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&Bano Puratos

SHARING THE PASSION TO IMPROVE

BANO GROUP HAS SIGNED
A JOINT VENTURE AGREEMENT

WITH PURATOS GROUP

Over the last 23 years, Bano Group has
grown as one of the leading distributors
of ingredient and equipment for bakeries,
patisseries, chocolatiers and ice-cream
in the Middle East and has expanded its
presence in Kuwait, UAE, Saudi Arabia and
Bahrain with over 200 employees.

“The joint venture of Bano Group and
Puratos will combine Puratos' world-leading
expertise in innovation and R&D along with
Bano's in depth knowledge of distribution
and logistics", comments Mohamad Hashwi,
Chief Executive officer of Bano Group.

This deal sees the coming together of
two business that share common values
including passion for innovation in bakery,
patisserie & chocolate, a commitment to
quality and customer-first approach.

Philippe Ghyoot, Puratos Regional Director
for Middle East & Africa shares: “The joint-
venture with Bano Group, Puratos exclusive
distributor since 1995, is an important
milestone in our geographic expansion as it
stands for the first strategic direct presence
of Puratos in this part of the world."
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Lebanon:

BANO Trading s.a.r.l
Bchamoun.

T: 00961 58 01 649

UAE:

Base & Mix Genral Trading
L.L.C, Dubai.

PO Box: 125530

T: 00971 43 88 4960

Kuwait:
Professional Mix
Salmiya, Block 71.
T: 00965 25 75 5351

KSA:

SweetMix Co

Riyadh

PO Box: 12243

T/F: 00966 11 280 10 10
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EDIT

This issue, BanoPuratos announces the
launch of its new company logo as part
of the ongoing evolution of its image.
Issue 28 introduces under its newly
adapted image creative recipes for
Christmas and valentine.

Graphic Designers
Aya Abou Neéill
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Photographer
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AS OF AUGUST 2018

BANO IS 1ISO9001:2015 CERTIFIED

Bano Puratos is proud to be awarded ISO 9001
certification, an internationally recognized standard
that ensures that our products and services meet
the needs of our clients through an effective quality
management system.

Bano Puratos has developed and implemented its
quality management system in order to improve the
overall performance, maintain a high-level of quality
and strong customer service and to provide a
sound basis for sustainable development initiatives.

Bano Puratos decision to work towards ISO 9001
accreditation demonstrates the commitment to
providing a high-quality and consistent products
and services to its clients and its ongoing investment
in innovation and development.
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SNOW MOUNTAIN

(For 4 rings 14 cm)

85g Egg White

85g Sugar

1309 Egg

60g Egg Yolk

190g Sugar

240g Almond Powder Patis France
60g Flour

3g Salt

110g Campina butter

Method

Whip egg white and add gradually the first part of
sugar. In another bowl, mix egg, egg yolk and
second part of sugar. Add the almond powder, flour,
salt and melted butter only when the egg whites
are ready. Mix delicately the both preparation and
pour around 235¢g per SILIKOMART Tor120x120h12
40 cm square. Bake at 160 °C for 27 minutes.

(For 4 rings 14 cm)
300g Pralicrac Caramel Bucket PatisFrance
Method

Melt the pralicrac. Spread out on the soft almond
biscuit and freeze

(For 4 rings 14 cm)

120g Whole Milk

200g Icing Sugar

200g Hazelnut Paste Fugar
2g Salt

Method

Mix the milk with sugar, then add hazelnut and salt
to make an emulsion. Pipe on crispy and freeze.

(For 4 rings 14 cm)

150g Almond Milk

38g Gelatin Mass Bano 1/5.5
340g White Chocolate Belcolade
3g Salt

750g Bano Whipped Cream

Method

Boil the milk with gelatin mass, pour on the
chocolate and salt to make a ganache. At 35 °C,
add delicately the whipped cream.

150g Cocoa Butter Belcolade

AD White Modecor

250g White Chocolate Belcolade
AD Silver Modecor

Method

Melt cocoa butter and mix with color. Pour on chocolate
and spray on frozen cake at around 35 °C. Blow some
silver powder on the surface.
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ACORN

Crispy

50g Dark Chocolate Belcolade

300g Milk Chocolate Pralicrac PatisFrance
100g Rice Crispy

2g Salt

Method

Melt the chocolate and add pralicrac, puffed rice
and salt. Mold into @ 50mm ring, push in middle to
make a hole and remove the ring directly.

Hazelnut Spread Sauce

400g Bano Hazelnut Filling
90g Whole Milk

Method

Mix together to make an emulsion, fill SILIKOMART
Truffles 40 @ 42mm and freeze.

Nuts Chocolate Mousse

100g Whole Milk

28g Gelatin Mass Bano 1/5.5

70g Hazelnut Puree Paste Fugar
100g Milk Chocolate Belcolade

55g Icing Sugar

5009 Bano Finesse Whipped Cream

Method

Boil milk with gelatin mass, pour on hazelnut paste,
chocolate and icing sugar to make a ganache.

At 35°C, add delicately the whipped cream.

Milk Chocolate Shell

300g Cocoa Butter Belcolade
500g Milk Chocolate Belcolade

Method
Melt cocoa butter and pour on milk chocolate. Use
at around 35°C.

Fill half of SILIKOMART 3D Egg with mousse and
place the frozen insert of Nutella sauce. Finish to fill
with the mousse and freeze. Prepare the crispy with
icing sugar on top to decorate and remove the cake
from the mold. Make some lines with dark chocolate
at °35C on top of the milk chocolate shell preparation
at °35C too, deep the cake under the lines and take
out with the lines using a wood stick. Let crystallize
for few seconds and place on the crispy. Laminate
light brown Modeling Chocolate BANO on structure
plastic, cut some discs 280mm, make thinner on the
side and roll it a little. Place on SILICOMART Half-
Sphere Mold 650mm upside down to get the shape
of the cake. Make an oak leave with orange Modeling
Chocolate BANO and print the texture with silicone
stamp SILIKOMART SLK930. Decorate the cake with
the modeling chocolate elements.
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FROM PATIS FRANCE
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Praline Amandes 50%
Praline made from 50% Almonds

Gads ZF0 g jol 710 yo dcginaall aviglyll guiin

Almond Hazelnut Praline
Praline made from 25% Almonds and 25% Hazelnuts

Gada 7F0 g jgl 710 (o dc gluaoll auidllpll giis

Pralinor 55%
Praline made from 55% roasted dried fruits
(37% almonds and 18% of hazelnuts)
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Praline Intesnse PF 69 F

Praline with 69% extra almonds and hazelnuts roasted

For a strong and intense taste
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SNOW MAN

Sugar Dough

2509 Flour

100g Icing Sugar

35g Almond Powder Patis France
1g Seasalt

140g Campina Butter

509 Eggs

Method

Mix all the powders with butter in cubes until
sanded aspect without any pieces of butter.

