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FILLINGS

PRALICRAC

Pralicrac Salted Butler, Coramel
Crispy filling made with dried fruits and chocolate Contains Isigny caramel flakes and
Guerande Sea Salt
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Almond and hazelnut crispy praline with white chocolate
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Pralicrac P/wl%b%z

Subtle Mixture of praline almond slightly roasted Cereal crispy and sugar sparkling
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Pralicrac Fromboise
Crispy filling with raspberry and almond praline (%20)
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Almond and hazelnut crispy praline with milk chocolate
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A subtle crunchy blend of pecan nuts and milk chocolate
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FILLINGS

PATIg%{ANCE®

SOURCE DE SEDUCTION

PRALINE

Praline fimandes 50%
Praline made from 50% Almonds
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Almend Hazelnul Praline
Praline made from 25% Almonds and 25% Hazelnuts
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Praliner 55%
Praline made from 55% roasted dried fruits (37% almonds and 18%
of hazelnuts)
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Praline dntesnse PF 69 7
Praline with 69% extra almonds and hazelnuts roasted For a strong
and intense taste
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MOTHER’S HEART CAKE

1000g Tegral Satin Vanilla Puratos
3509 Eggs

250g Water

3509 Oil

100g PistachiolO0 Concentrate Fugar
200g Pistachio Pieces

Method

Mix all ingredients for T minute using a flat paddle.
Add the chopped pistachio then mix at medium
speed for 3 minutes. Spread on 40*60 tray and
bake at 170°C for 12-15 minutes.

250g Finesse Cream Bano

2509 Milk

TOg Sugar

40g Elsay Mix PatisFrance

60g Egg Yolk

75g Campina Butter

20g Vanilla 30 Fugar

5 Gelatin Leaves Bano

400g Finesse Whipped Cream Bano

Method

Boil the milk then infuse for 20 minutes the tea .
Shift the liquid ,scale again the liquid and add the
liquid cream. Mix the eggs yolk with the sugar and
cook with the liquid until 82°C ,cool down quickly
add the gelatin at 35°C then add the melted
chocolate and at 28°C the whipped cream.

4509 Sugar

320g Condensed Milk

4509 Glucose PatisFrance

450g White Chocolate Belcolade X605
200g Fish Gelatin Mass Bano

250g Water

200g Mirror Neutral PatisFrance

AD White & Red Color Modecor

Method

Boil the water with the sugar and glucose. Add the
chocolate and the gelatin. Add the condensed milk
along with the mirror neural. Add the color and use
it at 35°C on a frozen cake.
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MOTHERLY ECLAIR

Tegral Clara Eclair

500g Tegral Clara Mix Puratos
225¢g Oil
800g Water

Method

Mix all the ingredients together and bake on 175°C
for 45-50 minutes.

Cream Patissiere

1000g Water
375g Cremyyvit Puratos

Method
Mix both ingredients together.

Strawberry Cream Patissiere

1000g Cream Patissiere Prepared
110g Strawberry Paste Bano

Method

Mix both ingredients together to have a
homogenous mixture

Cream Patissiere

1000g Water
375g Cremyvit Puratos

Method
Mix both ingredients together.

Rose Cream Patissiere

1000g Cream Patissiere Prepared
110g Rose Plus Fugar

Method
Mix both ingredients together to have a
homogenous mixture

Decoration

Rose Cream Patissiere
Isomalt
Pistachio Pieces

Place a layer of the pistachio filling with pieces from
Bano then add another layer of the strawberry
cream patissiere finish with a layer of vivafil
Strawberry.
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STRAWBERRY AND BLUEBERRY PIECE

Tegral Sponge

500g Tegral Sponge White Puratos
3009 Eggs

100g Egg Yolk

50g Water

20g Rose Water

AD Pink Color Copy Cake

Method

Mix all the ingredients together and bake at 230°C
for 6 minutes.

Blueberry Filling

200g Topfill Blueberry Puratos
20g Water

10g Sugar

10g Gelatin Mass Bano

Method

Warm the water and sugar then add the gelatin
and mix then add the blueberry and mix well.

Strawberry Rose Mousse

100g Finesse Cream Bano

50g Rose Concentrate Fugar

30g LFC Strawberry Puratos

150g White Chocolate Belcolade X605
15g Gelatin Mass Bano

300g Whippak Puratos

Method

Boil the finesse then add the gelatin, chocolate
and concentrate. Add the mixture to semi whipped
cream.

Decoration

Rose Mousse
Dobla Decorations

Place a layer of sponge in the desired mold then
add the mousse prepared, we insert the blueberry
and add again another layer of the mousse and
finish it with another layer of sponge.
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RED VELVET CAKE

Joain wan

Succe Biscuit

600g Egg Yolk

300g Almond Powder PatisFrance
100g Flour

1000g Sugar

20g Red Color Modecor

Method

Mix the egg yolk with the sugar then add the
almond powder, color and flour. Bake on 130°C for
14-16 minutes.

Red Velvet Cake

1000g Red Velvet Mix Puratos
3509 Eggs

300g Qil

2259 Water

Method

Mix all the ingredients together and place in the
mold and bake for 180°C for 16 minutes.

Layer

Sottobosco Fugar

Mousse

1000g Finesse Cream Bano
200g Bianchero Fugar
700g Friendship Cream Cheese

Method
Mix all the ingredients together until we have
homogenous mixture.

Decoration

Red berries
White chocolate X605
Iso Malt

Place a layer of the succe biscuit then a layer of
sottobosco and a layer of the mousse prepared.
We place the red velvet layer and add mousse on it
and finish with another layer of the succe biscuit.
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SEBASTIAN CHEESE CAKE «lis jud iy

Cheesecake

1000g Friendship Cream Cheese
50g Mascarpone Powder Idea Gelato
3509 Sugar

5g Salt

3809 Eggs

409 Flour

40g Vanilla 30 Plus Fugar

450g Finesse Fresh Cream Bano

Method

Whipt the cream cheese, sugar, mascarpone, salt,
vanilla and flour using a paddle. Add the eggs and
the fresh cream. Bake at 200°C for 50 minutes until
the top become dark in color.

