it to the glamour gel. Mix them gently with a whisk to avoid air bubbles.

MONTAGE

On the red velvet roll we put a thin layer of framboise peppin and then add the cream cheese.
Roll and put in the freezer

Cover the buche with butter cream and then glaze it.

Cover it with the chocolate.

The container is made from Milk Chocolate ZA306 Belcolade.
Colored by Modecor Yellow Color and Milk Chocolate ZA306 Belcolade
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TEGRAL SPONGE

INGREDIENTS

TEGRAL

1kg Tegral Sponge Puratos
800g Eggs

200g Water

BAVAROIS CREAM

125g Water

125g Bavarois Neutre Puratos
5009 Finesse Semi Whipped Cream
AD Bano Fruit Mix

METHOD

TEGRAL

Mix the ingredients for 8 minutes then spread
700g of the mix on a tray of 40*60cm and
bake at 230°C for 8 minutes.

BAVAROIS CREAM

Mix the water and bavarois together using a
whisk then add it to the Finesse Semi Whipped
Cream.

Once done, put the mix in a mould then add
the fruit cocktail filling and roll it.

FINAL TOUCH

Chocolate shavings
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BLAGH FOREST

BUCHE DE NOEL Tegral Sponge

Tegral Sponge Chocolate Roll

Tkg Tegral Sponge Puratos

800g Eggs

200g Water

Raspberry Jam Layer or Pralicrac PatisFrance & Amarena

INGREDIENTS

CHOCOLATE MOUSSE: LIGHT VANILLA CREAM:

150g Dark Chocolate Belcolade D600 500g Finesse Semi Whipped Cream
1509g Finesse Cream Bano 100g Bavarois Neutre Puratos
350g Finesse Semi Whipped Cream 100g Water

10g Arome Vanille PatisFrance

METHOD

RASPBERRY JAM LAYER
Mix all the ingredients together for 7 minutes then bake at 220 °C for 8 minutes.

CHOCOLATE MOUSSE:
Mix the chocolate with the cream then add the Finesse Semi Whipped Cream.

LIGHT VANILLA CREAM:
Mix the Bavarois Neutre , Water and Vanilla Arome well then add the Finesse Semi Whipped Cream.
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BLAGH FOREST

BUCHE DE NOEL Tegral Brownies

INGREDIENTS
TEGRAL SPONGE CHOCOLATE CHOCOLATE MOUSSE BROWNIES CHERRY
ROLL 150g Dark Chocolate 5009 Tegral Mix Brownies 3759 Cherry Puree
1kg Tegral Sponge Puratos Belcolade D600 Puratos Crops
800g Eggs 150g Finesse Cream 2259 Eggs 75g Sugar
200g Water 350g Finesse Whipped 2259 Primera Butter 9g Gelatin Sheet Bano
Cream 100g Belcolade Chocolate
Dark
METHOD

TEGRAL SPONGE CHOCOLATE ROLL
Mix all the ingredients together then bake at 220 degrees for 8 minutes.

CHOCOLATE MOUSSE
Mix the chocolate with the cream then add the semi whipped cream.

BROWNIES
Mix all ingredients together and bake on 180 for 25 minutes.

CHERRY
Heat the puree with sugar then add the gelatin. Pour in of mold size.

MONTAGE

Layer 1: Brownies

Layer 2: Frozen Cherry

Layer 3: Chocolate Mousse

Layer 4: Tegral Sponge Chocolate
Layer 5: Cherry and Rasperry
Layer 6: Tegral Sponge Chocolate

GLAZE
White Chocolate Belcolade
Dark Chocolate Belcolade

BUCHE COVER
The cover is made from Belcolade Milk Chocolate ZA306 Silikomart Mold.
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DLD FRENGH BUGHE

WITH AROME VANILLE

INGREDIENTS

TEGRAL SPONGE
1kg Tegral Sponge Puratos
7509 Eggs
200g Water
10g Arome Vanille PatisFrance

DECOVITE CREAM
1kg Decovite Puratos
20g Trablit PatisFrance
2509 Praline 50% PatisFrance

METOD

TEGRAL SPONGE
Mix all ingredients together T min on low speed and 6 min on
high speed. Put 750g in a tray 40*60 bake on 220 °C for 6 min.

CREAM DECOVIT
Mix all ingredient together in the machine with a whisk for 4 min
on high speed.

MONTAGE

Place the sponge on 40*60 tray. Add the Decovit cream and roll.

Freeze for 2 hours minimum, and decorate with Cream.

42
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PAVLOVA

WITH MERINGUE

INGREDIENTS

MERINGUE
5009 Sugar
500g Sugar Powder
500g Egg White

FILLING
5009 Finesse Fresh Cream 35% Bano
500g Whippak Cream Puratos

COULIS
Raspberry
Strawberry
Pomegranate

METHOD

MERINGUE
Mix in the mixer the white eggs then add the sugar on 3 times.
When it becomes firm add the sugar powder gradually.
Choose the shape that you desire then bake on 80 to 100 °C for 3 hours or in an oven over night.

DECORATION
Decorate Fruits as desired
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- Speculoos biscuits of size ©.D5g for decoration.

- Speculoos cream paste for versatile usage in pastry,
. chocolate and ice cream.

- Speculoos cream paste with crunchy biscuits bits for
versatile usage in.

- Pastry. chocolate and ice cream.

- Speculoos fine powder of size 2 -Omm for direct used
in pastry. chocolate and ice cream.

- Speculoos granulated powder of size & -~ Omm for
direct used in pastry. chocolate and ice cream.
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APPLE AND SPEGULO0S BUGHE

BUCHE DE NOEL

STAR PRODUCT

Speculoos Paste

INGREDIENTS

MILLE FEUILLE DOUGH

Tkg Flour

20g Salt

50g Melted Primera Butter

500g Primera Butter for Lamination
550g Cold Water

SPECULOOS MOUSSE
1Kg Finesse Cream Bano
200g Bianchero Fugar
200g Speculoos Paste

APPLE FILLING

5009 Apple Topfil Puratos
10g Arome Vanille Puratos
25g Primera Butter

25g Brown Sugar

METHOD

MILLE FEUILLE DOUGH

Mix all ingredients in a bowl until we have a dough. We prepare the mille feuille and bake in a buche shaped mold.

SPECULOOS MOUSSE

Mix the cream and bianchero then add the speculoos paste.

APPLE FILLING

Mix all ingredients until they are caramelized. Place the mixture on a baking paper into a cylinder form then freeze.
Insert inside the speculoos mousse prepared.

DECORATION
Cut apples and bake at 75°C for 3 hours.
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BUGHE GABOS.E

QISIS_”CUQCQ:QU_UQJ Tegral Savoie Puratos

INGREDIENTS

BUCHE MOUSSE VANILLE BASE BROWNIES

1000g Tegral Savoie 600g Whipped Cream Finesse 5009 Tegral Satin Brownies Puratos

Puratos 200g White Chocolate X605 225g Primera Butter

1000g Eggs Belcolade 2259 Eggs

200g Wate 100g Milk 100g Dark Chocolate Belcolade D600
8g Gelatin Leaves Bano

CABOSSE Layer Hazelnut Spread Bano VELOUR

Milk Chocolate Belcolade 500g Dark Chocolate Belcolade D600

500g Cacao Butter Belcolade
METHOD
BUCHE

Mix all the ingredients for 8 minutes using a mixer then bake at 230°C for 9 minutes.