Add eggs and link the powder. Let cool down in
the fridge. Roll to 3 mm thickness and cut 3 cm
diameter discs. Bake at 160 °C for approximatively
18 minutes between 2 SILIKOMART Air Mat.

Chestnut Heart

400g Chestnut Paste Patis France
100g Whole Milk

10g Vanilla Extract Fugar

200g Bano Finesse Cream

Method

Mix chestnut paste with milk and vanilla, then add
liquid fresh cream at the end. Fill SILIKOMART
Truffles 40 242mm and freeze.

White Chocolate With Almond & Coconut
Mousse

150g Coconut Puree Crops

40g Gelatin Mass Bano 1/5.5

340g White Chocolate with Almond & Coconut Bano
750g Bano Whipped Cream

Method

Boil the puree with gelatin mass, pour on the
rafaello filling to make a ganache. At 35 °C, add
delicately the whipped cream.

White Chocolate Shell & Spray

300g Cocoa Butter Belcolade
SQ White Modecor

500g White Chocolate Belcolade
SQ Silver Modecor

Method

Melt cocoa butter and mix with color. Pour on
chocolate. We can use at around 35 °C. Blow some
silver powder on the surface after the spray.

Fill half of SILIKOMART Truffles52 70mm with
rafaello mousse and push the frozen insert of
chestnut inside, close with a disc of sugar dough.
On the side fill full SILIKOMART Truffles32 20mm
with the same mousse and Freeze all the molds.
Take out the 2 shapes from the molds and stick the
small truffle on top of the big one. Deep the cake
into white chocolate shell preparation at °35C using
a wood stick, then spray the same preparation on
the top to give velvet effect, and finish to blow some
silver powder on the surface. Decorate the snow man
with carrots, buttons and scarf made from Modeling
Chocolate BANO.
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CHRISTMAS SPIRIT

Raspberry Crispy

400g Framboise Pralicrac PatisFrance
40g White Chocolate Belcolade

Method

Melt the pralicrac and the chocolate, mold in
SILIKOMART SFO13 Tartelettes @45 mm and freeze.

Raspberry Heart

400g Raspberry Puree Crops
20g Balsamic Vinegar
6g Carrageenan Lota

Method

Blend all together, fill SILIKOMART Truffles40
242mm and freeze.

Chocolate Mousse

100g Raspberry Puree Crops
15g Water

25g Gelatin Mass Bano 1/5.5
225g Milk Chocolate Belcolade
500g Bano Whipped Cream

Method

Boil the puree with water and gelatin mass, pour on
chocolate. At 36 °C, add delicately the whipped
cream.

White Chocolate Shell

300g Cocoa Butter Belcolade
500g White Chocolate Belcolade

Method
Melt cocoa butter and pour on milk chocolate. Use
at around 35 °C.

Red Glaze

100g Bano Finesse Cream

70g Sugar

410g Glucose Syrup Patis France
180g Gelatin Mass Bano 1/5.5
225g White Chocolate Belcolade
7009 Glamour Decorgel Dawn
AD Red Color Modecor

Method

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 40/35 °C.

Fill 4/3 of SILIKOMART Trufflesl20 @62 mm with
mousse and place the frozen insert of raspberry.
Close the mold with the crispy and freeze. Remove
the cake from the mold and deep into white chocolate
shell preparation at 35°C using wood stick. When it’s
startingto crystallize deep into the red glaze. Decorate
with tempered dark chocolate molded into SILIKOMART
Micro Round5 @24mm, and lace made from Brown
Modeling Chocolate BANO. Color in gold with Gold
Powder modecor before decorate the cake.
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STUMP

Soft Speculoos Biscuit (for 3 rings 216 cm)

759 Egg White

75g Sugar

125g Egg

55g Egg Yolk

95g Qil

35g Brown Sugar

280g Speculoos Powder
55g Flour

2g Salt

105g Campina Butter

Method

Whip egg white and add gradually the first part of
sugar. In another bowl, mix egg, egg yolk, oil and
second part of sugar. Add the speculoos powder, flour,
salt and melted butter only when the egg whites are
ready. Mix delicately the both preparation and pour
around 290 g per SILIKOMART Tor160 @16 cm. Bake
at 160 °C for 30 minutes.

Milk Chocolate Creamy (for 3 rings 216 cm)

155g Whole Milk

38g Gelatin Mass Bano 1/5.5
2709 Milk Chocolate Belcolade
2g Salt

310g Bano Finesse Cream

Method

Warm up milk and gelatin mass and pour on chocolate
and salt to make a ganache. Finalize the emulsion with
the cold liquid fresh cream. Pour around 250g per mold
on top of speculoos biscuit. Keep a little of creamy to
design the lines of the wood on rodoide sheet using a
brush on turn-table and freeze it.

White Chocolate Creamy (for 3 rings 16 cm)

50g Whole Milk

13g Gelatin Mass Bano 1/5.5
90g White Chocolate Belcolade
100g Bano Finesse Cream

Method

Warm up milk and gelatin mass and pour on
chocolate to make a ganache. Finalize the emulsion
with the cold liquid fresh cream. Let crystalize in the
refrigerator and spread out on top of the wood design
made from milk chocolate creamy. Freeze again.

Cappuccino Mousse (for 3 rings 216 cm)

80g Whole Milk

50g Crushed Coffee Beans

21g Gelatin Mass Bano 1/5.5
185g White Chocolate Belcolade
415g Bano Whipped Cream

Method

Boil milk and infuse 15 min the coffee into. Take out
the coffee and scale again the quantity of milk. Boil
infused milk with gelatin mass, pour on the chocolate
to make a ganache. At 35 °C, add delicately the
whipped cream.