Decoration

Fresh berries
Sugar powder
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MANGO AND STRAWBERRY CAKE

Cake

1000g Tegral Biscuit Puratos
100g Water
750 Eggs

Method

We mix the ingredients at high speed for 8 minutes
and bake at 180°C for 30 minutes.

Mango Mousse

400g Mango Puree Crops
150g Bavarois Neutre Puratos
250g Chantypak Puratos
250g Finesse Cream Bano
80g Fresh Mango

20g Gelatin Mass Bano

Method

Warm the puree then add the bavarois neutral and
gelatin mass. Add the fresh mango, chantypak and
the fresh cream.

Mango Syrup

500g Water
100g Sugar
90g LFC Mango Puratos

Method
Boil the water and the sugar then add the LFC
Mango. Use the syrup to moist the sponge cake.

Mango Glaze

4509 Sugar

320g Condensed Milk

4509 Glucose PatisFrance

450g White Chocolate Belcolade X605
200g Gelatin Mass Bano

250g Water

200g Miroir Neutre PatisFrance

100g LFC Mango Puratos
AD Yellow Color Modecor

Method

Boil the water with the sugar and glucose. Add

the chocolate and the gelatin mass. Pour the
condensed milk, LFC Mango and the miroir neuter
and at the end add the color. Use the glaze at 35°C
on a frozen cake.
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RAMADAN DATES CAKE
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Cake

1000g Tegral Satin Cream Cake Puratos
3509 Eggs

100g Finesse Cream Bano

400g Campina Butter

50g Rose Water

20g Cardamon Powder

10g Cinnamon Powder

500g Dates Paste Idea Gelato

Method

Mix the butter with the dates using a paddle. Add
the tegral, cardomom and cinnamon powder. Add
the cream and rose water. Bake at 180°C for 15
minutes.

Caramel Mousse

120g Deli Caramel Puratos

50g Dates Paste Idea Gelato

1009 Fresh Milk

10g Fish Gelatin Powder Bano
3509 Finesse Whipped Cream Bano

Method

Prepare the gelatin and warm the milk then add the
dates slowly. Add the deli caramel and the melted
gelatin. Fold the mixture slowly into the whipped
cream.

Neutral Glaze

500g Cold Gel Neutral Fruitbel
150g Harmony Neutral Puratos
150g Water

Method
Heat the harmony neutral and water. Then add the
cold gel and use at 35 °C.
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PISTACHIO DISC
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Sable Dough

2 Eggs

900g Flour

100g Almond Powder PatisFrance
500g Campina Butter

400g Sugar Powder

Method
Mix all the ingredients together and place the
mixture in a cylinder bake on 155°C for 15 minutes.

Decoration

Qasta ball

Dried Apricots
Pistachio Pieces
White Cotton Candy

Fill the dough with Cremyvite puratos and close the
dough with:

100g Catania PatisFrance

60g Pistachio Powder
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MILLE FEUILLE CAKE
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Mille Feuille

1000g Flour

340g Campina Butter
159 Salt

125g Sugar

+/-420g Cold Water

Method

We mix all he ingredients using spiral mixer until
we have fully developed dough. Chill the dough
overnight. Laminate as following:

Single fold

Book fold

Single fold

Book the fold

Single fold

We leave the dough top rest for 1 hour in chiller. Roll
the dough into thickness 2mm. we bake at 180 °C
for 30 minutes in the oven.

Custard Filling

1000g Fresh Milk
3509 Elsay Mix PatisFrance

Method
Mix the ingredients together at high speed for 3
minutes.

Decoration

We cut 3*3cm pieces of the dough and bake until
Gold brown. You can add fruit jam as per your
choice on each layer of the mille feuille.
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OTHMALIYA PISTACHIO CAKE

Succe Biscuit

600g Egg Yolk

300g Almond Powder PatisFrance
100g Flour

10009 Sugar

100g Pistachio Fugar

Method
Mix the egg yolk with the sugar then add the

almond powder, color and flour. Bake on 130 °C for

14-16 minutes

Bianchero Filling

1000g Finesse Cream Bano
200g Bianchero Fugar
300g Baklava Filling Bano
80g Miskeh Filling Bano
20g Rose Water

20g Blossom Water

Method

Mix the cream and bianchero and leave alone. Then

add the baklava filling and the melted miskeh
filling. Finish with the rose and blossom water.

Layer
Pistachio Filling Bano

Meringue

100g Egg White
100g Sugar Powder
100g Sugar

Green Color Modecor

Method

Mix the egg whites with the sugar then add the
sugar powder and color. Bake on 100 °C for 1-2
hours.

Decoration

Meringue

Sugar Powder
Pistachio Pieces
Gold Paper Bano

Place a layer of the sucee then a layer of the
bianchero filling, we add a layer of the pistachio
filling and another sucee layer.
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OTHMALIYIE VERINE

Bianchero Base

1000g Finesse Cream Bano
200g Bianchero Fugar

Method
Mix the cream and bianchero together until we have
homogenous mixture.

Verine Filling
300g Bianchero Base

500g Qashta

Method
Mix 300g from the prepared bianchero base with
the qashta

Decoration

Honey Apricot Fugar
Crunchy Bee Dawn
Walnuts

Place in the verine some of the Ethmaliye fried
crisps then add the Bianchero Qashta prepared and
finish with another layer of Ethmaliye fried crisps.
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PISTACHIO TARTE

Tarte Dough

3000g Flour

2000g Campina Butter
1000g Sugar Powder
6 Eggs

Method

Mix all the ingredients then add the eggs. Semi
bake for 8 minutes for 160°C.

Dacquoise Pistachio

180g Egg Whites

80g Sugar

100g Almond Powder PatisFrance
100g Pistachio Powder

80g Pistachio Concentrate Fugar
125g Sugar Powder

30g Flour

Method

Mix the sugar and egg whites. Mix the almond
powder, pistachio powder, sugar powder and flour
then add it to the first mixture. Add the concentrate
and mix again.

Mousseline Cream

5009 Cremyyvit Puratos
250g Campina Butter
80g Pistachio Concentrate Fugar

Method
Mix the Cremuyvit with the butter at room
temperature using a whisk, then add the pistachio.

Creamuyyviit

375g Cremyvit Powder Puratos
1000g Water

Method
Mix both together until we have a homogenous
mixture.