BASE BROWNIES
Mix the Tegral Satin Brownies with the eggs then mix the melted chocolate with the butter for 4 minutes.
Once mixed, bake at 180 °C for 26 minutes.
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Bano new
labeled Milk
& White Hazelnut
Spread. Used in Pastry,
Bakery, Chocolate &
lcecream
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SHARING THE PASSION TO IMPROVE




e .. CHESTNUT
907

WHITE
ALMONDS

—3
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« IDEAL FOR
PASTIRY

Almond paste made from 50% white FiEh It is a mixture of 58% chestnut pulp
almonds with a bitter almond flavor. Can and sugar with an aroma of vanilla.
be used without tearing, ideal for pastry. Ideal for pastry.
@ a.giuLp.ulng 507 g0 degino jolll diyac ullg cliiwAll il go 7 58 (1o ujo ail
. R : abiglall ddlio . Llsilall dxily
PATI RANCE &0 ol 99> lglasiuul g0y 4ol joll

wihglalaio

EEEEEEEEEEEEEEE




Issue 30 / November 2019

BUGHE CHESINOT
AND MANDARIN

INGREDIENTS

BUCHE MANDARINE PUREE

1kg Tegral Savoie Puratos 300g Mandarine Pulp L'_
kg Eggs 100g Sugar

100g Water 7g Pectin NH

CHESTNUT CREAM

500g Chestnut Paste
PatisFrance

70g Melted Primera
Butter

METHOD

BUCHE

Mix the ingredients together for 7 minutes then bake at
230°C for 8 minutes.

CHESTNUT CREAM
Mix the ingredients using a whisk until we obtain a
cream. Place a layer on the prepared buche.

MANDARINE PUREE

Boil the mandarine and half the amount of sugar then
add the pectin and the second part of the sugar. Cook
at 103°C then place on the buche and roll.

DECORATION
Chestnut Cream
Orange

62
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GHESTNUT
GAKE

INGREDIENTS

ALMOND BISCUIT

CUSTARD CREAM

1L Milk

375g Cremuyyvit Puratos
50g Primera Butter

CHESTNUT MOUSSE

3509g Custard Cream PatisFrance
300g Chestnut

300g Whippak Cream Puratos
50g Gelatin Mass Bano

5g Arome Vanille PatisFrance

METHOD

CUSTARD CREAM
Mix milk and the cremyvit than add the butter
liquid.

CHESTNUT MOUSSE

In a half ball mould put the chestnut mousse
and almond biscuit then place it in the freezer
Join the 2 half to have the shape of a ball.
Place the pieces in a chocolate mould made
from ZA306 chocolate and make a different
hole in the cover.

Issue 30 / November 2019

FINAL TOUCH
Velour spray
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GAKE MAGARON

FOR CHRISTMAS

INGREDIENTS

CAKE MACARON GANACHE CHANTILLY PATE SABLE

5009 Patis Macaron PatisFrance 602g Finesse Cream Bano 300g Flour

150g Egg White 225g White Chocolate Belcolade X605 200g Primera Butter
125g Water 56g Water 100g Sugar Powder
1259 Eggs 79g Gelatin Powder Bano 509 Eggs

125g Flour 1 Vanilla Pods Fugar

40g Sugar

5g Baking Powder

METHOD

MACARON

Mix the water, eggs, Patis Macaron, flour and baking powder.Mix the
egg white with the sugar and add it to the first mixture. Once mixed,
bake at 180°C for 20 minutes.

GANACHE CHANTILLY
Boil the cream until it reaches 80°C then add the white chocolate
and gelatin. Let the mix rest for 24 hours in the refrigerator.

PATE SABLE

Mix the butter with the sugar then add the eggs and flour. Let the
mix rest for 4 hours in the refrigerator then bake at 170°C for 9
minutes.

GLAZE

2509 Milk Chocolate Belcolade ZA306
2509 Pralicrac Caramel PatisFrance
30g Oil
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silikoviart

professional

&

LIMONE & LIME30

Mold size: 55 x 38 h27 mm

TARTE RING
KIT ROUND

0250MM
Mold size: 205 h20 mrr

Ring s

silikovfart

professional

RING KIT
RECTANGULAR

120X35MM

Mold size: 107 x 23 h12 mm
Ring size: 120 x 35 h20 mm

t 156 m

Mold vol .26 ml x 6 T

TARTE RING
KIT ROUND

©210MM

TARTE RING KIT
RECTANGULAR

265X105MM
Mold size: 235 x 75 h 20 mm
Ring size: 265 x 105 h 20 mm

Mold vol .. 332 ml

£

TARTE RING
KIT SQUARE

200X200MM
Mold size: 170 x 170 h20

Ring size: 2 2 2
M¢ 560 ml



TARTE RING KIT
SQUARE

80X80MM

Mold size: 67 x 67 h15 mm
Ring size SJXCQ h20 mm

Mold vol . 62 ml x 6 Tot 372 ml

PLISSE 100

Size: @ 140 h 10 mm
Vol - 2 x 100 ml Tot. 200 ml

silikovfart

professional

PLISSE 23

Size: ©@ 75 h 7.7 mm
2

3 ml Tot. 138 ml

UNIVERSO 30

Size: 2.64» Dia. x 1.06» H (®
67mm x 27mm H)
Volume: 6 x 3.04 Oz
(6 x 90 ml)

PLISSE 7

Size: ® 45 h 6.4 mm

Vo 15 x 7 ml Tot. 105 ml

i
. g
W

FRAGOLA 30

Mold size: 48 x 37 h33 mm
Mold vol .. 30 ml x 15
uL/rﬁ m|

TARTE RING KIT
MONTBLANC

08 0MM

Mold size: @74 h42 mm
Ring size: 80 h20 mm

Mold vo 636 mM

silikovfart

professional

—1 P i
=

TARTE RING KIT
0BLONG

146X34MM

Mold size: 133 x 21 h12 mm
Ring size: 146 x 34 mm
Mold vol . 285 x 6 Tot 171 ml

%

MELA, CILIEGIA
& PESCA

30 Silicone Mold

Size: @ 1.54» x 1.18»
H (D 39mm x 30mm H)
Volume: 15 x 1 Oz. (15 x 30 ml)

TARTE RING
PARADIS KIT

08 0MM

Mold size: @70 h11 mm
Ring size: 80 h20 mm

Mold vol .. 37 ml x 6 tot. 222 ml

TARTE RING
COCOA KIT

07 0MM

Volume Cavity: 36 ml x 8
Total Volume: 288 ml



AS VINTAGE THEME DEMO

CHEF FRANCOIS GALTIER

Like every year the International Chef and World Pastry Cup Bronze Winner Francois
Galtier held a 3 days Christmas themed pastry demo at BanoPuratos innovation
center, Lebanon.

The demo theme was to show Christmas in a vintage way. The Chef used new flavors and
created amazing shapes, where customers had the chance to learn and gather new ideas for
the upcoming Christmas season 2019.
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[EDDY

STAR PRODUCT

FOR CHRISTMAS

Coconut Puree

INGREDIENTS

COCONUT CAKE COCONUT SPIRIT CREAMY COCONUT MOUSSE CHOCOLATE SHELL &
260g Eggs 70g Coconut Puree Crops 105g Coconut Puree Crops SPRAY

1209 Egg Yolk 150g Primera Butter 30g Gelatin Mass 300g Cocoa Butter
3809 Sugar 45g Gelatin Mass Bano (1/5.5) Belcolade

480g Coconut Bano (1/5.5) 225g White Chocolate 500g Milk Chocolate
Powder (Grated) 300g Milk Chocolate X605 Belcolade 03X5 Belcolade
120g Flour 03X5 Belcolade 20g Coconut Powder

220g Primera Butter 50g Dark Chocolate (Grated)

170g Egg White D600 Belcolade 500g Finesse Whipped

170g Sugar 40g Coconut Puree Crops Cream

METHOD

COCONUT CAKE BOUNTY SPIRIT CREAMY

Mix the eggs, egg yolk & sugar together to let the
sugar melt. Finish by adding coconut, flour and melted
butter. Separately, whipt egg white and sugar to obtain
meringue. Mix delicately the first preparation with the
meringue. Spread out around 1900g per plate and bake
160°C around 25 min in ventilated oven. Cut discs @ 3cm
when it’s cold.