Transparent Glaze

AD Neutral Decorgel Dawn

Method

Heat the glaze and apply on the surface

Fill full the SILIKOMART Tor160 @16 cm with mousse on
top of the frozen creamy and biscuit. Apply the plastic
rodoide with wood design made from creamy and push
well to include the design on surface of the mousse.
Freeze. Laminate light brown Modeling Chocolate
BANO at 2mm, mark the surface to give the texture
of the skin of the wood and add some powder colors
with brush on surface to improve the texture. Spread
out the glaze on surface, cut a band of same size of the
cake and decorate the side with the band of modeling
chocolate. Decorate with some chocolate nails.
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MILLE FEVUILLE CAKE

1000g Flour

100g Campina Butter

500g Water

500g Campina Butter for Folding
20g Salt

Sugar Dough Chocolate

Method

Mix all the ingredients together on a slow speed
for 4 minutes and fast speed for 5 minutes and let
it rest for 30 minutes. Make 3 double folding and
sheet it on a 300 tray. Cut it into 88 square shape
pieces and bake at 150°C for 4 minutes.

1000g Water

375 Creamyyvite Puratos

300g Campina Butter

200g Praline a I’ancien 69% PatisFrance

Method

Mix the water and cremyvit together then add the
softed butter and then the praline. Start filling sheet
by sheet in order. Cover the two sides by chocolate
decoration.
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CHRISTMAS BUCHE

Chocolate Sponge

1000g Tegral Sponge Chocolate Puratos
7509 Eggs
200g Water

Method

Mix all the ingredients together for 7 minutes in the
mixer with a whisk. Put 650g of the mixture in a
tray 60*40. Bake on 220°C for 5 minutes.

Cream Butter

1000g Decovit Puratos

800g Campina Butter

5009 Sugar

350g Almond Concentrate Fuga

Method

Mix all the ingredients together until we have a
smooth homogenous mixture. Spread 5009 of the
cream on the roll and add almond pieces. Roll the
sponge and place it in the freezer.

Ganache

1000g Finesse Cream Bano
800g Belcolade Dark Chocolate C501
10009 Glucose

Method
Boil the cream and glucose then add the chocolate.

Cover the buche with ganache chocolate and cocoa
powder then cut it into pieces.
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TOUR DE FRANCE

yailo 92 )gi

Base

1000g Tegral Satin Puratos
7 Eggs

300g Campina Butter
225g Water

10g Citronova

Method

We mix the ingredients together and half bake
them at 180°C for 15 minutes.

Almond Dough

We place the Catania dough and then the half
baked dough and continue the baking process.

Dacquoise

600y Egg White

4709 Sugar

250g Almond Powder Patis France
125g Coconut Powder

1159 Flour

240g Sugar Powder

Method

We mix the egg whites and sugar then we sift
the almonds and flour and add them to the first
mixture. We place them with the required shapes
on the tarte and bake it for 20 minutes at 170°C.
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CHRISTMAS CONE

1000g Flour

100g Campina Butter

500g Water

500g Campina Butter for Folding
20g Salt

Base pralicrac milk chocolate covered with Dark
Cocolate B504

Method

Mix all the ingredients together on a slow speed
for 4 minutes and fast speed for 5 minutes and
let it rest for 30 minutes. Make 3 double folding
and sheet it on a 3mm tray then cut Vertically of
2.5mm Roll into sugar and bake at 150°C for 40
minutes.

1000g Water
375 Cremyyvit Puratos
180g Finesse Cream Bano

Method
Mix the water and creamuyvite together then add
the finesse cream.
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WAFFLE

Jolg

Dough

1000g Tegral Satin Cream Cake Puratos
3509 Eggs

300g Qil

300g Milk

Method

Mix all the ingredients together for 7 minutes with a
mixer then heat the waffle machine on 220°C and
bake for 1 or 2 minutes .
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LAVA CAKE

s 161

Chocolate Sponge

1000g Tegral Sponge Chocolate Puratos
7509 Eggs
200g Water

Method
Place 6509 of the above mixture in 60%40 tray.
Cut the tray by the side of 60 for 3 parts.

Cream Butter

1000g Decovite Puratos

800g Campina Butter

5009 Sugar

350g Almond Concentrate Fugar

Method

Mix all the ingredients together until we have a
smooth homogenous mixture. Spread 5009 of the
cream on the roll and add almond pieces. Roll the
sponge and place it in the freezer.

Put a layer of pralicrac white and then add the
cream on top. Roll the sponge then freeze. Cut the
roll for 15cm to 6 pieces and place the 6 pieces like
a pyramid above each other 3,2 and 1 and cover it
with butter cream.

Decoration

Lava

500g Belcolade Cocoa Butter
500g Belcolade White Chocolate
Spray the color as desired.

Santa Claus Coat

Pour the chocolate on the table and let it dry

until its strong and remove by a scraper like wood
shapes and decorate with it.

Wooden Cabin

800g Finesse Fresh Cream
400g Patis France Glucose
580g Sugar

500g Condensed Milk

25g Bano Fish Gelatin Powder
125g Water

1g Red Color Modecor
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FROM SILIKOMART
ARRIVED

TO BANO SHOWROOM
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FERRERO ROCHER

JITLY R YEJIT

Chocolate Mousse

225g Belcolade Milk Chocolate ZA306
500g Finesse Whipped Cream Bano
20y Gelatin Mass Bano

Method
We melt the chocolate and mix it with the gelatin
then add the whipped cream ar 35°C.

Sponge Roll

100g Water
159 Eggs
1000g Tegral Sponge White Puratos

Method

We mix the ingredients for 7 minutes then bake on
230°C for 8minutes in 4060 tray. We cut the roll in
circular pieces and spread Pralicrac Chocolate on it.

Ganache Ferrero Rocher

1000g Finesse Cream Bano
800y Belcolade Dark Chocolate B5S04
200G Richard Filling Fugar

Method
We boil the cream then add the chocolate and the
Richard filling.
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RED ECLAIR

Base Sable

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.

Créme Orange

365g Orange Juice

40g LFC Orange Concentrate
40g Orange Zest

350g Campina Butter

300g Sugar

6509 Eggs

60g Elsay Patis France

60g Gelatin Mass Bano

Method

Boil the juice. Mix the eggs, Orange Zest, Sugar and
Elsay together. Once the juice starts to boil we add
it to the above mixture and whip until the mixture
become homogeneous the add the concentrate and
the gelatin when the mixture reaches temperature
of 35°C we add the butter and mix with the blender
until we have the creamy texture.

Chocolate Sponge

10009 Eggs
1000g Tegral Sponge
200g Water

Method

Mix all ingredients for 8 minutes then bake the
mixture at 230°C for 8 minutes and roll on 60*40
tray.