Bianchero Cream

1000g Finesse Cream Bano
200g Bianchero Fugar
700g Qashta

Method
Mix all ingredients together until we have a
homogenous mixture.

Decoration

Mousseline Cream
Bianchero Cream
Pistachio Pieces
Gold Paper Bano

Place a layer of Vivafil Strawberry then the
dacquoise and complete its baking for 25 minutes
at 160°C.
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ALMOND QASHTA RING PIECE

Succee Biscuit

600g Egg Whites

300g Almond Powder PatisFrance
100g Flour

1000g Sugar

Method
Mix the egg yolk with the sugar then add the

almond powder and flour. Bake on 130°C for 14-16
minutes.

Almond Crispy

100g Praline Almond PatisFrance
200g Pralicrac Blanc PatisFrance

Method
Mix together to form a mixture.

Almond Cream

200g Crystofil Belcolade
200g Catania PatisFrance
40g Miskeh Filling Bano
10g Blossom Water

20g Rose Water

Method
Mix the Catania by a paddle then add the soften
crysotfil until we have a homogenous mixture. Add

the melted miskeh with the blossom and rose water.

Qashta Cream

500g Finesse Cream Bano
100g Bianchero Fugar

Method

Whipt the finesse cream with the bianchero then
add the qashta, blossom and rose water. At the
end add the pistachio pieces.

White Chocolate Glaze

15g White Color Modecor

99¢g Finesse Cream Bano

72g Sugar

4109 PatisFrance Glucose Syrup
180g Gelatin Mass Bano

224g White Chocolate Bano X605
700g Décor Gel Neutral Dwan

Method

Boil white color with 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.

Pistachio Chocolate Dipping

500g White Chocolate Belcolade X605
200g Cocoa Butter Belcolade

50g Pistachio Concentrate Fugar

AD Green Color Modecor

100g Pistachio Pieces

Method

Melt the chocolate and the cocoa butter then add
the color with the pistachio pieces and concentrate.
Use at 35°C.

Decoration

Gold paper Bano
Pistachio pieces

Place a layer of the succee biscuit then add a layer
of the almond crispy and almond cream. Add the
gashta cream and finish with the glaze. Freeze

it then dip part of it with the pistachio chocolate
dipping prepared.
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PISTACHIO AND ALMOND PIECE

180g Egg Whites

80g Sugar

100g Almond Powder PatisFrance
100g Pistachio Powder

80g Pistachio Concentrate Fugar
125g Sugar Powder

30g Flour

Method

Mix the sugar and egg whites. Mix the almond
powder, pistachio powder, sugar powder and flour
then add it to the first mixture. Add the concentrate
and mix again.

500g Almond Powder PatisFrance
500g Campina Butter

4009 Sugar

4009 Eggs

10g Arome Vanilla PatisFrance

Method

Mix butter with the sugar and almond using a
paddle. Then add the eggs one by one and finish
with the vanilla.

500g Cremyyvit Puratos
250g Campina Butter
80g Pistachio Concentrate Fugar

Method
Mix the Cremyvit with the butter at room
temperature using a whisk, then add the pistachio.

375g Cremyyvit Powder Puratos
1000g Water

Method
Mix both together until we have a homogenous
mixture.

Mousseline Cream
White Chocolate Belcolade X605 colored in Pink
Gold Paper
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Tegral Satin

700g Tegral Satin Mix Puratos
300g Speculoos Powder

300g Qil

300g Eggs

225g Water

Speculoos Ganache

1000g Speculoos Paste
400g Milk Chocolate Belcolade ZA306
100g Cocoa Butter Belcolade

Method
Mix the chocolate and butter then add
the paste.

Method
Mix all the ingredients together and
bake on 175°C for 45-50 minutes.

Decoration
Dried fruits

Tegral Satin

1000g Tegral Satin Mix Puratos
300g Oil

300g Eggs

225g Water

150g Gianduja Fugar

AD Hazelnut Pieces

Method
Mix all the ingredients together and
bake on 175°C for 45-50 minutes.

Tegral Satin

1000g Tegral Satin Mix Puratos
300g Oil

300g Eggs

225g Water

Pistachio Cake

3509 Tegral Satin Mix prepared
35g Pistachio Plus Fugar

35g Crushed Pistachio

60g Dried Raisins

30g Dried Strawberries

Pistachio Ganache

3509 Tegral Satin Mix prepared
35g Pistachio Plus Fugar

35g Crushed Pistachio

60g Dried Raisins

30g Dried Strawberries

Method
Mix the chocolate and butter then
add the color.

Method

Mix all the ingredients together
and bake on 175°C for 45-50
minutes.

Tegral Satin

1000g Tegral Satin Mix Puratos
300g Oil

300g Eggs

225g Water

70g LFC Orange Puratos
Orange Zest

Method
Mix all the ingredients together and
bake on 175°C for 45-50 minutes.

Method
Mix all the ingredients together and
bake on 175°C for 45-50 minutes.

Decoration
Dried oranges

Gmu?é Calee

Tegral Satin

1000g Tegral Satin Mix Puratos
300g QOil

300g Eggs

225g Water

Dried Fruit Cake

500g Tegral Satin Mix prepared
759 Dried Fruits
Miroir Neutre Puratos

Method
Mix all the ingredients together and
bake on 175°C for 45-50 minutes.

Decoration
Dried fruits

Tegral Satin Red Velvet .

1000g Tegral Satin Red Velvet Mix
Puratos

300g Eggs J i
225g Water o

Frosting Cream e

1000g Crystofil Belcolade
500¢g Sug.c.lr Powder
500g Friendship Cream Cheese

Method ' P
Mix all ingredients together until we "«
have a homogenous mixture. ':_

Method -
Mix all the ingredients together and
bake on 175°C for 45-50 minutes. -

Decoration
Frosting Cream
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BROWNIES PASSION FRUIT

300g Flour
200g Campina Butter
100g Sugar Powder

1Egg
5g Vanillin Sugar

Method

Blend the butter and sugar in the machine, then
add the eggs, flour and vanilla. Bake on 170°C
for 10 minutes.