COCONUT MOUSSE

Boil puree with gelatin mass and pour on chocolate and
coconut powder to make a ganache.

At 35°C mix delicately with soft whipped cream.

Boil puree with butter, add gelatin mass and pour on
chocolates to make a ganache. When all drops of
chocolate are melted blend with the rest of puree at 10 to
20°C. Fill for 1 cake, 2 silicon mould micro baba @2,5cm
Silikomart full filled and 2 half filled, 2 micro round
22,5cm Silikomart and 1 half-sphere g3cm Silikomart for
insert where you should fix one disc of cake on the top,
then freeze.

CHOCOLATE SHELL & SPRAY
Melt cocoa butter and mix with chocolate. Use at around
35°C.

MONTAGE

Fill silicon mould Truffle g4cm Silikomart full of coconut mousse, and silicon mould Truffle a5cm Silikomart half filled
to push the frozen insert of creamy and cake inside. Freeze, unmould and stick the head on body. Unmould the
cream elements, fix 2 micro round for the legs, 2 micro baba for arms, and cut one part of the half filled micro baba
with round cuter g4cm before fixing on the head. Pick one stick on the place of the bow tie and dip into the chocolate
shell preparation at 35°C. Spray directly on the top the same preparation at same temperature to get the velvet
effect. Make 2 eyes with a drop of dark chocolate glaze, fix the nose made from tempered chocolate into mini pearl
Silikomart mould, and the bow tie made from ivory modeling chocolate Bano with red color.
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REEN ELF

INGREDIENTS

PISTACHIO BISCUIT

80g Flour

200g Icing Sugar

105g Pistachio Powder

240g Almond Powder PatisFrance
120g Brown Sugar

315g Egg Whites

2g Sea Salt

COFFEE CARAMEL

2709 Finesse Fresh Cream

15g Coffee Beans

180g Glucose Syrup PatisFrance
225g Sugar

135g Sweet Condensed Milk

84

2g Salt
360g Primera Butter

PISTACHIO MOUSSE

30g Gelatin Mass (1/5.5) Bano
115g Icing Sugar

105g Whole Milk

115g Pure Paste

Pistachio 100% Fugar

2g Sea Salt

500g Whippak Fresh

Cream 35% Puratos

PISTACHIO CRUNCHY
250g Pralicrac Caramel
PatisFrance

40g Chopped Roasted Pistachio

GREEN CHOCOLATE GLAZE
100g Finesse Fresh Cream

70g Sugar

4109 Glucose Syrup PatisFrance
180g Gelatin Mass (1/5.5) Bano
225g White Chocolate

X605 Belcolade

70049 Mirror Glaze Neutral
Puratos

AD Green Color Flow Paste

AD Yellow Color Flow Paste

AD Blue Color Flow Paste

METHOD

PISTACHIO BISCUIT

Blend in a food processor, flour, icing sugar, almond powder and
hazelnuts powder. Whip eggs white firm with salt and brown sugar.
Fold in powders and spread on 40x60 cm tray. Bake at 180°C, close
damper for 12 min. cut disc of 4cm.

COFFEE CARAMEL

Infuse coffee beans in cream for 15 min, sift and complete the loss
with cream. Caramelize glucose with sugar. Stop the caramelization
with condensed milk, then add cream and salt. Boil the preparation to
evaporate some water until you get 710 g It’s easier to reduce more,
scale and add the missing water to reach the good weigh. Add butter
and blend well. Let crystallize in the fridge. Pipe a ball of caramel on
the ring of biscuit and freeze.

PISTACHIO MOUSSE

Boil milk with gelatin mass and pour on the pistachio paste then add
the salt and sugar to make a ganache. At 35°C mix delicately with soft
whipped cream.

PISTACHIO CRUNCHY
Soften pralicrac, add pistachio and mix.

GREEN CHOCOLATE GLAZE

Boil cream, sugar, and glucose, and pour on the gelatin to melt it.
Add chocolate, mix well to melt all the drops of chocolate, and add
the mirror glaze at the end, add color and Blend the glaze, and use at

35/40°C.

MONTAGE

Mold the pistachio mousse into Silikomart « Nocciola 125 » and push

the insert of coffee caramel and biscuit, finish with a layer of crunchy

pistachio and freeze. Unmold and glaze with the green chocolate

glaze. Decorate using the following elements:

- 2 half egg of 3 cm in dark chocolate for the shoes.

- Grey Modeling chocolate Bano (mixing white with a little of black)
for the shoes sole.

- Tstrip 1.3 cm large of Black Modeling Chocolate Bano for the belt.

- 1dark chocolate belt buckle colored with gold powder.
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INGREDIENTS

MILK CHOCOLATE SHELL &
ELEMENTS

AD Milk Chocolate 03X5 Belcolade
AD lvory Modeling Chocolate Bano

AD Brown Modeling Chocolate
AD Gold Food Color Powder

PISTACHIO CRISPY

50g White Chocolate X605
Belcolade

400g White Pralicrac
PatisFrance

50g Pure Pistachio Paste 100%
Fugar

150g Whole Pistachio

88

[T SOUNDS MIDNIGAT

3g Salt

CHOCOLATE SPRAY

200g Cocoa Butter

Belcolade

200g White Chocolate

X605 Belcolade

AD Yellow Lypo Food Color Powder
AD Blue Lypo Food Color Powder
AD Bronze Food Color Powder

PISTACHIO SAUCE
200g Icing Sugar
120g Whole Milk
200g Pure Pistachio

Paste 100% Fugar
2g Salt

SMOKED SEASALT CHOCOLATE
MOUSSE

105g Whole Milk

30g Gelatin Mass Bano
(1/5.5)

2259 Milk Chocolate 03X5
Belcolade

49 Sea Salt

500g Finesse Whipped
Cream Bano

METHOD

MILK CHOCOLATE SHELL & ELEMENTS

Melt and temper milk chocolate and mould individual Universo silicon
mould Silikomart to make a thin shell. Make the same with g3cm half
sphere polycarbonate mould Chocolate World . Fill full also the Mini
Pearl silicon mould Silikomart. Mix some chocolate into a cutter to
get a paste and roll 2 tubes per cake of 1,6 cm long. Mix now some
ivory modeling chocolate with some brown to get the saome color as
the pure milk chocolate. Make all other elements with this modeling
chocolate (clock hands, screw, tubes, ring,...). Brush some gold powder
on the elements should be gold.

PISTACHIO CRISPY

Melt the chocolate with pralicrac and mix with pistachio paste and
pieces and with the salt. At less than 28°C, pour 1 layer into the milk
chocolate shell and let cristalyze in refrigerator.

CHOCOLATE SPRAY

Unmould the cristalized shell with crispy and turn up side down
with 2 half spheres g3cm and 1 ring per cake. Melt cocoa butter and
pour on chocolate before adding color to get turquoise color. Blend
and at maximum 30°C spray the elements to give the color. After
cristalysation of the spray, brush gently a little of bronze powder. Stick
all the elements together exept the ring and the clock hands.

PISTACHIO SAUCE
Mix the milk with sugar, then add Pistachio paste and salt to make an
emulsion. Put in pipping bag.

SMOKED SEASALT CHOCOLATE MOUSSE
Boil milk with gelatin mass and pour on chocolate and salt to make a
ganache. At 35°C mix delicately with soft whipped cream.