Coloring

200g Cocoa Butter
200g Belcolade White Chocolate
Red Color Modecor

After spreading the sponge on the tray. We add
Gianduja Belcolade and freeze it then cut it on and
place it in Finger 75 Mould from Silikomart.

Decoration

Marshmallow

189g Trimoline Patis France
4g Vanillin Sugar

4269 Sugar

41g Water

35g Gelatin Mass Bano
173g Water

132g Trimoline Patis France

Method

Mix the first quantity of trimoline with the vanilla,
sugar and water and boil at 116°C. Mix the rest of
the ingredients together and add the first mixture
to the second.

Spray some Spraylix on the tray in order to avoid
the sticking of marshmallow and pipe the desired
shape on 60x40 tray.
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BANO SLIBRARY

CHOCOLATE
DECORATION
AND SCULPTING

Get inspired by the mesmerizing book “ Bleu
Chocolat “ by Chef Stéphane Leroux. One book
showcases 100 pieces of his work, the other
reveals the technical and practical part to create
the amazing pieces.

PATIQ{ANCE@

SourRcE DE SEDUCTION

54
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STEPHANE
LEROUX

B L E U
CHOCOLAT

PRALINE

The Praline book contains gastronomic
recipes for the professionals, traces the
history of praline and explains the fabrication,
the different basic praline recipes and their
use in products. The book ends with some
basic decorations, explained step by step
with photographs.

A new book is now available at Bano from
PatisFrance which shows a modern, new
and commercial composition that holiday
cakes take on a new look.

This book overshadows the traditional piece
to make us discover artistic pieces, refined
and elegant ones. The multiple ideas and
techniques contained in the book combine
precise and professional processes to
understand the meaning of each piece.



Become o

TRAINING C

Bano provides training courses inPastry,

Bakery, Ice-Cream & Chocolate
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PRIVATE
BREAD

DEMO

Following the trend of Home Bakeries, a 3 days Bread
masterclass took place at Bano Innovation Center,
Lebanon by Bano’s Chef Issam Antar.

The master class focused on the range of crusty and
soft bread along with croissant and danish pastry
with new and delicious fillings.
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New Multicereal Eclair

4509 Tegral Clara Puratos
1009 Easy Multicereal Puratos
800g Water

225g Oil

METHOD
Mix all ingredients together and pour into an
éclair shape on a silpat and bake at 180°C for
1 hour

Recommended Filling: Salmon and Avocados

Easy Fiber Eclair

4509 Tegral Clara Puratos
100g Easy Fiber Puratos
800g Water

225¢g Oil

RECOMMENDED FILLING

Option 1: Brie cheese with

apples and grapes

Option 2: Brie Cheese with sundried tomatoes
and arugula

]
Pizza Eclair

5009 Tegral Clara Puratos
80g Pizza Top Puratos
800g Water

225¢ Oil

METHOD

Mix all ingredients together and pour into
an éclair shape on a silpat and bake at
180°C for 1 hour

Recommended Filling: Mozarella

Cheese, Cherry Tomatoes and Fresh




Poppy Seed Eclair

500g Tegral Clara Puratos

40g Poppy Seeds Patis France
800g Water

225¢ Oil

METHOD

Mix all ingredients together and pour into
an éclair shape on a silpat and bake at
180°C for 1 hour

Recommended Filling: Greek Yoqurt wit
sundried tomatoes and cucumber

NEW Pesto Eclair

500g Tegral Clara Puratos

50g Crea Plus Pesto Patis France
800g Water

225g Oil

METHOD

Mix all ingredients together and pour into
an éclair shape on a silpat and bake at
180°C for 1 hour

Recommended Filling: Grilled Halloumi
Fresh Basil and Pine Seeds



Crumble Cereal Eclaiv

Cereal Eclair

4509 Tegral Clara Puratos
100g Easy Multicereal Puratos
800g Water

225g Oil

CRUMBLE

200g Brown Sugar

220g Campina Butter

200g Almond Powder Patis France
2409 Flour

60g Easy Multi Cereal Puratos

OUR SWEET SIDE
OF HEALTHIER ECLAIRS

Crumble Fiber Eclair

Crumble Fiber Eclair
Fiber Eclair

4509 Tegral Clara Puratos
80g Easy Fiber Puratos
800g Water

225g Oil

CRUMBLE

200g Brown Sugar

220g Campina Butter

200g Almond Powder Patis France
2409 Flour

60g Easy Fiber Puratos

PASTRY CREAM FILLING

Pastry Cream Filling 4

Eggs Yolk 4

Full Eggs 2

200g Brown Sugar

1009 Elsay Patis France

1L Milk Liquid

2509 Belcolade Dark Chocolate 74%

PASTRY CREAM FILLING

Eggs Yolk 4

Full Eggs 2

200g Brown Sugar

60g Elsay Paris France

60g Multi Cereal Puratos

1L Milk Liquid

250g Belcolade Dark Chocolate 74%

METHOD

Mix all ingredients together except the chocolate and milk. Boil
the milk then add half of the milk boiled to the mixture, mix well
and filter them. Add them to the second portion of the milk and
keep boiling. Place in the refrigerator. Melt the chocolate and
add it to the mixture

METHOD

Mix all ingredients together except the chocolate and milk. Boil
the milk then add half of the milk boiled to the mixture, mix well
and filter them. Add them to the second portion of the milk and
keep boiling. Place in the refrigerator. Melt the chocolate and add
it to the mixture






COLLECTIVE

Bano Trading welcomed for the first time, Chef Cyril
Herve From Puratos for a 3 days collective bakery
demo. Chef Herve has presented the art of crusty
and soft breads with artisanal shapes and new
techniques for customers. A selection of flavors and
filings have been used in the Danish/Viennoise-
rie section of the demo with the focus on using the
butter replacer “Mimetic”. Delivering a great sense
of taste with the flavors created by the use of Pura-
toss products and Belcolade chocolate.
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NEW ARRIVALS Cenne g

CREP
%wo Ue

CFG 400
Gas High Capacity

power: 3.6 kw

external dimensions: 450 x 500 x 240 mm
weight: 23 kg

volts: 230v

CDE 400
2 Enamelled

Cast-lron Plates

power: 7.2 Kw or 2 x 3.6 kw (2 cords)
external dimensions: 860 x 500 x 240 mm
weight: 44 kg

volts: 380 v or 230 v (single phase)




power: 1.6 Kw
external dimensions: 305 x 440 x 230 mm

interior dimensions: 2 x (100 x 180 x 26) mm
weight: 19 Kg
volts: 230 v

WAFF9

"

BAKERY
vevy

FC 110 E

power: 6 kW
external dimensions: 795 x 720 x 600 mm

interior dimensions: 670 x 440 x 350 mm
weight: 59 kg
volts: 380V

GES 40

power: 3.2 Kw

external dimensions: 550 x 440 x 230 mm
weight: 38 Kg

volts: 230V
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FROZEN _
& Puree Fruits







;@:Enulumf choice

Chef Willem Verlooy from Crops held a 3 days demo at Bano
Innovation Center, Lebanon. The demo focused on pastry with creative
decoration techniques and flavor combinations.