500g Tegral Brownies Puratos

2259 Eggs

225g Campina Butter

100g Belcolade Dark Chocolate D600

Method

Mix all the ingredients together at medium speed
for 7 minutes. Put in a tray 40*30cm and bake at
180°C for 24 minutes.

1000g Bianchero Fugar
200g Passion Fruit Idea Gelato
10g Pesto Fugar Puratos

Method
Mix all ingredients together until we have a
homogenous mixture then place on brownies

Miroir Neutre Puratos

Method
Place a layer of brownies above the sable then a

layer of passion mousse and finish with the glaze.

Chocolate
Mint Leaves
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HANDS-ON MASTERCLASS MARCH 2019

Chef Emmanuel Hamon is back! He will be
sharing his expertise and his creations
during a 3 days master class from the 26th
to 28th of March 2019 at BanoPuratos
Innovation Center, Lebanon. He will perform
pastry recipes using innovative techniques
and new flavor combinations
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DIRECT MIX FOR THE PREPARATION OF
MOUTHWATERING FONDANTS

% 37% dark chocolate

%’ Ideal for making fondant chocolate

hearts, without injecting melted chocolate

-

Also suitable for dessert bases
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CHOCOLATE CAKE
CHOCOLATE CAKE

Mix the Patis’Coeur Fondant with the eggs and the
water for 3 minutes at the maximum speed then add
the drops; meanwhile whip the white eggs and the
sugar. Once the eggs are whipped mix gently with the
Patis’Coeur Fondant mixture and pour into the mould
Bake 20 minutes at 180°C

ROCK GLAZE

Heat up the Chocolate at 45°C and then add the
Pralicrac and the oil.

Glaze the cake at 35°C to 40°C.Bake 20 minutes at
180°C

GIANDUJA CREAM

Bring to boil the cream and pour on the Gianduja.
Leave to cool down and whip.

- Unmold the fondant
- Glaze at 35°C-40°C | e S
- Pipe the Cream on top o= =

- Decorate with Chocolate | B _
PATIQ{ANCE'

SOURCE DE SEDUCTION



g Gran Nacciola Fugar
g Sugar Powder
Milk Tempered Chocolate Belcolade ZA306

Place layer 1,2 then 3 in silicon mold and refrigert
for 24 hours. Dip it with Milk Chocolate Belcolad
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ROSE AND
BLUREBERRY
CHOCOLATE

Chocolate

White Chocolate Belcolade X605

layer one

Vivalfil Blueberry Puratos

layer two

200g Crystofil Belcolade

20g Rose Plus Fug
20g LFC Framb: ratos

Method
Place chocolate in the desired'mnold andiadd layer |
then layer 2. Finish with chocolate ef?erote.

Color

w
Red + White Modecor
Red + Blue Modecor
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PURAVITA GRAIN
CHOCOLATE BAR

Chocolate

40g Milk Chocolate Belcolade ZA306

filling

100g Puravita Grain Puratos

Method

Mix the milk chocolate with the puravita and place in

the mold. Place it in the refrigerator then remove. Dip
part of it in Milk Chocolate Belcolade

Color

Pink Color Modecor
Blue Color Modecor
Gold Leaves Bano
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LOUZINA

Chocolate

TURQUOISE
CHOCOLATE

-Cﬂlate
quer one

White Chocolate Belcolade X605 atania t
layer one . \, 12%29{) It‘\Nor::lt:‘t 2 ‘ “ ‘

20g Blossom Water
- 100g Crystofil Belcolade

White Chocolate Belcolade

afil Apricot Puratos

layer two layer two

1509 Praline Almond PatisFrance ) ‘ ‘, . '
50¢ ocolate Belcolad ZA306 1009 Prullcrac White P'atlsF L Y

d add layer 1

‘th refrigerate.

b

White Color Modecor
Blue Color Modecor

Cocoa Butter Belcolc‘
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CHOCOLATE
WITH DARK
BISCUITS

Chocolate

PASSION AND
CARAMEL
CHOCOLATE

Chocolate

White Chocolate Belcolade X605 Milk Chocolate Belcolade ZA306

Layer one Filling

100g Biscuit Noir in Dark Chocolate Bano

Deli Caramel Puratos
30g Dark Chocolate Belcolade D600

Layer two Method

Place chocolate in the desired mold and add the

200g Passion Filling Bano filling then finish with chocolate and refrigerate.

100g Crystofil Belcolade
Method Color
Place chocolate in the desired mold and add layer 1
then layer 2. Finish with chocolate and refrigerate.

White Color Modecor
Blue Color Modecor
Yellow Color Modecor

Color

Yellow + Red Modecor UQSQ"I‘"
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CUBANA
CHOCOLATE

layer one

1000g Crystofil Belcolade
200g White Chocolate Belcolade X605
50g Mascarpone Bano

layer two

1000g Cubana
300g Milk or Dark Chocolate Belcolade ZA306 or
D600

Method

Place layer 1then layer 2 in a silicon mold and repeat
the process another time then finish with layer 1 again
and refrigerate. Dip it with Milk Chocolate Belcolade

Decoration
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RED VELVET
CHOCOLATE

Red Velvet Cake

1000g Red Velvet Mix Puratos
3509 Eggs

300g Qil

225g Water

Filling
Vivafil Strawberry Puratos

Method

Mix all the ingredients together and place in the
mold then fill it with vivafill and bake for 180°C for 16
minutes.

Cheese Mousse
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200gF p
ADR ¥

I
Met
Mix
mi

. -

pa ar 2

-

-

da
0 is’

ofele]] \_1J QJ MO 0RIgREUIaS0 alay

0:61 11 620) &glo aya IA- ol wle

Jlégs gusily g0.-
i asanl aill gr

o

‘w0gal calo )l plaiol wasy wlall e




-

BOSTON CHEESE
CAKE STICK

Chocolate

i- =
% CHOCOLATE

WITH BISCUITS
AND ALMONDS

Chocolate

White Chocolate Belcolade X605

White Chocolate Belcolade X605
filling

filling

1000g Crystofil Belcolade
50g Boston Cheese Cake Bano
60g LFC Strawberry Puratos

500g White Chocolate Belcolade X605
150g Roasted Almonds

30g Dried Raspberries

50g Feuillitine Jackut Brossarb

80g Biscuit Method i
Mix in the ingredients together and mold a dircalar® 4
Method shape then refrigerate. iy -

Mix all ingredients together and mold it using a spoon

Dip'in cola_resi'whiteaghocolcte or milk chocolate. * ®
and refrigerate. Dip in colored white chocolate .
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Filling

200g Bakl
60g White

Method

We melt the chocolate and add it to the baklava
filling. —

i,
Decoration a
Pistachio

Spread a layer of chocolate into'the mold then add
another layer of the filling prepare@dFinish with
another layer of milk chocolate.