MONTAGE

Pipe a spiral of pistachio sauce on the crispy into the colored chocolate
shell and cover directly with mousse. Let around Tmm non filled and
freeze. Laminate some with modeling Chocolate Bano, stamp it with
number of the clock and cut disc @ between 6 and 6,5 cm. Stick this
disc to the frozen mousse, then the ring and clock hands just before
midnight. You can present the cake standing or flat.
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INGREDIENTS

PECAN NUTS BISCUIT
80g Flour

200g Icing Sugar

105g Almond Powder
PatisFrance

2409 Pecan Nuts Powder
120g Brown Sugar

315g Egg Whites

2g Sea Salt

CHAI LATTE INFUSION
500g Whole Milk

12g Black Tea

3pcs Cloves Stick

3pcs Cinnamon Stick

92

LOVE STORI

3pcs Star Anis

1.2g Green Cardamom
2g Powder Ginger
0.3g Nutmeg Powder

CHAI LATTE CREAMY

155g Chai Latte Infusion

3g Orange Zest

35g Gelatin Mass (1/5.5) Bano
125g Milk Chocolate 03X5
Belcolade

135g Dark Chocolate D600
Belcolade

2g Sea Salt

310g Finesse Fresh Cream 35%

CHOCOLATE MOUSSE

250g Fresh Cream 35%

Bano

1.2g Sea Salt

18g Gelatin Mass (1/5.5) Bano
100g Milk Chocolate O3X5
Belcolade

190g Dark Chocolate D600
Belcolade

3509g Finesse Whipped Cream

NEUTRAL GLAZE

200g Neutral Belnap Dawn
300g Water

1000g Neutral Decorgel Dawn

METHOD

PECAN NUTS BISCUIT

Blend in a food processor, flour, icing sugar, almond powder and
pecan nuts. Whip egg white firm with salt and brown sugar. Spread on
40x60 cm tray. Bake at 180°C in ventilated oven, close damper for 12
min. Cut insert size with cuter from Silikomart Finger Mould when the
biscuit is cold.

CHAI LATTE INFUSION
Warm up the milk at 80°C with all spices covered with cling film for 15
minutes. Sift and reserve.

CHAI LATTE CREAMY

Warm up infused milk with zest and gelatin mass and pour on
chocolates and salt to make a ganache. Finalize the emulsion with
the cold liquid fresh cream. Let crystalize in refrigerator and pipe one
tube of creamy ontop of each biscuit and freeze.

METHOD

CHOCOLATE MOUSSE

Warm up the fresh cream 35%, salt and gelatin mass and pour over
chocolate. Mix and add the whipped fresh cream at the end when the
base reach a temperature of 33°C.

NEUTRAL GLAZE
200g Neutral Belnap Dawn
Boil belnap with water and add to decorgel. Mix and use at 35/40°C.

MONTAGE

Fill the mold Silikomart « Finger 75 » with the chocolate mousse and
push the frozen insert inside.
Freeze, unmold and glaze.
Decorate using the following element :
- Trectangle 14 x 12 cm of Ivory Modeling Chocolate Bano and cocoa
powder to create the parchment effect,
& stamped with « manuscrit » design.
- Trope in Brown Modeling Chocolate Bano.
- 1stamp in red chocolate.
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INGREDIENTS

MILK CHOCOLATE POT
AD Milk Chocolate
03X5 Belcolade

PRALINE SPONGE CAKE
20g Cocoa Butter Belcolade
30g Sugar

2g Salt

100g Finesse Fresh Cream
Cream 35% Fat Bano
100g Hazelnut Praline
50/50 Belcolade

110g Egg White

40g Flour T55

10g Baking Powder

926

IMAS ROSE

PRALINE AND RASPBERRY SAUCE
400g Hazelnut Praline 50/50
Belcolade

1509 Raspberry Puree Crops

WHOLE RASPBERRY
AD Whole Frozen Raspberry Crops

PRALINE MOUSSE

105g Whole Milk

30g Gelatin Mass Bano(1/5.5)
225g Hazelnut Praline 50/50
Belcolade

3g Salt

5009 Finesse Whipped Cream Bano

PRALINE CRUMBLE
100g Hazelnut Praline
50/50 Belcolade

80g Almond Powder
100g Flour

1g Salt

30g Primera Butter
40g Sugar

METHOD

MILK CHOCOLATE POT

Melt and temper milk chocolate to mould individual flower pot mould
with a thin layer of chocolate. Make also thin discs of chocolate @5 to
5,5cm, and some half-sphere g3cm from Chocolate World .

PRALINE SPONGE CAKE

Warm up cocoa butter with sugar and cream, pour on praline to make
an emulsion. Add egg white, mix and finish with flour and baking
powder. Fill up the siphon, close, add 2 gaz capsules and shake well.
Fill 2 of paper cup and bake full power in micro-wave for around 35
sec. Store directly up side down after baking.

PRALINE AND RASPBERRY SAUCE
Mix the praline with puree to make an emulsion. Put in pipping bag.

WHOLE RASPBERRY
Use directly frozen for the montage.

PRALINE MOUSSE
Boil milk with gelatin mass and pour on praline and salt to make an
emulsion. At 35°C mix delicately with soft whipped cream.

PRALINE CRUMBLE
Mix all ingredients until you get small agglomeration. Sprinkle on
baking tray. Bake around 25 min at 160°C.

MONTAGE

Use the milk chocolate pot like the eatable container. Fill with a bit of
mousse, place a piece a sponge cake, some sauce and some frozen
raspberry, make different layers like this until the pot is almost full.
Close with the disc of milk chocolate and cover with praline crumble.
Cut some leaves in different sizes from ivory modeling chocolate Bano
colored with red color and with green color. Stick on the half sphere of
chocolate first the small red in middle and go gradualy bigger on the
outside. Finish with the green leaves. For the heart of the flower mix
some green and yellow modeling chocolate Bano to make marbeled
color of the elements. Spray some red and some green and place the
flower on top of the crumble.
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INGREDIENTS

ORANGE CHOCOLATE CREAMY
50g Orange Juice or Puree

150g Butter 82% Fat Primera
25g Gelatin Mass Bano(1/5.5)
3509 Dark Chocolate D600
Belcolade

400g Orange Juice or Puree

SPECULOOS MOUSSE

105g Whole Milk

30g Gelatin Mass Bano (1/5.5)
225g Smooth Speculoos Paste
Bano

2g Salt

5009 Finesse Whipped Cream

100

VROUM-VRDUN

SPECULOOS CRISPY

50g White Chocolate X605
Belcolade

300g White Pralicrac PatisFrance
100g Speculoos Paste with Pieces
2g Salt

GOLD MILK CHOCOLATE GLAZE
100g Fresh Cream 35% Bano

70g Sugar

4109 Glucose Syrup PatisFrance
180g Gelatin Mass (1/5.5) Bano
225g Milk Chocolate 03X5 Belcolade
7009 Glamour Decorgel Dawn

SQ Yellow Lypo Food Color Powder

DARK CHOCOLATE CRISPY
100g Dark Chocolate D600
Belcolade

4009 Dark Choco Pralicrac
PatisFrance

2g Salt

CHOCOLATE SHELL

300g Cocoa Butter
Belcolade

500g Milk Chocolate O03X5
Belcolade

METHOD

ORANGE CHOCOLATE CREAMY

Boil juice with butter, add gelatin mass and pour on chocolate to make
a ganache. When all drops of chocolate are melted blend with the rest
of juice at 10 to 20°C. Truffles mould @2cm Silikomart and freeze, let
the rest of the cream cristalyze into the refrigerator.

SPECULOOS MOUSSE
Boil milk with gelatin mass and pour on speculoos paste and salt to
make a ganache. At 35°C mix delicately with soft whipped cream.

SPECULOOQOS CRISPY
Melt chocolate with pralicrac and mix with speculos paste and salt.

DARK CHOCOLATE CRISPY
Melt chocolate with pralicrac and add salt. Pour in micro baba mould
Silikomart and let cristalyze.

GOLD MILK CHOCOLATE GLAZE

Boil cream with sugar and glucose and pour on the gelatin to melt it.
Add chocolate, mix well to melt all the drops of chocolate, and add the
mirror glaze at the end. Blend the glaze, and use at 35/40°C.

CHOCOLATE SHELL
Melt cocoa butter and mix with chocolate. Use at around 35°C.

