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~ EDITORIAL

Get creative in your seasonal creations with our exclusive
recipes, tailored to enhance your seasonal menu for Christmas,
New Year’s, Valentine’s, and Mother’'s Day. Our collection
includes innovative and elegant treats designed to captivate
more customers to your business, or even help you freshen
up your recipes with some modern combinations. Partner
with us to enrich your seasonal selection and make every
celebration a memorable experience for your customers.
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BUCHE DE NOEL ECLATANTE

PASTRY

INGREDIENTS

VANILLA WHIPPED GANACHE

120g White Chocolate Belcolade CT X605
200g Whippak Cream Puratos

200g Cold Whippak Cream Puratos

8g Vanilla Concentrate Fugar

MILK CHOCOLATE GLAZE

225g Milk Chocolate Belcolade 35% CT O3X5
75g Full Fat Milk

125g Glucose

42g Gelatine mass Bano

2509 Puratos Miroir Neutre

METHOD

SATIN MOIST DARK CAKE
Mix all ingredients using padel attachment on slow speed for 5 minutes
then place the dough in silicon mould and bake at 170 °C for 30 minutes.

LIGHT CHOCOLATE MOUSSE

Heat your Whippak (Cream A) and pour it over the chocolate to make a
ganache. Then whip the other Whippak cream (Cream B) until it has @
soft pick and fold it in the ganache at 32 °C.

VANILLA WHIPPED GANACHE

Heat the other portion from cream A and pour it over the chocolate to
make a ganache. Using a hand blender, add the cold cream and blend
it, then leave it to set overnight and whip before assembling.

MILK CHOCOLATE GLAZE

Heat the milk and glucose then remove it from the heat and dissolve
gelatine. Then pour it over the chocolate to melt. Finally heat the Miroir
to 45 °C and blend them all together. Use it at 32 °C.

GLAZE
Melt the chocolate and mix in the oil.
Dip the base of the mushroom when the glaze reaches 40 °C.

ASSEMBLY

Cut the sponge into 2 layers. In a silicon mould, spread the milk
chocolate mousse and add the first layer of your sponge. Later, pipe
your Cherry Topfil on top of the soft whipped vanilla ganache, add one
more layer of light milk chocolate mousse and finish it with another
layer of your sponge cake. Leave it in the freezer for decoration.
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ALMOND AMBER TART

PASTRY
INGREDIENTS
ALMOND SUGAR DOUGH ALMOND CREAM AMBER CHOCOLATE MOUSSE
180g Mimetic 20 Puratos 100g Mimetic Incorporation Puratos 50g Whippak Cream Puratos
140g Sugar Powder 100g Sugar 125g Amber Chocolate Belcolade
759 Eggs 100g Eggs 2g Gelatine powder
300g Flour 100g Almond powder 8g Water
50g Almond Powder 25g Cacao powder 175g Passionata Whipped Cream
60g Cocoa Powder Belcolade 759 Flour Puratos
1g Salt 3g Aroma Vanilla Patis France
2g Aroma Vanilla PatisFrance MIROIR (?'-A_‘ZE
50g Fugar Salted Caramel Concentrate MILK CHOCOLATE GANACHE 500g Miroir Neutre Puratos
3509 Festipak Cream Puratos 125g Harmony Glaze Puratos
40g Sugar 125g Water
500g ZA306 Belcolade Chocolate 41.5%
METHOD

ALMOND SUGAR DOUGH

Mix the Mimetic and sugar powder till you get a smooth texture, then slowly add the eggs and keep mixing for 2 min.
Next, mix all the dry ingredients until it homogenizes then refrigerate it. Later, spread the dough in a tart ring and half-
bake it. Next, add the almond cream and fully bake. Let it cool, then add a thin layer of Fugar’s Salted Caramel.

ALMOND CREAM
Mix the Mimetic and sugar till you get a smooth texture, then add the eggs slowly and keep mixing it for 2 minutes.
Next, add the dry ingredients and mix them until homogenized.