The chef used all Crops product range available at Bano,
in order for customers to use Crops in their daily recipes.

MASTER
CLASS

9ils jSpo b pLil &Ll Lgise Jac didiygs yuig)S @Sp o Selpb palig capdill ol
8)Size Gpb go degiio g 53133 iligha cilbuag e Josll diyg cujs) .ol ,isll
4alire cilgSi g gl

o ulll §agiall yug)S o asjgull degaao dilinag ;o vapull Josiu]

ool pgilisag b yug)S calaiis plaiul le oiljll g2 Lo go oils dsyl







Issue 28 / December 2018

70

APPLE AND APRICOT PIE

Pudding

1000g Milk

100g Whole egg

80g Pudding powder
2509 Sugar

Method
Boil all the ingredients.

Sablée Breton

420g Campina Butter
420g Caster Sugar

42g Whole Egg

89 Baking Powder

2g Sodium Bicarbonate
5809 Flour

Method

Soften the butter in the kitchen machine. Add the
caster sugar. Add the whole egg. Add the flour
together with the baking powder and sodium
bicarbonate. Store in the fridge overnight. Roll out
at 6mm. Put in the baking molds. Add the mixture
of almond and pudding. Bake for 18min at 210°C.

Apple and Apricot Filling

10009 Apple Cubes
60g Sugar

12g Quelli

380g Apricot Pieces
60g Water

QS Cinnamon

Method

Mix the sugar and quelli. Add the apricot and water.

Add the apple cubes. Scale 265g for each cake.

Marzipan Paste

1000g Marzipan
QS Egg White

Method

Soften the marzipan in a kitchen machine. Add egg
whites until you get a smooth paste.

Pipe on top of the apple and apricot filling. Bake at
220°C for 15min.
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LAUREN

Passion Fruit Cremeux

400g Passion Fruit Puree Crops
1509 Whole Egg

120g Egg Yolk

120g Sugar

6 Gelatin Leafves Bano

150g Campina Butter

Method

Soak the gelatin in cold water for 12min. Heat the
passion fruit puree, whole egg, egg yolk and sugar
to 83°C. Add the gelatin and cool down to 38°C.
Add the butter and mix. Pour in molds and freeze.

Milk Chocolate Mousse With Caramel

5369 Finesse Cream 35%

1369 Sugar

1049 Egg yolk

5044 Milk Chocolate Belcolade
180g Dark Chocolate Belcolade
13g Sea Salt

880g Finesse Cream 35%

Method

Boil the cream. Make a dry caramel. Add the boiled
cream to the caramel. Add the mixture to the egg
yolk and heat until 83°C. Add the Sea Salt and
make an emulsion with the chocolate. Cool down
until 38°C. Add to the semi-whipped cream.

Almond Biscuit

140g Almond Powder Patis France
140g Sugar

140g Whole Egg

43g Egg Yolk

1749 Egg White

107g Sugar

1079 Flour

Method

Mix the almond powder, sugar, whole egg and
egg yolk. Whip the egg white and sugar. Add the
whipped egg white to the mixture. Add the flour.
8309 per baking tray. Bake for 7min at 210°C.

Crispy Praliné

700g Praliné 50%Nnoisettes Patis France
300g Milk Chocolate Belcoalde
600g Feuilletine

Method
Melt the milk chocolate and add the praliné. Add
the feuilletine to the mixture.

Orange Glaze

300g Sugar

300g Glucose Syrup Patis France
150g Water

200g Sweetened Condensed Milk
140g Gelatin Mass Bano

300g Milk Chocolate Belcolade
QS Yellow & Red Colors Modecor

Method

Boil the water, sugar and glucose syrup. Add the
gelatin mass and sweetened condensed milk. Pour
over the milk chocolate. Add the Power Flowers. Mix
and cool down in the fridge for 24h.
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MACARON RED

Macaron Biscuit

200g Egg White

1509 Sugar

125g Almond Powder Patis France
150g Powder Sugar

409 Flour

Method

Make a meringue with the egg white and sugar.
Blend the almond powder, powder sugar and flour.
Add to the meringue. Pipe in a metal ring. Bake for
50min at 160°C.

Raspberry Mousse

500g Raspberry Puree Crops

12g Gelatin Mass Bano

300g Meringue

600g Finesse Semi Whipped Cream

Method

Soak the gelatin. Heat the raspberry puree and
gelatin until 35°C. Whip the meringue and add to
the mixture. Gently add the semi whipped cream.

Raspberry Gel

450g Raspberry Puree Crops
75g Lime Juice

509 Invert Sugar

15g Pectine NH Patis France
75g Sugar

Method

Heat the raspberry puree and lime juice together
with the invert sugar. Mix the pectine with the violet
sugar. Add to the mixture. Boil for at least 2min.
Add the violet syrup. Pour into molds and freeze.
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MANGO AND VANILLA CAKE

105g Almond Powder PatisFrance
105g Grated Coconut

230g Powder Sugar

230g Egg White

75g Sugar

Method

Make a meringue. Mix the powder sugar with the
almond powder and grated coconut. Add the
meringue to the dry mixture. Bake for 30min at
170°C.

105g Mango Puree Crops
80g IQF Frozen Mango Crops
45g Lime Puree Crops

35g Sugar

25g Invert Sugar

2g Pectine Gaze

QS Candied Ginger

QS Black Pepper

Method

Heat the mango puree, lemon juice and invert
sugar. Mix the pectine glaze and sugar. Add this to
the fruit puree. Boil for 2min. Cut the fresh mango
into pieces. Pour the gel over the fresh mango.
Freeze.