UgSgall
X605 2Ugsl wl UgSgib
Sgiall

9l 6gUall 6gua gr--
 X1-0 alUgsh yaul YgSqid £1-

' agyhll
0l 6gwa will wlhig JgsSguwll wgai

aigjl
bl gouduili aclaiieIlo) o s il 4o ath g

40Ul UgSEibl e .60l

CHOCOFORM

Extruder for chocolate products and truffles

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. CHOCOFORM will help to transform the
shape and structure of the product.

TECHNICAL DATA

Electrical specification: 400 V. three phase — 50 Hz.
Power required: 2,5 Kw — 16 A — 5 poles.

Hourly production rate: 50 Kg.

Mould capacity: 3,2-3,3 Kg.

Dimensions: h. 2350, I. 1400, p. 1200 mm.




GRAIN MIWE

| |
Warm snacks drive growth in the take-away market. To give

you the oppertunity to participate in this trend, we have
A machine designed for crushing roasted dried fruit developed the MIWE gusto-snack. This elegant convection

(hazelnuts, almonds, pistachios...) into granules. The product oven gives you all the benefits of the MIWE gusto plus

is placed into the loading hopper and it passes through additional helpful functions for the snack business, namely

lower rollers of varying dimensions with increasing crushing steaming and gratinating, letting you cut costs and save

valuable space.

The gastro functions allow you to increase sales and offer a

ability. Once reduced to granules, the product is collected
in a specific container and sifted through a mesh located at
the output of the rollers in order to separate the flour from

the wanted product. The machine can regulate the size of

the granulations to the desired dimensions via a graduated wider range of warm snacks and dishes without taking up

- . extra space.
millimetric scale.

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

Food doesn‘t overcook or burn: perfect cooking results
TECHNICAL DATA

Electrical specification: 230 V single phase 60-50 Hz
Power requested.: 0,6 Kw 16 A

Hourly production rate: 70 Kg

Dimensions: h. 1420 mm, w. 550 mm, d. 850 mm

SENSOr.

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

Intuitive navigation with the new MIWE go! touch control

prevents users from making errors.

Excellent baking results in a small space even in high frequency
use.

Hygienic and easy to clean




V

TALKING
- ABOUT

Mimetic
“Tee Guitler, Allenative”

Sunset Glaze

<,



Issue 29 / March 2019

86

MULTICEREAL PUFFS

aubenl Jlyypuilo glnd

Mille Feuille Multicereal

800g Flour

200gr Multicereal Extra Dark Puratos
20g Salt

100g Mimetic incorporation

5509 Cold water

Method

For the mille feuille, mix all ingredients together for
3 minutes on slow speed, and then mix them for 4
minutes on high speed.

For Lamination add 750gr (mimetic20): 3 double
turns. To be baked on 170°C temperature for 40-45
minutes.
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FIBER PUFFS
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Mille Feuille Dough

800g Flour

200g Easy Fiber Puratos

20g Salt

100g Mimetic incorporation Puratos
5509 Cold water

Method

For the mille feuille, mix all ingredients together for
3 minutes on slow speed, and then mix them for 4
minutes on high speed.

For Lamination add 750g (mimetic20): 3 double
turns. To be baked on 170°C temperature for 40-45
minutes.
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PESTO PUFFS

1000g Flour

20g Salt

100g Mimetic incorporation Puratos
5509 Cold water

50g Pesto Puratos

Method

For the mille feuille, mix all ingredients together for
3 minutes on slow speed, and then mix them for 4
minutes on high speed.

For Lamination add 750gr (mimetic20): 3 double
turns. To be baked on 170°C temperature for 30-35
minutes.
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MILLE FEUILLE FIBER

800g Flour

200g Easy Fiber Puratos

20g Salt

100g Mimetic incorporation Puratos
5509 Cold water

Method

For the mille feuille, mix all ingredients together for
3 minutes on slow speed, and then mix them for 4
minutes on high speed. For Lamination add 750gr
(mimetic20): 3 double turns. To be baked on 1770°C
temperature for 40-45 minutes.

80g Elsay Custard Mix PatisFrance
40g Easy Fiber Puratos

4 Eggs yolk

2 Whole eggs

1L Milk

200g Brown sugar

Method

For the créeme patissiére: boil the milk first and
divide it into 2 separated quantity. Add he
remaining ingredients to one of the half boiled
milk. Add the other half until boiling. Add 2 layers (1
ganache layer and 1 créme patissiére fiber layer) to
the mille feuille.
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WHOLEGRAIN BARS

800g Flour

200g Tergal Puravita Wholegrain Puratos
20g Salt

100g Mimetic incorporation Puratos
5509 Cold water

Method

For the mille feuille, mix all ingredients together for
3 minutes on slow speed, and then mix them for 4

minutes on high speed. For Lamination add 750gr
(mimetic20): 3 double turns. To be baked on 170°C
temperature for 40-45 minutes.

1000gr Tergal Satin Wholegrain Puratos
200g QOil

3509 Eggs

250g Water

Method

For the muffin: mix the powder on planetary mixer
for T minute slow speed and 3 minutes medium.
Add water and oil then mix for T min on slow
speed. To be baked for 35-40 minutes on 180°C
temperature. Add the tergal satin wholegrain layer
into the mille feuille.
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place in Rimini Expo Center from the 19th till 23rd of January
2019, which anticipated the trends and innovations of the 4
sectors Raw materials, Equipments, Services and Ingredient
Technologies As every year, BanoPuratos and Fugar have
perfectly obtained 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.