MILK CHOCOLATE GANACHE

In a saucepan, boil the sugar and cream then add it to your chocolate. With a rubber spatula start mixing the ganache.
Add the ganache to the tart ring then refrigerate it.

AMBER CHOCOLATE MOUSSE

Melt Amber Chocolate and mix it with the warm cream using a rubber spatula. In another bowl, melt the water and
gelatine powder in the microwave for 30 seconds. Next, mix the gelatine and chocolate mix until they homogenize. Add
the mix to the whipped cream then pour it into the Silikomart mould. Finally, store it in the freezer.

MIROIR GLAZE
In a saucepan, mix the water and Harmony Glaze until the glaze dissolves then add the Miroir to it. Next, decorate your

tart by glazing your amber mousse and adding chocolate, ganache and mint leaf.
13
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CITRON BOCHE DE NOEL

PASTRY

INGREDIENTS

CHOCOLATE MONTE

300g Belcolade White Chocolate X605
500g Whippak Cream Puratos

60g Mass Gelatine

800g Whippak Cream Puratos

TEGRAL SPONGE (SWISS ROLL) VANILLA
Tkg Tegral Sponge Vanilla

kg Eggs

200g Water

709 Icing Sugar

CITRON FILLING
Deli Citron Puratos
Pralicrac Citron PatisFrance

16

WHITE GLAZE

200g Water

3009 Glucose

300g Sugar

125g Gelatine Mass

300g White Chocolate X605 Belcolade
200g Festipak Cream Puratos

10g White Food Color Modecor

VELVET SPRAY

250g Cacao Butter Belcolade

250g White Chocolate X605 Belcolade
10g White Color Modecor

METHOD

CHOCOLATE MONTEE

Heat the cream then mix it with the chocolate and gelatine mass. Keep
them overnight for the next day then whip with a whisk until you get the
needed volume. Then, add the Whippak cream and mix well.

TEGRAL SPONGE VANILLA

Mix all with a whisk attachment for about 5 or 6 minutes. Don’t let it
gain too much volume. Pour 700-800g on a 60x40cm tray and spread
them equally among the tray. Bake at 230 °C for 6-7 minutes.

CITRON FILLING
Spread one layer of Deli Citron in the Silicone Mould then add in the
middle your baked Tegral sponge and one-layer of Pralicrac Citron.

WHITE GLAZE

Boil sugar, glucose and water at 100 °C. Then, add it to chocolate and
cream with gelatine mass and mix together in mixer and add white
color to it and use at a temperature of 30 °C.

DECORATION

VELVET SPRAY
Melting cocoa butter with white chocolate and adding coloring to have
a velvet spray and it's sprayed on the cake.

17
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GHRISTMAS SPIRIT

PASTRY
INGREDIENTS
CHOCOLATE SPONGE ALMOND CREMEUX RAPHAELLO MOOSE
1kg Tegral Sponge Chocolate Mix 250g Water 125g Bavarois Neutre Powder Puratos
BanoPuratos 2509 Liquid Milk 125g Water
7509 Eggs 125g CremyVit Puratos 250g Cream Ambiante Puratos
100g Water 100g Fugar Mandorla Almond 250g Cream 35%
60g Melted Butter Concentrate 3409 White Filling with Almond and
10g Mass Gelatin Coconut BanoPuratos
GELATINE MASS
100g Gelatine powder or paper CACAO BUTTER COVER
500g Cold water 100 g Cacao Butter Belcolade

20 g Green Color Modecor

METHOD

CHOCOLATE SPONGE

Add the 1 kg mix tegral sponge chocolate in a bowl add the eggs and water. Whisk the mixture on slow
speed for T min. Then mix for 9 mins on fast speed and finish with the melted butter. Finally, put the mix-
ture in a tray 60x40 cm and bake on 200°C for 7 minutes.

GELATINE MASS
Mix the gelatine powder or paper with cold water, then keep to settle for 5 to 10 minutes. Next, heat it into
the microwave until it melts.