MONTAGE

Fill half of finger mould Silikomart with mousse, pipe one tube of
creamy already set inside and freeze. Finish to fill with speculoos
crispy and freeze again. Unmould, cut a little flat part for the truffle
of creamy on the top, and glaze. Dip the frozen truffle of creamy into
the chocolate shell preparation at 35°C, and place on the flat part on
top of the cake. Stick the weel made from dark chocolate crispy on the
side, and a curved tube made from brown modeling chocolate Bano
colored with silver powder. The last touch is the car grille made also
from brown modeling chocolate Bano colored with silver powder.
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VALENTINE BREAD

u:ﬂ_u_cp: Soft'r Alpaga

INGREDIENTS

1000g Flour

+/- 550g Water

100g Mimetic Incorporation
20g Yeast

18g Salt

10g Soft'r Alpaga

100g Sugar

METHOD

Mix all ingredients on low speed for 4 minutes and on high speed for 6
minutes.

Bulk Fermentation: 10 minutes

Scale T00g and choose the desired shape.

Proof for 90 minutes then bake at 220°C for 11 minutes in a deck oven.
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WITH BIANCHERO

BROWNIES DARK GLAZE

5009 Tegral Brownies Puratos 1369 Finesse Cream Bano

2259 Eggs 40g Sugar

225g Primera Butter 4109g Glucose PatisFrance

100g Dark Chocolate Belcolade B504 156g Gelatin Mass Bano
143g Dark Chocolate D600

BIANCHERO BASE 119g Cacao Powder Belcolade

1L Finesse Cream Bano 700g Mirroir Neutre Puratos

200g Bianchero Fugar

METHOD

BROWNIES

Melt butter and chocolate as ganache in the
machine mix eggs and tegral brownies then
add the ganage. Mix for 4 min medium speed.
Spread all the mix on 4060 tray. Bake at
180°C for 22 to 25 min

BIANCHERO BASE

Boil the cream, sugar & glucose, then add
the gelatin mass. Add the chocolate and
cacao powder and mix with blender.

FINAL TOUCH

In a mould but the bianchero biscuit noir add the
biscuit noir filling put a layer of brownies repeat
the same process twice.

Cover with the dark glaze and finish with the 2
swan made from white Chocolate X605 .
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LOVE GUPS

;Dﬂugj Friendship Cheese

INGREDIENTS

FROSTING CREAM

400g Friendship Cheese
100g Sugar Powder

100g Primera Butter
5009g Finesse Cream Bano

METHOD
Heat the cream cheese then add the sugar, butter and cream.

THE CUP
Temper the ZA306 Milk Chocolate from Belcolade and cover inside a semi sphere cup.

THE PLATE
Use a silicon semi sphere mold to shape the bottom of the cup and spray it with violet color.

MONTAGE
Fill the cup with the prepared cream

DECORATION
100g Topfil Blueberry Puratos
Mold used: Silikomart SFOO1 Half Sphere
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INGREDIENTS

TEGRAL SAVOIE

950g Tegral Savoie Puratos
50g Cacao Powder Belcolade
200g Water

7509 Eggs

DARK GANACHE CHOCOLATE
1kg Finesse Fresh Cream
7509 Dark Chocolate 501
Belcolade

1509 Glucose PatisFrance

WHITE GANACHE
1kg White Chocolate X605
Belcolade

1né

VALENTINE  GAKE

4009 Finesse Fresh Cream
40g Gelatin Mass Bano

BIANCHERO BASE

5009 Finesse Fresh Cream
5009 Whippak Cream Puratos
200g Bianchero Fugar

DARK CHOCOLATE MOUSSE
kg Bianchero Base
300g Dark Ganache

VANILLA CHOCOLATE MOUSSE
kg Bianchero Base
300g White Ganache

STRAWBERRY MOUSSE
1kg Bianchero Base

50g Strawberry Naturale
50g Milk

GLAZE

250g Belnap Neutre
250g Water

1kg Glamour Décore Gel
10g Red Color Flow Paste

METHOD

TEGRAL SAVOIE

Mix the water and the eggs using a mixer, and then add the powder.
Mix the ingredients for T min on low speed , then 6 min on high spee.d
Place 800g of the mix on atray of 40*60 and bake at 220°C for 6 minutes.

DARK GANACHE CHOCOLATE
Boil the cream and glucose then add them to the chocolate, mix well
to have a homogenous mixture

WHITE GANACHE
Boil the cream and add the gelatin, then add the mixture to the
chocolate to have a homogenous mixture.

BIANCHERO BASE
Place both creams and mix using the mixer then add the Bianchero
Once added, mix using a whisk to generate a yogurt texture

DARK CHOCOLATE MOUSSE
Mix all together

STRAWBERRY MOUSSE
Mix the concentrate with the milk
And then add it to the bianchero base

GLAZE
Boil the belnap and water then add it to the glamour gel. Mix them
gently with a whisk to avoid air bubbles.

MONTAGE DECORATION
-First layer Velour sprayer Black
Dark Chocolate Mousse Red glaze

Chocolate Sponge
-Second Layer
Strawberry Mousse
Chocolate Sponge
-Third Layer
Vanilla Mousse
Chocolate Sponge
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DANISH PASTRY

STAR PRODUCT

<5l il

INGREDIENTS

Tkg Flour

500g Cold Water

100g Sugar

50g Mimetic Incorporation Puratos

30g Milk Powder

209 Yeast

20g Salt

5g Improver Tigris Puratos

600g Mimetic for Lamination

Cremfill Vanilla/ Blueberry/ Apricot/ Strawberry/ Deli Citron Puratos

METHOD

Mix all ingredients on a slow speed for 3 minutes and then fast speed 4
minutes. Let the dough rest in the freezer for 30 minutes. Laminate 2 double
fold then freeze it again for 20 minutes. Roll until thickness 4mm then choose
the shape as desired. Let it proof for 1 hour at 28°C and RH 85 add the filling.
Bake at 170°C for 15minutes approximately in a ventilation oven.

MONTAGE

Use sunset glaze to glaze the product before baking. Once baked, add sublimo.
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HEART PETITFOUR

x_13J|_\.LCJ9_QL3_Lu Tegral Red Velvet

INGREDIENTS

400g Tegral Satin Red Velvet Puratos
150g Eggs

250g Flour

150g Primera Butter

10g Arome Vanille PatisFrance

METHOD

Mix all the ingredients except the eggs until we have a sandy mixture.
We add the eggs until w obtain a dough. Place the dough in the fridge
for 6 hours. Roll the dough at 4mm thickness and use a shape cutter to
cut the dough.

Bake at 160°C for 12 minutes.
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DELI RANGE

Fresh ready fillings make all the %p@}QJIL}bgLojéj_@Lg g
difference with the Deli Range by SUol @glaos yuwiligy yo (sUadegono
Puratos with original taste that is :0jJodio wlamng

characterized by its:

&JJuudl Jloeiuwllg (@quudnidl

e Simple and rapid implementation LAl e Oguiinl @ Uil e

e Stable through cooking T A
10| Al - I

e Stable once freezed / thawed S mﬁo.. . “‘SLQQLJJJ :

e Homogeneous and smooth textures -OLUG A St

e Soft & creamy e Fresh citrus taste in e Authentic and
texture in the mouth the mouth natural taste
e Good taste e Soft Texture for simple inspired by the
creamy caramel and pleasant use traditional recipe
o Goes well with slightly ‘the lemon tart’
bitter chocolate e Fruit based
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STEP

130

AN LEROUX

THE M.O.F

The M.O.F, Chef Stephan Leroux has presented a unique 3 days workshop at
BanoPuratos Innovation Center Lebanon. He presented 4 creative recipes between
pastry and chocolate focusing on Belcolade Chocolate Range.