‘ - \..‘ 2018, SIGEP 2019 an extraordinary trade show that took
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%/Bano Puratos

SHARING THE PASSION TO IMPROVE

White Chocolate Spread

Bano new labeled Hazelnut Cocoa Spread
Used in Pastry, Bakery, Chocolate & Icecream

01l 0 Gaidll o llgSguial Louys

Soft Ice powder: for preparation
of a liquid concentrate. This
concentrate can be processed
with a soft serve ice cream
machine to create a delicious
soft ice cream
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The Vegan Ice Cream

EASY TO USE JUST ADD WATER
WHEN GOODNESS MEETS GOOD HEALTH

Olvi line includes all the good-quadlities of
olive ail, without the oil taste. It only contains
emulsifiers that are naturally present in olive
oil and necessary to balance ice - cream
without allergens. However, does not
contain . hydpogendteaSegetable fats.sfats;
.saccharose. . <ingredlents “oT Lemimal*oficin
gluten, milk or its derivatives and suitable
for those who have intolerance to lactose,
celidcs” anCCREECINEEiIc

ONi contains good fats from the olive oil and inulin which
is a vegetable that regulates the balance of intestinal
flora and helps to improve the texture of the products

The Natural Ice Cream Revolution Produced Directly from Olive Oll
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MANGO AND VANILLA ICECREAM CAKE

Tegral satin

1000g Tegral Satin Cream Cake Puratos
3509 Eggs

300g Campina Butter

225g Water

Method

Mix all ingredients together for 7 minutes using a
pedal then put in a tray with 2cm height and bake
at 180°C for 25minutes then cut and fill.

Mango Ice-cream

4459 Water

30g Milk Powder

300g Mango Puree Crops
1409 Sugar

30g Dextrose

35g Frutta 50 Fugar

50g LFC Mango Puratos

Method
Mix the ingredients and place in pasteurizer to
prepare the ice-cream.

Panna Base

550g Water

135g Sugar

105g Milk Powder

30g Dextrose

35g Panna Base Fugar
120g Finesse Cream Bano

Method

We mix the milk and half the amount of the sugar
then at 40°C we add the panna, dextrose and

the rest of the sugar. When the mixture reaches
temperature of 85°C we wait to cool down till 40°C
and add the cream

Vanilla Flavor

1000g of Panna Base Mix prepared
30g Vanilla 30 Fugar

Method
Mix the ingredients and place in pasteurizer to
prepare the ice-cream.

White Glaze

100g Finesse Cream Bano

75g Sugar

410g Glucose PatisFrance

180g Gelatin Mass Bano

225g White Chocolate Belcolade X605
700g Miroir Plus PatisFrance

Method

Boil the finesse, sugar and glucose. Then take out
of fire and add the gelatin then the chocolate and
finish with the miroir.

Decoration

White Chocolate Belcolade X605
Gold Leaves Bano

Place a layer of the sponge then a layer of vanilla
ice-cream and another layer of sponge above it.
Add a layer of the mango ice-cream and close it
with a last layer of the sponge. Pour the glaze and
let it freeze.
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BROWNIES AND CHOCOLATE ICECREAM CAKE

Brownies

500g Tegral Brownies Puratos

2259 Eggs

225g Campina Butter

100g Dark Chocolate Belcolade D600

Method

Mix all the ingredients together at medium speed
for 7 minutes. Put in a tray 40*30cm and bake at
180°C for 24 minutes.

Filling
Wafer and Hazelnut in Milk Chocolate Filling Bano

Panna Base

550g Water

135g Sugar

105g Milk Powder

30g Dextrose

35g Panna Base Fugar
120g Finesse Cream Bano

Method

We mix the milk and half the amount of the sugar
then at 40°C we add the panna, dextrose and

the rest of the sugar. When the mixture reaches
temperature of 85°C we wait to cool down till 40°C
and add the cream.

Chocolate Icecream

1000g Panna Base Mix prepared
150g Dark Chocolate Belcolade D600
50g Cocoa Powder Belcolade

509 Dextrose

Method
Mix the ingredients and place in pasteurizer to
prepare the ice-cream.

Chocolate Glaze

36g Finesse Fresh Cream Bano

40g Sugar

4109 Glucose Syrup PatisFrance

1569 Gelatin Mass Bano (1/5)

143g Belcolade Milk Chocolate ZA306
119g Cocoa Powder Belcolade

700g Decor Gel Neutral Dawn

Method

Mix the cold water with dry gelatin and let

absorb in the fridge. Boil cream with sugar and
glucose, and pour on the gelatin to melt it. Add
chocolate and cocoa powder, 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.

Decoration
Milk Chocolate Belcolade ZA306

Place a layer of the brownies then add a layer of
the wafer and hazelnut filling then another layer
of the chocolate ice-cream prepared. Repeat
the above layers one more time finish with the
chocolate glaze.
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BROWNIES WITH PISTACHIO AND
STRAWBERRY ICECREAM ]

Brownies Pistachio Ice-cream '
500g Tegral Brownies Puratos 1000g Panna Base Mix prepared
2259 Eggs 100g Pistachio Concentrate Fugar
225g Campina Butter 20g Dextrose
100g Belcolade Dark Chocolate D600
Method
Method Mix the ingredients and place in pasteurizer to
Mix all the ingredients together at medium speed prepare the ice-cream.
for 7 minutes. Put in a tray 40*30cm and bake at
180°C for 24 minutes. Decoration
Stawberry Ice-cream Strawberry pieces
365g Water

20g Milk Powder

3659 Fresh Strawberries

1509 Sugar

30g Dextrose

35g Frutta 50 Fugar

50g Fragola In Fruit Paste Fugar

Method
Mix the ingredients and place in pasteurizer to
prepare the ice-cream.