250g Finesse Cream 35%

2509 Milk

50g Sugar

100g Egg Yolk

10g Gelatin Mass Bano

900g Finesse Cream 35%

1100g Belcolade White Chocolate
4 Vanilla Pods Fugar

Method

Boil the cream and milk together with the vanilla-
pods. Put the seeds with the sugar and egg yolk.
Add to the boiling mixture. Heat until 83°C. Make an
emulsion with the white chocolate. Cool down until
38°C. Add the semi-whipped cream to the ganache.

249 Gelatin Mass Bano

1000g Coconut Puree Crops
100g White Chocolate Belcolade
500g Finesse Finesse Cream 35%

Method

Soak the gelatin. Heat half of the coconut puree.
Dissolve the gelatin in the puree. Add it to the

white chocolate. Use the hand blender to make an
emulsion. Add the cream and the rest of the puree.
Mix again. Mix together with the vanilla mousse and
put away in the fridge.

300g Sugar

300g Glucose Syrup Patis France
1509 Water

200g Sweetened Condensed Milk
120g Gelatin Mass Bano

300g White Chocolate Belcolade
QS White Coloring

Method

Boil the water, sugar and glucose syrup. Add the
gelatin mass and sweetened condensed milk. Pour
over the chocolate. Add the Power Flowers. Mix and
cool down in the fridge for 24h. Use at 35°C.

300g Sugar

300g Glucose Syrup Patis France
150g Water

200g Condensed Milk

135g Gelatin Mass Bano

QS Coloring
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RHUBARB PIE

Pudding

1000g Milk

100g Whole Egg

80g Pudding Powder
2509 Sugar

Method
Boil all the ingredients.

Sablée Breton

420g Campina Butter
420g Caster Sugar

42g Whole Egg

89 Baking Powder

2g Sodium Bicarbonate
5809 Flour

Method

Soften the butter in the kitchen machine. Add the
caster sugar. Add the whole egg. Add the flour
together with the baking powder and sodium
bicarbonate. Store in the fridge overnight. Roll out
at 6mm. Put in the baking molds. Add the mixture
of almond and pudding. Bake for 18min at 210°C.

Rhubarb Filling

1000g Rhubarb Pieces Crops
5009 Sugar

20g Potato Starch

60g Sugar

380g Apricot Pieces Crops
60g Water

Method

Mix the sugar and quelli. Add the apricot and water.
Boil the rhubarb pieces and sugar together with the
potato starch. Add the apricot filling. Allow to cool
down.

Almond Biscuit

140g Almond Powder Patis France
140g Sugar

140g Whole Egg

43g Egg Yolk

1749 Egg White

107g Sugar

1079 Flour

Method

Mix the almond powder, sugar, whole egg and
egg yolk. Whip the egg white and sugar. Add the
whipped egg white to the mixture. Add the flour.
830g per baking tray. Bake for 7min at 210°C.

Marzipan Paste

1000g Catania 50% Patis France
QS Egg White

Method

Soften the marzipan in a kitchen machine. Add egg
whites until you get a smooth paste. Pipe on top of
the rhubarb filling. Bake at 220°C for 15min.
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WHITE ROSE

450g Raspberry Puree Crops
450g Lychee Puree Crops

1509 LimeJuice

100g Invert Sugar

QS Rosewater

30g Yellow Pectine Patis France
1509 Sugar

QS Lychee in Syrup

Method

Heat the puree and lime juice together with the
invert sugar. Mix the pectine with the sugar. Add
to the mixture. Boil for at least 2min. Add the
rosewater. Pour into moulds and freeze.

4009 Raspberry Puree Crops
1 Lemon Juice

1209 Egg Yolk

150g Whole Egg

120g Sugar

150g Campina Butter

6g Gelatine Mass Bano

Method

Soak the gelatine. Gently boil all ingredients (except
the butter). Cool down until 38°C. Add the butter to
the mixture.

250g Finesse Cream 35%

2509 Milk

50g Sugar

100g Egg Yolk

10g Gelatine Mass Bano

900g Finesse Cream 35%

1100g White Chocolate Belcolade

Method

Boil the cream and milk. Mix the sugar and egg
yolk. Add to the boiling mixture. Heat until 83°C.
Make an emulsion with the white chocolate. Cool
down until 38°C. Add the semi-whipped cream to
the ganache.

210g Catania 50% Patis France
210g Sugar

210g Whole egg

649 Egg yolk

260g Egg white

160g Sugar

160g Flour

Method

Mix the broyage pur, sugar, whole egg and egg yolk.
Whip the egg white and sugar. Add the whipped
egg white to the mixture. Add the flour and cocoa
powder. 8309 per baking tray.

500g Meringue powder
200g Water
509 Rosewater

Method
Whip all ingredients for about 5 minutes.
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HANDS-ON MASTER CLASS

The International Pastry consultant and Chef
Emmanuel Hamon presented a 3 days hands-on
master class at Bano Innovation Center, Lebanon.
where he trained and shared his ideas
and techniques in pastry and decoration
with the attendees. In addition to the flavor
combinations that he wused in his pieces
and cakes. Seats were open for twelve
participants only who learned and implemented
hand in hand with Chef Emmanuel Hamon.
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MARCIA CAKE

NUQUI CAKE

MARAKA CAKE

MINOKA CAKE

MALINA CAKE



FOGLIO CAKE

GARANCE CAKE




Bano has celebrated Belcolade chocolate night for
the 4th time since its foundation at the Belgium
Ambassador's house in the presence of His
Excellency Mr. Alex Lenaerts, Ambassador of
Belgium in Lebanon, Puratos ME group and Bano's
esteemed customers.

The celebration of the real Belgian chocolate
included two major announcements revealing
Bano's appreciation to all of attendees, started with
a word by the CEO Mr. Mohamad Hashwi launching
the Belcolade Origin Chocolate. Another speech
followed by His Excellency Mr. Lenaerts stating the
importance of the Belgian Chocolate and by Honoring
Mr. Walid EL Dana, Puratos Commercial Manager of

Middle East and Africa, with a royalty medal "Officier
De L'Ordre La Couronne" for his 25 years of presence
and efforts in this field. Bano Customers and Guests
had some fun while enjoying instant memorable
photos.
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LAIT COLLECTION

VIETNAM 45

A milk chocolate with 45% cocoa, is made
with Trinitario cocoa that is grown in Viet-
nam’s Mekong Delta.

This chocolate has a subtle combination
of flavours, including toffee, coffee and
cooked milk as well as acid cocoa.

NOIR COLLECTION

PERU 64

A mix of Criollo and Trinitario cocoa beans
creates this dark chocolate with a slightly
acid cocoa taste, accompanied by a bou-
quet of raisins and dried figs.