Customers took advantages from the ideas that Chef Stephan Leroux proposed along with
the flavors and finishing techniques he used.
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MOUSSE BALL

FOR CHRISTMAS

STAR PRODUCT

Hazelnut Praline

INGREDIENTS

MOUSSE CHOCOLATE
COSTARICA 64

300g Finesse Fresh
Cream Bano

300g Finesse Whipped
Cream Bano

270g Origin Chocolate

HAZELNUT MOUSSE
150g Hazelnut Praline
PatisFrance

50g Hazelnut Pralirex
PatisFrance

105¢g Milk

49 Gelatin Leaves Bano

GLACAGE DARK

CHOCOLATE PRALINE

200g Finesse Fresh Cream Bano
100g Milk

180g Dark Chocolate Belcolade %65
230g Hazelnut Praline PatisFrance
14g Gelatin Leaves Bano

Costa Rica Belcolade 300g Whipped Cream Bano 480g Miroir Neutre Puratos

METHOD

MOUSSE CHOCOLATE COSTA RICA 64

Prepare a ganache using the cream and the chocolate. Add 300g of the whipped cream to the ganache directly and
mix it using a spatula. Place the mousse in a silicon sphere with diameter 4cm (30g in each sphere).

Freeze the mixture at - 30°C before using.

HAZELNUT MOUSSE
Mix the praline and the pralirex with the warm milk. Soak the gelatin in cold water then mix properly and add to the
mixture. Add the whipped cream and mix them all well. Use the mousse directly for dressing 20g / dessert.

GLACAGE DARK CHOCOLATE PRALINE

Boil the cream with milk then add them to the chocolate and praline, mix well using a spatula. Soak the gelatin in cold
water untill dissolved then add them to the prepared mixture. Add the warm miroir neutre and mix well using a mixer.
Cover them with cling film and keep at 4 °C. Use the glacage at 35 °C.

MONTAGE
We place the Hazelnut Mousse with thickness 15-20mm in a bowl where its edges are covered with chocolate. Freeze

it at 4 °C then add the Costarica chocolate mousse. Add the grated hazelnut then finish with the glacage.
Place it for 2 hours at 4 °C.
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INGREDIENTS

HAZELNUT DOUGH

300g Primera Butter Bano
2g Salt

150g Sugar

100g Eggs

5009 Flour

65g Hazelnut Powder

CREME BRULEE CAFE CARAMEL
500g Finesse Cream

30g Coffee Beans

100g Sugar Powder

120g Egg Yolk

8g Coffee Beans

136

MOKA TARTE

CHOCOLATE MOUSSE

4009 Finesse Cream

360g Dark Chocolate Belcolade
4009 Whipped Finesse Cream

CHOCOLATE GLACAGE

100g Finesse Cream

200g Milk

5009 Glucose Dawn

5009 Dark Chocolate Belcolade D600
350g Ebony

30g Gelatin Leaves Bano

100049 Glacage Miroir Puratos

METHOD

HAZELNUT DOUGH

Mix the butter, salt and sugar till we have a homogenous mixture. We
add each egg separately. We add the flour and hazelnut powder, mix
well until we obtain a dough. Cover it and let it rest on 4 °C for at least
1 hour before usage. Roll the dough to 4mm thickness, then cut into
circles of 6cm diameter. Bake at 180 °C for 15 minutes and let it rest.

CREME BRULEE CAFE CARAMEL

Heat the cream with the grounded coffee beans and keep them infused
for an hour. Prepare the Caramel and add the cream prepared to it.
When cooled down, add the eggs and the coffee beans and mix well.
Place the mixture on the tartelettes and bake at 90 °C without boiling.
Let it cool down at 4 °C.

CHOCOLATE MOUSSE

Prepare a ganache using the cream and chocolate. Add the whipped
cream and mix. Place the mousse in sphere mold of 4 cm each and
30g in every sphere. Freeze at 30- °C.

CHOCOLATE GLACAGE

Boil the milk, cream and glucose, then add them to the chocolate and
ebony in order to have a ganache. Soak the gelatin in cold water and
add them to the mixture then add the miroir and mix well. Cover with
cling film and place them at 4 °C. Use this glacage at 38 °C.

MONTAGE

We place dark chocolate squares 6cm each on the tartelettes then add
the mousse and finish with the glacage. Decoration as desired.
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B0ULE
SENSATION

INGREDIENTS

CARAMELIZED COCONUT
80g Sugar Powder

30g Water

80g Grated Coconut

ALMOND PRALINE COCONUT
300g Almond Praline PatisFrance
150g Chocolate Amber Belcolade
12g Cocoa Butter Belcolade

20g Caramelized Coconut
PATE DE FRUITS MANGUE PASSION

170g Passion Fruit Juice MARSHMALLOW

170g Mango Puree Crops 100g Egg White

709 Glucose PatisFrance 200g Sugar Powder

270g Sugar Powder 50g Water

89 Yellow Pectin 80g Glucose PatisFrance
8g Critique Acid 709 Inverted Sugar

25g Gelatin Leaves Bano

METHOD

CARAMELIZED COCONUT

Mix the sugar & water in a casserole until 118 °C. let the mixture cool down and add the grated
coconut. Place the mixture on a silpat. Caramelize the coconut at 160 °C until we obtain a gold
color.

ALMOND PRALINE COCONUT
We mix all the ingredients until we reach 26 °C. Pour the mixture fast on the silpat in order to
avoid changing in color and texture

PATE DE FRUITS MANGUE PASSION

We mix the passion fruit juice, mango puree, sugar and the pectin in a casserole. Heat the
mixture and then add the glucose at 106 °C. remove from the heat and add the acid then the
pate de fruit.

MARSHMALLOW

We boil the sugar and water in a casserole then add the glucose and inverted sugar at 118 °C.
Then add the whipped egg whites and mix using a mixer. Add the melted Gelatin and mix until
we reach 30 °C. Place in the semi sphere mould with a thickness of 12 mm.
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BANANA BAR

INGREDIENTS

ALMOND CRUMBLE BANANA COMPOTE 1 Vanilla Pods Fugar

2709 Primera Butter 340g Fresh Banana Puree 60g Inverted Sugar

300g Sugar Powder 190g Sugar Powder 45¢g Sorbitol

300g Almond Powder 4g Yellow Pectin 300g Origin Chocolate
PatisFrance 15g Lemon Juice Papouaise

3609 Flour 150g Dark Chocolate Belcolade
30g Salt GANACHE 60g Primera Butter

120g Sugar Powder
3759 Finesse Cream

METHOD

DOUGH
Mix all the ingredients inorder to get a homogenous dough. We roll the dough into 4mm thickness and cut into
rectangles 2.5*Tlcm. Bake at 170 °C for 20 minutes. Rest before use.

BANANA COMPOTE
Cook all ingrédients at 106 °C . Rest before use.

GANACHE

Prepare the caramel using the 120g sugar. Add the warm fresh cream that is flavored with vanilla. Add the cream untill
the mixture reaches a weight of 495g . Add the inverted sugar and sorbitol then heat on 85 °C. Add this mixture on the
chocolate and whipt properly in order to avoid bubbles. When the temperature of the mixture reaches 38-35 °C we add
the butter. Whipt well using a mixer until we obtain a ganache.

MONTAGE

Place tempered dark chocolate in the mould then add a layer of Banana Compote, then a layer of amber chocolate
and ganache as a final layer. Cover it with cling film and let it rest in refrigerator for 12 hours minimum at 18 °C .
Remove the cling film and add tempered dark chocolate then add the rectanglur almond crumbles. Cover the whole
bar with chocolate and place at 17 °C .
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" THE BAKERY INNOVATION PRODUCTS -

OTENTIC .