Panna Base

550g Water

135g Sugar

105¢g Milk Powder

30g Dextrose

35g Panna Base Fugar
120g Finesse Cream Bano

Method

We mix the milk and half the amount of the sugar
then at 40°C we add the panna, dextrose and

the rest of the sugar. When the mixture reaches
temperature of 85°C we wait to cool down till 40°C
and add the cream.
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GELATO STICKS

dihgul Jlauc

Ingredients

200g Biancheroé Fugar

700g Whippak Cream Puratos
300g Panna Ice Cream Base Fugar
30g Vanilla 30 plus Fugar

AD Fish Gelatin Bano

AD Raspberry

AD Stracciatella Fugar

Method

Mix the bianchero, whippak and panna base
together. Place a layer of the mixture in the mould
then add the vegan gel and again a layer of the
mixture and let it freeze. Dip in the stracciatella
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BIGNOLONE

Uodois

Ingredients

200g Biancher6 Fugar

1000g Finesse Cream Bano

80g White Gianduia paste Fugar

AD Fish Gelatin Bano

AD Raspberry

AD Neutral extra shine Fugar

AD Raspberry

AD Cremino of pistacchio with grains Fugar
Tegral Clara Puratos

Method

We place a choux dough then add a layer of
pistachio. Place a layer that consists of biachero,
cream and gianduja paste. Place another layer of
pistachio and close it with another choux dough.

Tegral Clara

500g Tegral Clara Puratos
800g Water
225¢ Qil

Method
Mix the ingredients and bake at 160°C. for 40
minutes.
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ICE CREAM CAKE PIECE

gl clid dohni

Ingredients

200g Biancheroé Fugar

1000g Finesse Cream Bano

709 Pistacchio 100% Fugar

AD Neutral extra shine Fugar

AD Rose plus Fugar

AD Gelatin Powder Louis Francois
AD Raspberry

50g Rose plus Fugar

120g Chocolate paste Fugar
Tegral Sponge Chocolate Puratos
350g Richard Fugar

50g Milk Chocolate Belcolade ZA306
75¢g Corn flakes

Tegral Sponge

7509 Eggs
100 Water
1000g Tegral Sponge Chocolate Puratos

Method

We place the tergal sponge then add the second
layer which contains the chocolate paste, Richard,
corn flakes and milk chocolate. Mix the vegan gel
with rose plus paste and place it as a third layer. We
mix the fourth layer which is bianchero, cream and
pistachio. Finish with a layer of the neutral extra
shine.
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SICILY SEMIFREDDO

e AN

Ingredients

1409 Bianchero Fugar

AD Custard Elsay

30g Vanilla 30 plus Fugar
AD Tegral Sponge White
500g Finesse Cream Bano
200g Ricotta Cheese

AD Brown Sugar

Tegral Sponge

7509 Eggs
100 Water
1000g Tegral Sponge White Puratos

Method

Mix the bianchero, cream and vanilla then add

the cheese and custard to the mixture. Freeze the
mixture then place a layer on the sponge and finish
with burned brown sugar.
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CHEF DAVID REDON

The creative pastry Chef David Redon from Puratos performed a two days pastry demo at
BanoPuratos Innovation Center. The Demo covered creative pastry recipes with new flavors

combinations and unique techniques.
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MAO PIECE

300g Flour

609 Black Sesame Dough

300g Almond Powder PatisFrance
120g Almond Pieces

300g Campina Butter

200g Brown Sugar

6g Orange Zest

69 Salt

Method

Mix all the ingredients together and place on a tray
40*60 with 4cm thickness then freeze it and cut
into pieces 48"7cm

400g Coconut Milk

600g Finesse Cream Bano
80g Coconut Sugar

25g Corn Starch

10g Gelatin Powder Bano
60g Water

Method

Dip the gelatin in cold water. Heat the Coconut milk
with the finesse cream then add coconut sugar and
corn starch and let them boil. Add the gelatin and
let it

cool down

68g Flour

2029 Icing Sugar

100g Coconut

240g Almond Powder PatisFrance
100g Sugar Powder

315g Egg White

6g Orange Zest

Method
Mix the flour with the sugar icing then add the almond

powder and the coconut. Mix the egg whites with
the sugar powder and salt then place it on tray
40%60 and bake at 180 °C for 10-12 minutes.

6259 Finesse Cream Bano

3g Sea Salt

225g Milk Chocolate Belcolade ZA306
450g Dark Chocolate Belcolade D600
7.5g Gelatin Mass Bano

45g Water

875g Chantypak Whipped Cream Puratos

Method

Dip the gelatin in cold water. Boil the cream with the
blossom salt then add them to chocolate until we
obtain a ganache. Add the whipped cream on -35
33°C.

50g Finesse Cream Bano

100g Milk

2509 Glucose PatisFrance

15g Gelatin Mass Bano

75g Water

300g Dark Chocolate Belcolade D600
150g Carat Coverlux Black Puratos
400g Miroir Neutre Puratos

Method

Dip the gelatin in the cold water. Boil the cream and
milk with the glucose then add them to the chocolate
and carat coverlux dark. Then add the gelatin and
miroir and mix all together well and use them on -38
36 °C
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RASPERRY ROSE

Vanilla Sable

3759 Flour

1509 Sugar Syrup

70g Almond Powder PatisFrance
225g Campina Butter

3g Salt

1 Vanilla Pods Fugar

709 Eggs

Method

Mix all the ingredients together except the eggs once
its well mixed we add the eggs. Place the mixture In
a tray with 3mm thickness and let it cool down.

Almond Cooked Cream

300g Almond Powder PatisFrance
285g Campina Butter

2859 Sugar

30g Milk Powder

2859 Eggs

100g Flour

Method

Mix the almond powder with the butter, sugar and
milk powder. Add the eggs gradually then add the
flour. Place the mixture in the mould and fill the
middle with vivafil strawberries.

Strawberry Coating

500g White Chocolate Belcolade X605
200g Cocoa Butter Belcolade

20g QOil

20g Dried Strawberries

AD Red / Purple Coloring

Method

Melt at 45 °C the first 4 ingredients then add the
strawberries and use at 30 °C.

Raspberry Rose Cream Chantilly

415g Finesse Cream Bano
210g Raspberry Puree Crops

2 Fresh Lemon Zests

1Vanilla Pods Fugar

180g White Chocolate Belcolade X605
79 Gelatin Mass Bano

40g Water

5g Rose Extract

Method

Dip the gelatin in cold water. Boil the cream with the
vanilla at 80 °C then add them to chocolate. Add
the fruit puree and gelatin, cover it with clingfilm
and place it in refrigerator until the cream becomes
ready.
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KALDI

Walnut Pecan Crust

100g Walnut Pecan Powder
100g Hazelnut Powder
300g Flour

150g Brown Sugar

220g Campina Butter

6g Salt

30g Crusty Crepe

14g Coffee Grounded

Method

Mix all the ingredients until we have a homogeneous
mixture. Place the mixture on a tray with 3mm
thickness and cut equally. Bake them using baking
paper on 170 °C for 15 minutes.