ALMOND CREMEUX
In a bowl mix the water, liquid milk and CremyVit for 5 minutes then add the gelatine and finish with the
Mandorla. Put the cremeux in the Christmas tree mold for 35% and place it in freezer.

RAPHAELLO MOUSE

In a bowl mix the room temperature water, Bavarois Neutre, and cream 35% until you get a yogurt
texture then add the Ambiante cream and the filling. In the Christmas tree mould add the mousse and
insert close with the chocolate sponge. Store in the freezer.

COLORING
Unmould the mousse and spray it with a 0.8 mm gun.
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PASTRY

INGREDIENTS

GENOISE CHOCOLATE

500g Tegral Sponge Chocolate BanoPuratos
5009 Eggs

100g Water

BUTTER CREAM DECOVIT

1000g Decovit Puratos

400g Goldose Topping Fugar
200g Repieno Pecan BanoPuratos

DECORATION
Dark Chocolate CT B504 Belcolade 58%

METHOD

GENOISE
Mix all the ingredients together, then add them in a 40-60 cm tray and bake them at 230 °C for 8 minutes.

BUTTERCREAM DECOVIT
Mix your Decovit with the Goldose and spread it all over the sponge cake.
Then add the Repieno filling and roll it like a suise roll.

DECORATION

Top your suise roll with with dark chocolate and start sculpting it to get the wood like texture.
Then add some golden decoration and leaves.
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PASTRY
INGREDIENTS
CHOCOLATE ALMOND MOUSSE ALMOND FILLING
400g Milk Chocolate Belcolade 35% CT O3X5 150g Almond Filling “Mandorla™ Fugar
400g Festipak Cream Puratos 150g Deli Caramel Puratos
500g Passionata Puratos
100g Pure Almond Fugar “Mandorla” VELVET SPRAY

250g Cocoa Butter Belcolade

CHOCOLATE SPONGE 2509 Belcolade Dark Chocolate D600
500g Tegral Sponge Chocolate 60%
3759 Egg
50g Water
METHOD

ALMOND MOUSSE
Melt the chocolate at 45°C then add the Mandorla. Whip both creams and mix them with the chocolate.

CHOCOLATE SPONGE
Mix all with a whisk at high speed for 8 minutes. Pour 380g in a 22cm cake ring or 340g in a 20cm cake ring, and
use a palette knife to spread the batter upwards. Bake at 180°C for about 35 minutes.

ALMOND FILLING

Fill the cream in the silicone moulds, then add it as a middle in your Tegral Sponge with almond filling and Deli
Caramel.

VELVET SPRAY
Melt cocoa butter with white chocolate then add the coloring to get a velvet spray.
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[AHINT SESAME GAKE

PASTRY

STAR PRODUCT

INGREDIENTS

MOIST CAKE

Tkg Tegral Satin Moist Cake
BanoPuratos

4009 Eggs

400g Oil

200g Water

SESAME MOUSSE
125g Bavarois Neutre Puratos
125g Water

250g Whippak Cream Puratos
2509 Cream 35%
150g Tahini

CROUSTILLANT SESAME

60g White Chocolate Belcolade CT
X605

60g Feuillitine

250g Sesame

NAMELAKA STRAWBERRY

108g Milk

13g Glucose

3g Gelatin Leaves

152g White Chocolate Belcolade CT X605
17g Cocoa Butter Belcolade

215g Cream

50g LFC Strawberry Concentrate Puratos

METHOD

NUT TART BASE

Mix all the ingredients together with a paddle for 4 minutes, then bake it at 180°C for 45 minutes.

MOUSSE SESAME

Mix the bavarois with water then add Tahini and finally add the cream.