Active bakery component

to OTE
can make bre its own
unique natural tas

Create breads with authentic
TASTE AND TEXTURE

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

It is safe and hygienic

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

More appealing products

Puratos

liable partners in innovation

IMETIC

BUTTER AELTERNATIVE

chefs to create deliciou tasting bakery
)aS ipplications in a convenient way.
’!I, UALITY OF END-PRODUCTS
issants, d?ﬂshes puff pastries,
oft dough, cookie, short crust>

1

ility

\ce: ease of use, grea
:E ity



BAKERY

RECIPES
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BAGUETTE OTENTIG

STAR PRODUCT

e b cLiddgl

INGREDIENTS

2000g Flour

1300g Water

80g Otentic Puratos
40g Salt

METHOD

Mixing (spiral): 4 minutes at low speed and 6 minutes at high speed
Dough temperature: 27°C.
Bulk fermentation: 30 minutes

Scale 375g and let it rest for 20 minutes. Mold up and lightly roll out.

Rolling: Make up baguettes; pointed ends.

Final fermentation: 60 minutes 28°C 85 % RH.

Baking temperature: 230-250°C for 25 minutes with initial steam.
Open damper 5 minutes prior end of baking.
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BAGUETTE POPPY SEEDS ~ smewomovver

Siadiall gl

INGREDIENTS

Tkg Flour

600g Water

100g Easy Baguette Puratos
45g Popy Seeds

159 Yeast

METHOD

Dough Temp: 27°C

Mix all ingredients on slow speed for 3 minutes and fast speed for 6 minutes.
Fermentation: 15 minutes

Scale the desired weight and let it rest for 15 minutes.

Mold and proof for 60 minutes then bake at 230°C for 25 minutes.

wligsall

clo g1

wodlygr cucl wpl £l
woladll jgay ¢€o

6p03 10

asy hll

agio aqya TV : aineall 6jlpa

&6 7 620 adle acpw wileg @ilda P 6aa) andiio acpw ulde wliglall hlaj
aqwa 10 podll agjh

1 620 podl g a9 AJ aw3 10 038 aUd &5 o wolhall gigll g
.&Ja T0 620l asgio ayya M ojln e Ay o aquoa

155




Fy ¢
sode?

|
& i e e

Ty

£ in. A0 o QT T —

Ju ko il

INGREDIENTS

1600g Flour

1300g Water

400g Multicereal Puratos
80g Otentic Puratos

369 Salt

METHOD

Mixing (spiral): 4 minutes at low speed and 6 minutes at high speed
Dough temperature: 27°C.

Bulk fermentation: 30 minutes

Scale 375 g and let it rest for 20 minutes. Mold up and lightly roll out.
Rolling: Make up baguettes; pointed ends.

Final fermentation: 60 minutes 28°C 85 % RH.

Baking temperature: 230-250°C for 25 minutes with initial steam.
Open damper 5 minutes prior end of baking.
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GOOKIES

1505

INGREDIENTS

1kg Tegral Satin Cream Cake Puratos
450g Pistachio Pieces

300g Primera Butter

250g Eggs

100g Brown Sugar

METHOD

Mix all the ingredients and place them in the form of a cookie. Bake at
190°C for 8 minutes.
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Reliable partners in innovation R g BUNVENIENT
- S W 1] )

CONSISTENT |
QALY
dagaldlaiuli

. - . GREAT TASTE
&il) oeb

S+

Lo, » s,

i Pl
¥ Puralos
e E—
wase==" TEGRAL BROWNIES TEGRAL COOKIES
Tegral Brownie is a versatile mix for moist, Ready mix for the preparation of delicious cookies
Min 58 chocolatey and chewy brownies. | - only by adding water and fats to the mixture.
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Complete mix for Donuts

Convenient: Add only
Yeast and Water
Better Shelf life
Consistent product
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Purat

Reliable partners in innovation
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TEGRAL DONUTS

A specially designed mix to facilitate the process
of donut making. Offers multi-sensory experience.
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SUNSET GLAZE OR EGGS?

SCIENTIFIC COMPARISON

EGGS

® Not safe (bacterial contamination)
* Allows the penetration of allergens

®* High chance of bacterial
contamination such as Salmonella.

® Economically wise (a lot of eggs come
expired or goes bad therefore thrown away,

wasting money)

® Short shelf life (10-7 days when stored at
room temperature)

SUNSET GLAZE

® UHT technology. safe and hygienic
* Allows the reduction of allergens
®* Improve the look of the product

® Albsence of eggs (less bacterial
contamination like Salmonella)

® Absence of eggs (no more smell)

® Economically wise (saving money since
its glazes more products than eggs by %10)

® |ess waste and avoid throwing eggs
when expired

® |Long shelf life (9 months when stored and
unopened at room temperature )
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DIAMOND GHOGOLATE
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CHOCOLATE
Milk Chocolate Belcolade ZA306

FILLING
200g Biscuit Noir Bano
80g Milk Chocolate Belcolade ZA306

COLORING
White Color Flow Paste
Black Color Flow Paste
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RED GHOGOLATE
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CHOCOLATE 2
Milk Chocolate Belcolade ZA306 ' B =
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Red Color Flow Paste
Gold Color Modecor

UgSgub
ZAP-1 2Ugsl ja il UgSgub

6gwall
pudlo yasil jpodly

wolidl
b glo poall ggl
1934290 Yuoa ygl

169



170

SNAKE
GROGOLATE

<l LgSgun

CHOCOLATE
Milk Chocolate Belcolade ZA306

FILLING
Tkg Gianduja Belcolade
100g Dark Chocolate Belcolade D600

COLORING
Black Color Flow Paste
Gold Color Modecor
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[UROUQISE GHOGOLATE
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CHOCOLATE
Milk Chocolate Belcolade ZA306

FILLING
Pralicrac Blanc PatisFrance
Deli Citron Puratos

COLORING
Blue Color Flow Paste
White Color Flow Paste
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CHOCOLATE

Milk Chocolate Belcolade ZA306
-Layer 1: Framboise Pepins PatisFrance
-Layer 2: 50g Boston Cheesecake Bano
1kg Crystofil Belcolade

COLORING
Red Color Flow Paste
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NG YANG CHOGOLATE

CHOCOLATE
Milk Chocolate Belcolade ZA306

FILLING
Salted Caramel Filling Fugar
Beurre Salee Maitre Jopil

COLORING
White Color Flow Paste
Black Color Flow Paste
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COFFEE SWEET
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INGREDIENTS
LAYER ONE LAYER TWO LAYER THREE LAYER FOUR
100g Florex Puratos 50g Deli Caramel 50g Pistachio Whole 70 g White Chocolate
100g Almond Flakes Puratos Belcolade X605
PatisFrance 309 Pistachio Repieno

with Roasted pieces
METHOD

Mix the Florex and Almond flakes together and bake in the
oven on 170 °C for 7 minutes.
Dip it with White Chocolate Belcolade.
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WALNUT GORAIBA
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INGREDIENTS

LAYER ONE LAYER TWO LAYER THREE LAYER FOUR

75g Granulated Sugar 709 Gianduja Fugar 50g Roasted Pecan 709 Milk Chocolate
150g Walnut Powder Belcolade ZA306
3g Cinnamon Powder

50g Eggs

METHOD

Mix the Walnut Powder, Sugar, Cinnamon and Eggs together, place
the mix in a silicon mold and bake in the oven at 200 °C for 8 minutes.
After the first layer cools down add the Gianduja and pecan on top of
it, dip it with Milk Chocolate Belcolade ZA306.
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PISTAGHID GARAMEL
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INGREDIENTS

LAYER ONE LAYER TWO LAYER THREE LAYER FOUR

100g Florex Puratos 60g Supreme Caramel 20g Honey 509 Biscuit

70g Pistachio Powder Maitre Jopil 30g Pistachio Pieces 100g Deli Caramel Puratos
METHOD

1. Mix the Florex and pistachio powder together then place it in the
silicon mold and bake in the oven at 170 °C for 7 minutes.

2. After the first layer cools down, add the Supreme Caramel, Honey
and Pistachio then mix the Biscuit and Caramel together and add to
the layers.