VIETNAM 73

A dark chocolate produced from Trinitar-
io beans with a strong acid cocoa taste,
enriched with notes of citrus, wood and
tobacco.
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g Red Powder Modecor

50g Pralifizz Patis France
70g Deli Citron Puratos + 30g Crystofil
Belcolade

Method

We melt the chocolate and add the red
powder, keep mixing with the blender until
we get the pink color we want. We melt
the pralicrac in the microwave. Place in the
desired mold.
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pcod Butter Belcolade
Spray Modecor
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MUSHROOM
CHOCOLATE

Base

Belcolade White Chocolate X605

. Mold Coloring
y ; i

pcoa Butter

Modecor

_‘ﬁo‘o Butter

Filling

olate With Almonds & Coconut

ethod
Mix the ingredients together and pour the
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lack color Mode
Red and Black Cocoa Butter
Silver color Modecor

Filling

1000g Crystofil Bel
100g Pomegranate
Layer of Deli Citron

Method
Mix the ingredients
the chocolate in the desired mould.

Mold used: 1217.hoco|utg World
L
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HEART
CHOCOLATE

200g Belcolade White Chocolate X605
100g Cocoa Butter Belcoalde

Coloring

30g Red Powder Modecor

Filling

50g Pralifizz Patis France
70g Deli Citron Puratos + 30g Crystofil
Belcolade

Method

We melt the chocolate and add the red
powder, keep mixing with the blender until
we get the pink color we want. We melt
the pralicrac in the microwave. Place in the
desired mold.
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200g Belcolade W!

Coloring

30g Red Powder Modecor
Gold Powder

Filling

1509 Pralicrac Fra ise Patis France

Method

Ve m

add the red
blender
ant. We
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SEA
CHOCOLATE

200g Belcolade White Chocolate X605
15g Cocoa Butter Belcoalde

Coloring

5g Blue Powder Modecor
AD Gold Color Modecor

Filling

100g Biscuit Filling With Crunch
15 g Cocoa Butter Belcolo
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COUNTER
TOP
EQUIPMENT
FROM
KREASWISS

*\Jolume spray

I HOTCHOC: Chocolate Spray Gun, capacity 500 ml
I The oil spray: Oil Spray Gun, capacity 500 ml

Volume Spray & Multispray: Food spray guns used
for pastry and bakery, capacity 700 ml

Melter chocolate: Melter for chocolate (tempering) 20 kg and 6 kg




e

Valentine's Pastry Recipes _ P
il suel cabighhll calang " . (o2 (ot

L







Issue 28 / December 2018

n4

WHITECAKE

400g Eggs

500g Tegral Biscuit Puratos
100g Almond Powder PatisFrance
100g Water

Method
We mix all the ingredients for 7 minutes then bake it

in a deck oven for 8 minutes on 230°C in 40*60 tray.

200g Pralicrac Blanc PatisFrance
50g Almonds

Method

We mix all the ingredients and add a layer to the roll.

2509 Finesse Cream Bano
2509 Finesse Whipped Cream Bano
1509 Pralicrac Amande Dou PatisFrance

Method

We mix all the ingredients and add a layer to the roll.

1509 Finesse Cream Bano

100g Belcoalde White Chocolate X605
1509 Pralicrac Amande Dou Patis France
30g Gelatin Mass Bano

300g Finesse Whipped Cream

Method

We heat the cream then add the gelatin and
chocolate. Add the Pralicrac Amande then the
whipped cream.

200g Finesse Cream Bano
100g Belcolade Milk Chocolate ZA306
100g Belcolade Dark Chocolate B504

Method
We whipt the cream the add the two chocolates.

100g Belcolade Cocoa Butter
White Color Modecor
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MY GIFT

Soft Almond Biscuit (For 4 squares 12 cm)

85g Egg White

85g Sugar

1309 Egg

60g Egg Yolk

190g Sugar

240g Almond Powder Patis France
60g Flour

3g Salt

110g Campina Butter

Method

Whip egg white and add gradually the first part of
sugar. In another bowl, mix egg, egg yolk and
second part of sugar. Add the almond powder, flour,
salt and melted butter only when the egg whites
are ready. Mix delicately the both preparation and
pour around 235¢g per SILIKOMART Tor120x120h12
40 cm square. Bake at 160 °C for 27 minutes.

Crispy (For 4 squares 12 cm)

300g Pralicrac White Patis France
10g Grapefruit Zests

Method

Melt pralicrac and mix with zests. Spread out on top
of biscuit.

Grapefruit Chocolate Creamy

(For 4 squares 12 cm)

1509 GrapeFruit Juice

25g Gelatin Mass Bano 1/5.5
175g Milk Chocolate Belcolade
85g Campina Butter

65g GrapeFruit Juice

Method

Warm up juice and gelatin mass and pour on
chocolate to make a ganache. Finalize the emulsion
with the butter and finish the preparation with the
cold juice. Pour around 120g per mold on top of
biscuit and crispy and freeze.

Grapefruit Mousse

1509 GrapeFruit Juice

8g GrapeFruit Zests

38g Gelatin Mass Bano 1/5.5
338g White Chocolate Belcolade

750g Bano Whipped Cream

Method

Boil juice with zests and gelatin mass, pour on the
chocolate to make a ganache. At 35 °C, add delicately
the whipped cream.

White Chocolate Glaze

100g Bano Finesse Cream

70g Sugar

4109 Glucose Syrup

180g Gelatin Mass Bano 1/5.5
225g White Chocolate Belcolade
700g White Decorgel Dawn

15g White Modecor

Method

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 40/35 °C.

Fill half of SILIKOMART Tor135X135h13,5 50 cm with mousse
and push the frozen insert of biscuit and creamy inside,
freeze. Take out from the mold and glaze at 40/35 °C.
Decorate with ribbon made from red Modeling Chocolate
BANO.