Chocolate Biscuit

450g Whole Eggs

280g Sugar

300g Campina Butter

300g Dark Chocolate Belcolade D600
300g Almond Powder PatisFrance

5g Salt

6g Aroma Almond

15g Baking Powder

Method

Mix the eggs with the sugar then add them to the
chocolate and melted butter. Mix the rest of the
ingredients together and add them to the first
mixture. Place in tray 6040 and bake them at 170 °C
for 20 minutes. Let it cool down and cut pieces into
discs.

Peru Mousse

160g Milk

160g Bano Finesse Cream

70g Egg Yolk

200g Belcolade Origin Peru 64%
95g Dark Chocolate Belcolade D600
380g Bano Whipped Cream

Method

Prepare the cream using the finesse cream and milk
then add them to the chocolate. On 33-35 °C add
the whipped cream then place in the mold and
freeze it.

Café Ganage

400g Bano Finesse Cream

8g Coffee Beans

2849 Gianduja Black PatisFrance

120g Milk Chocolate Origin Belcolade Costa Rica 38%
80g Campina Butter

Method

Mix the coffee and the cream for 10 minutes then add
the butter and heat the mixture on 80 °C. Prepare
the ganache with the rest of the ingredients. Add the
ganache to the mousse and freeze it dip the disc
biscuits done earlier and freeze.
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CALISSON

Walnut Sable Base

3759 Flour

80g Walnut Powder
150g Sugar Powder
2g Baking Powder
3g Salt

245g Campina Butter

Method

Mix the flour, Baking Powder, walnut powder,
salt, sugar powder and butter. Add the eggs
progress ively and mix them well. Pour the mixture
between 2 baking sheets with thickness of 3mm and
let it cool down. Bake at 170 °C for 10 minutes.

Orange Marmelade with Orange Blossom

10Orange

3509 Jus Residuel

50g Grapefruit

160g Sugar

3g Pectin PatisFrance

0.5g Pectin NH PatisFrance
3g Fleur Doranger

100g Vivafil Apricot Puratos

Method

We clean the orange and peel it. Cut the orange into
pieces and add it to the grapefruit juice and mix them
well with sugar then place them in the mixer. Heat
the caserole until 60 °C then place the remaining
sugar with the pectin. Cook all at 104 °C then let
them cool down and add the orange blossom with
the vivafil apricot.

Grape Fruit Biscuit

160g Sunflower QOil
3309 Eggs

180g Sugar

949 Whole Milk

15g Baking Powder
300g Flour

49 Salt

6g Grape Fruit Zest

Method

Mix the zest, baking and salt. Heat the oil at 50 °C
then add the eggs, sugar, milk and flour. Mix well
until we have a homogenous mixture then place on
tray 60%40. Bake at 170 °C for 10-12 minutes

Almond Cream

60g Milk

180g Bano Finesse Cream

55g Egg Yolk

130g Catania PatisFrance

140g White Chocolate Belcolade
6g Gelatin Powder Bano

36g Water

375g Bano Whipped Cream

Method

Dip the gelatin in cold water. Mix the finesse cream
with the milk then add the egg yolks. Pour the
mixture on the catania and chocolate then add the
gelatin. at 27-28 °C add the whipped cream.

Orange Glaze

250g Miroir Neutre Puratos

170g Milk

2509 Glucose PatisFrance

400g White Chocolate Belcolade X605
50g Milk Chocolate Belcolade ZA306
13g Gelatin Mass Bano

78g Water

% Vanilla Fugar

Method

Dip the gelatin in the cold water. Boil the milk with
the glucose then add them to the chocolate. Then
add the gelatin, Vanilla and miroir and mix all
together well and use them on 35°C
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CROQUER

Chocolate Joconde

Hazelnut Sable Base
3759 Flour

809 Hazelnut Powder
150g Sugar Powder
3g Salt

225g Campina Butter
80g Eggs

Method

Mix the flour, hazelnut powder, salt, sugar powder
and butter. Add the eggs progressively and mix
them well. Pour the mixture between 2 baking sheets
with thickness of 3mm and let it cool down. Bake at
170 °C for 10 minutes.

Green Apple Cream

20g Lemon Juice

3009 Apple Puree

50g Bano Finesse Cream
40g Sugar

20g Corn Starch

6g Bano Fish Gelatin

36g Water

100g Bano Whipped Cream

Method

Dip the gelatin in the water. Heat the lemon juice,
apple puree and Finesse Cream. Add the sugar with
corn starch and let them boil then add the gelatin
and let them cool down until 30-33 °C. Add the
whipped cream and set aside

Walnut Biscuit

68g Flour

202g Sugar

105g Almond Powder PatisFrance
240g Crushed Walnut

120g Brown Sugar

315g Egg Whites

2g Salt

Method

Mix the flour and sugar powder then add the crushed
walnut and almond powder. Mix the eggs with the
brown sugar properly and add it to the first mixture.

Add the salt and place on Tray 4060 and bake at
180 °C for 10-12 minutes.

Mousse Gianduja

315g Whole Milk

249 Tea

5709 Gianduja PatisFrance

1509 Milk Chocolate Belcolade Vietham 45%
12g Gelatin Powder Bano

72g Water

900g Bano Whipped Cream

Method

Dip the gelatin in cold water. Boil the milk and add
the tea and leave them for 10minutes. Add the
chocolate and gianduja to the milk then add the
gelatin. Add the whipped cream on 30-33 °C .

Gianduja Glaze

150g Whole Milk

3509 White Chocolate Belcolade X605
120g Gianduja Belcolade

13g Gelatin Powder Bano

789 Water

500g Miroir Neutre Puratos

250g Glucose PatisFrance

Method

Dip the gelatin in the cold water. Boil the milk with
the glucose then add them to the chocolate and
gianduja. Then add the gelatin and miroir and mix
all together well and use them on 36-38 °C.
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