3. Dip it with Milk Chocolate Belcolade.
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GHOGOLATE HAZELNUT

SABLE COFFEE SWEET

50gallg §xiall UgSguil auliuu

INGREDIENTS
LAYER ONE LAYER TWO LAYER THREE LAYER FOUR

Vanilla Syrup 70g Ovalette Hazelnut 50g Roasted Hazelnut 70g Milk Chocolate
200g Tegral Satin Cream with Cocoa Belcolade ZA306

Dark Puratos

80g Primera Butter
759 Egg

12509 Flour

METHOD

Mix all the ingredients together of layer one using the mixer, bake in the
oven at 150 °C for 13 minutes. Add the hazelnut chocolate on the first layer,
place the hazelnut on the surface and dip it with Milk Chocolate Belcolade .
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SEPTEMBER 4 & 5, 2019 | WY s
A special technical training was made by Selmi demonstrators l l
on different Selmi machines at BanoPuratos Lebanon. Selmi
is a point of reference and a pioneer in tempering machines
and accessories for the processing of chocolate in all its forms.
Regional and local Chocolatiers attended this intensive
training where they learned technicalities and possibilities
that would facilitate their work.

186



Issue 30 / November 2019

aELM

EW

ARRIVAL

CHOCOLATE MACHINERY

THE ITALIAN PIONEERS IN

SPIDER

SPIDER Circular Vertical Cooling Tunnel® patent
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Technical specifications tunnel for moulds with vertical spirals. The main
characteristics of this machine are the compact dimensions, functionality and
nigh production rate. Selmi has created an innovative movement of the moulds
that allows for their maximum exposure to the cooling flux.

The system is covered by an international patent.

CHARACTERISTICS

Vertical spirals.

The main characteristics of this machine are the compact dimensions, functionality and high
production rate. Selmi has created an innovative movement of the moulds that allows for their
Mmaximum exposure to the cooling flux. The system is covered by an international patent.

Spider was designed to be coupled with Tuttuno and Mould Loader 175.

Insertion into the tunnel is timed and assisted by a loading belt.

The cooled product exits on the same level as the inserted product

to aid with the operator's productivity.

Thanks to the Spider patent, the cool and dry air flows follow the moulds during their journey.

TECHNICAL
SPECIFICATIONS

- Electrical specification
400 V. three phase - 50 Hz.
- Required power
4 Kw - 16 A -5 poles.
- Optimal operating temperature
20/25 °C. maximum 32 °C.
- Cooling unit 3200 frigories/h.
- Dimensions
h. 1800, 11600, p. 1500 mm.
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APPLICABLE TO

TUTTUNO ONESHOT
MOULD LOADER 175

MOULDING LINE 275
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ONESHO T
TUTTUNO

Simultaneous Dispensing Machine

AUTOMATIC LOADER

Powered and interfaced via Tuttuno

It requires a connection to compressed =

Option to modify to three phase 220 V -
50/60 Hz - Can be connected to a Selmi
tempering machine for the chocolate part -
Can be connected to an EX Selmi tempering
machine for the filling

Simultaneous dispensing machine aimed at
creating filled products in a single operation.,
including pralines on polycarbonate mould,
balls, eggs and products with special
features.

The machine injects in different times and ways chocolate and fillings
in the percentages required by the customer, simultaneously creating
the outer chocolate jacket and the inside of the praline. The tempering
unit, located on the side of the machine, provides a continuous feed of
chocolate by means of a recirculation pump. The filling is dispensed by
the temperature-controlled hopper on the machine head. It requires a
connection to compressed air.

TECHNICAL

SPECIFICATIONS

- Electric specifications
400 V three phase 50 Hz
- Power required
35 Kw-16 A -5 poles
- Hourly production rate

depending on the product

(about 90 moulds)
- Dimensions h. 1600 mm,
w. 1800 mm, d. 700 mm
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CHOCO AR

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

Chocoform is a completely
innovative machine in the Selmi
range that works with pressure
upon a cylindrical cartridge (made
of chocolate and hazelnut almond
etc) for higher quantities of
chocolates production in a certain
shape. The cartridges, previously
made by pre crystalizing the
recipe into a tempering machine
from our EX-range (EX=tempering
machine with removable screw
for Easy cleaning), will be formed
into the chosen shape and size
by the Chocoform machine. The
Touch Screen panel will show
the pressure, all other parameters
and according to the desired
matrix and the program set, a
synchronized blade will cut the
chocolates to the chosen size. The
settable speed will also determine
the hourly production. The
placement of a cooling tunnel and
of an automatic truffle machine,
side by side to the CHOCOFORM,
will help to transform the shape
and structure of the product
made by this machine to the
ultimate truffle design and taste.

-ORM

Extruder

ki
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TECHNICAL SPECIFICATIONS

- Electrical specification 400 V three phase 50 Hz

- Power required 25 Kw - 16 A - 5 poles

- Hourly production rate 50 Kg

- Mould capacity 3,3/3.2 Kg

- Dimensions h. 2350 mm, w. 1400 mm, d. 1200 mm

TECHNICAL
SPECIFICATIONS

- Electrical specifications

230 V single phase 60-50 Hz

- Power required

04 Kw -16 A - 3 poles

- Hourly production rate (estimated)
50 -40 Kg (it supports the hourly
production of the Chocoform)

- Dimensions h. 1230 mm, w. 860 mm
d. 760 mm
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This machine, consisting of four aligners, is located
petween the extruder and the coating belt and optimises
the productive capacity of the line. By making use of an
oscillatory motion with adjustable steps the product is
sorted into lines, transported towards the coating zone
and subsequent cooling in the tunnel. It should be
noted that the entire process is automated and does
not require the manual input of the operator, hence
avoiding damage to the previously extruded product.
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MIWE

Warm snacks drive growth in the take-away market. To give you the oppertunity to participate
in this trend, we have developed the MIWE gusto-snack. This elegant convection oven
gives you all the benefits of the MIWE gusto plus additional helpful functions for the snack
business, namely steaming and gratinating, letting you cut costs and save valuable space.

The gastro functions allow you to increase sales
and offer a wider range of warm snacks and
dishes without taking up extra space.

Easy-to-use steamer or combined functions
(steamn and hot air) for preparing and
regenerating meat, fish and vegetables.

Food doesn't overcook or burn: perfect cooking
results thanks to multipoint core temperature
sensor. The intelligent technology reliably
controls the cooking time.

Ideal for gratinating thanks to top-heat. The
insertable plate additionally stores energy to
provide strong bottorm heat.

Intuitive navigation with the new MIWE gol
touch control prevents users fromm making
errors.

Excellent baking results in a small space even
in high frequency use. The MIWE gusto-snack is
a convection oven with a compact design.

Plug'n bake: ready to use with simple start-up
thanks to the alternating current connector.
Quicker and cheaper installations.

Ideal for the final bake of partially baked
products and snacks.

Easy to handle and large visible area as the
paking trays are inserted crosswise.

Quick transfer of baking programs via front USB
port or network.

Hygienic and easy to clean thanks to the
rounded baking chamber, smooth surfaces
and the cleaning systems MIWE easy clean plus
and MIWE cleaning control with floor drainage
(optional).

More room to move in front of the oven thanks
to front opening with bottom hinge.

TECHNICAL DATA W x D xH (cm) Baking Sheets 445/35  Control KW Fuse Protection  Door Hinge
Fume hood / Steam condenser o0x/6x16 01
Baking chamber GU 3.0403* 60x66x52 TC/MIWE gol 54 X116 A At Bottom
ntermediate compartment 00x63x36
Underframe 60x63x70/85/100 * 4/6/8/10

Additional feet

Every underframe has two >f tray support holders which allow for different maximum number of trays

* Available as version with tv king chambers

Accessories: fume hood, stearm condenser, intermediate compartment, underframe
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