Issue 28 / December 2018

aaall

wgy wwpll yogo

wgpe wpll pnc ¢lo-
g0 wall gy ¢

gib yolo guillia gFA
algsl yaul UgSga £FFA
gl adgaio aays gVo-

ady ol

ginl UgSqull uill yjall wlayg ilhallg yiwl go wnall (il
chy asgarall anudll wlhig agio daya o sjln il yollel

vawlll YgSguil galo

ol youisd any)s gl

Sw gV-

joSolll Ul gél-

0,0/1 gib yolo gt gIN-
algsh yawi UgSgub £rT0
093 waul Jaygsia V-
194ag0 yaul gg) ¢lo

0bgall wuia illall wile wltig joSglallg Sl 2o aoysl wnles
alyall (o galall wley o gbgall via Wi g UgSguill wla
.aygio aya €-/10 yla uile galall Josiwy oAl

jraall cugSul @i oj Wlogwll Lo wnj wiin yogall gAj
agio aya £-/F0 gl wle galall olayg lall 5o by acudllg

b0 galiagall UgSg. 40 acgino bl dly puig

jgl CugSuy

wwll JUj ¢ho
K ¢o

Nalydig

sl lan ¢1-

S ¢R-

wailio yosil jolll 6jagy £TE-
pah ¢7-

ao g

limolS 625 gl

agyyhll

@83 il cleg o Sl go gl aas)l wliig awl Gay
jolll 6jagy wlry Swll o auioll awasllg yawll jlan go yawll
orvjall hly gl JUj gbga aic agadll 6l g alall, gk,
agio aya M- gjln wile g YilogSiluo G 16 £THO wnig
44162 TV 620

WS

il yuuil gawl JsSly g
gy wpall ybp gl

adyhl
ale jall gaig oigio wwl by wlaug syl wgay
agSunl

Ugsgunll g wopd wwpall aays

g wall unc ¢lo-
0,0/1 gily yolo guitlia £F0
aUgsl jaubi YgSgi £IVO

liwolS 6uj £AO
ugp wall pnc ¢10

asyjb
2in) UgSqull wl joll ley af gillal go pnoll giuy
o £IT ey 6pall dlyall o ynallg sl wle yablal
399 0 iy cygSanl il gl

121



Issue 28 / December 2018

122

TARTE FORTWO
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Tarte Dough

1000g Flour

450g Campina Butter
400g Sugar

2 Eggs

Method

Mix the flour, sugar and soft butter in the machine
with the pedal for T minute. Add the eggs and
remove from the machine and sheet it on 3cm and
put it in a mold and bake at 150°C for 10 minutes.

Filling

PatisFrance Fondant Coeur

1000g Fondant Coeur Patis France
250g Hot Water

250 Eggs

Method

Mix all the ingredients together for 7 minutes with
pedal. Place inside the tarte dough then continue
baking on 180°C for 8 minutes.

Mousse

1000g Finesse Cream Bano 35°C
200g Bianchero Fugar
600g Chocolate Ganache

Method

Mix the cream and bianchero until they become like
yogurt then add the ganache. Mix well with spatula
and place it on top of the fondant.

Ganache

1000g Finesse Cream 35%
800g Belcolade Chocolate 501
100g Glucose Patis France

Method

Mix the cream with the glucose until the boil and
add the chocolate then mix well. Rest for 24 hours
in refrigerator.
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FRAMBOISE
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Framboise Coulis

200g Framboise Puree Crops
20g Sugar
40g Gelatin Mass Bano

Method

We boil the puree with the sugar then add the
gelatin and pour on a silicon mold.

Framboise Mousse

300g Finesse Whipped Cream Bano
500g Creamyyvit Puratos

45g Gelatin Mass Bano

80g Classic Framboise Puratos

Method
We whip the creamyvit then mix it with the
frambosie and gelatin.

White Glaze

100g Finesse Cream Bano

70g Sugar

4109 Glucose

180 Gelatin Mass Bano

225¢g Belcolade White Chocolate X605
700g Decorfil White Puratos

Method

We boil the cream with sugar and glucose then wee
add the gelatin and chocolate. We add the decorfil
in the last stage and mix it using a blender then we
use it on temperature between 35-40°C.

Crumble

100g Almonds

100g Sugar

100g Flour

509 Dried Raspberries

Method
We mix all ingredients together and bake at 160°C
for 18 minutes.
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FRUIT BASKET
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Basket

Belcolade White Chocolate X605

Satin Cream Cake White

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.

Filling

Use Pralicrac White from Patis France to fill inside
the satin cream cake.

Decoration

Strawberries, Raspberries and Bluberries covered by
Miroir plus from Patis France
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ANTONIO CEZARO
FROM FUGAR



Chef Antonio Cezaro from Fugar held
a 2 days demo at Bano Innovation
Center, Lebanon. The demo covered
two categories Ice-Cream and Ga-
teaux Glacee for the summer season
of 2018. Colorful presentation and
wide flavor combinations were dis-
played for the customers in order to
know about the latest techniques and
methods
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RAFAELLO

Panna Base

550g Water

105g Milk

135g Sugar

30g Dextrose

35g Panna Base Fugar
120g Finesse Cream

Flavor

1000g Panna Base

80g Finesse Cream Bano
100g Coconut Powder
QD White Chocolate With Almonds and
Coconut Filling Bano

Method
Mix the ingredients and place in the batch
freezer to prepare the icecream.
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PASSION FRUIT

Panna Base

550g Water

105g Milk

135g Sugar

30g Dextrose

35g Panna Base Fugar
120g Finesse Cream

Flavor

900g Panna Base
100g Milk
200g Passion Fruit Filling Bano

Method
Mix the ingredients and place in the batch
freezer to prepare the ice cream.
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CHOCOLATE AND
RASPBERRIES

Panna Base

550g Water

105g Milk

135g Sugar

30g Dextrose

# 35g Panna Base Fugar
' 120g Finesse Cream

Flavor

1000g Panna Base

150g Belcolade Dark Chocolate 501
30g Dextrose

30g Belcolade Cocoa Powder

100g Sottobosco Fugar

Method
Mix the ingredients and place in the batch
freezer to prepare the ice cream.
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BOSTON
CHEESECAKE

Panna Base

550g Water

105g Milk

1359 Sugar

30g Dextrose

35g Panna Base Fugar
120g Finesse Cream

Flavor

1000g Panna Base
50g Boston Cheesecake

Method
Mix the ingredients and place in the batch
freezer to prepare the ice cream.

Decoration

Crunchy biscuit on top and in the middle
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TUTTU
QEP SITOR

Option to modify to three phase 220 V - 60/50
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 productsin a single operation,
including pralines on polycarbonate mould,
balls, eggs ond products with special
features.

The machine injects in different times
aoand ways chocolate and fillings in the
percentages required by the customer.

Thefilling is dispensed by the temperature-
controlled hopper on the machine head.

It requires a connection to compressed air.

Ah SELM maciness