CROUSTILLANT SESAME & NAMELAKA STRAWBERRY
Boil the milk and glucose then add them over the melted white chocolate, cocoa butter and gelatine leaves.
When the mixture cools down then add the whipped cream and LFC strawberry.
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BOGONUT SPIRIT

PASTRY
INGREDIENTS
COCONUT SPONGE CAKE CHOCONUT 225g White chocolate CT X605 Belcolade
85g White Eggs 70g Coconut Puree 20g Coconut powder
85g Sugar 150g Butter 500g Whippak Cream Puratos
1309 Eggs 45g Gelatine mass
60g Egg Yolk 300g 60 Days Milk Chocolate Belcolade LIGHT COCONUT GANACHE MONTEE
190g Sugar 50g Dark Chocolate 54% C501 Belcolade 4259 Cream 35%
240g Coconut Powder 400g Coconut Puree 200g Coconut Puree
60g Flour 55g Gelatine Mass
10g Butter COCONUT MOUSSE 235g White chocolate CT X605 Belcolade
105g Coconut Puree
30g Gelatine Mass
METHOD
COCONUT SPONGE

In a bowl make a meringue then mix the eggs’ yolk and sugar in another. Add 30% of the meringue to
the eggs and sugar mixture and stir well. Then add the remaining meringue and stir gently. Next, add the
flour and finish with melted butter. Bake at 160°C for 27 mins in the convection oven.

CHOCONUT
Heat the butter in a saucepan the add the first quantity of coconut puree. Turn the heat off, then add the
gelatine mass and mix well until it’s melted. Finish by mixing the rest of the coconut puree.

COCONUT MOUSSE
Heat the puree, then add it to the gelatine. Then, add to the chocolate coconut powder and whipped
cream.

LIGHT COCONUT GANACHE MONTE PREPARATION
Heat the cream and the puree together then add the gelatine. Finish with the chocolate and let it rest
overnight. The next day, mix it with a whisk and pipe.
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GHOGOLATE GRINKLE GHRISTMAS GOOKIES

PASTRY

INGREDIENTS

115g Egg White

759 Sugar Crystals

100g Icing Sugar

80g Flour

70g Cacao Powder Belcolade

100g Milk Chocolate Belcolade 35% CT O3X5
100g Belcolade Origins noir vietnam 73%

METHOD

Preheat your oven at 180°C, then beat the egg white with the crystals sugar until you reach fluffy peaks.
After mixing all the dry ingredients and sifting them, we add the dry ingredients on the meringue by folding.
Then, add the chunks of chocolates and let it rest overnight in fridge. On the next day, roll 40g of the dough
into balls and cover them with icing sugar. Bake them at 165°C for 9 mins. Better served warm.
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RASPRERRY VALENTINE'S CARE ~ soereene

PASTRY

INGREDIENTS

MOULD RASPBERRY FILLING VELVET SPRAY

SilikoMart Eclipse 1000 Heartshape 200g Pralicrac Framboise Patisfrance 2509 Cocoa Butter Belcolade
2509 White chocolate X605

RASPBERRY MOUSSE RED GLAZE 10g Red Food Color Modecor

2509 Whippak cream Puratos 200g Water

250g Festipak cream Puratos 300g Glucose

100g Bianchero Fugar 3009 Sugar

25g Mascarpone powder Fugar 125g Gelatine Mass

50g Raspberry In Concentrate (Fugar) 350 white Chocolate Belcolade X605
200g Festipak Cream

TEGRAL SPONGE 10g Red Food Color Modecor
500g Tegral Sponge Vanilla Puratos

3759 Egg
5g Water

METHOD

RASPBERRY MOUSSE
Mix the cream with the Bianchero then add the raspberry to the mixture until it becomes a soft cream.
Fill the mixture in the silicone mould.

RASPBERRY FILLING
Fill the raspberry cream in the silicone moulds then add a layer in the middle with Pralicrac Framboise.

GLAZE TOPPING
Boil the sugar, glucose and water at 100 °C then add it to the chocolate and cream with gelatine mass and mix
them together. Add your red coloring and use at temperature 30 °C.

DECORATION
VELVET SPRAY

Melt your cocoa butter with white chocolate and add the red coloring to have a base for the velvet spray.
Spray it on the cake.
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BEIRUT FHUSION

STAR PRODUCT

PASTRY
NUT TART BASE FIG MOUSSE TRANSPARENT NEUTRAL MIRROR GLAZE
60g Unsalted Butter 60g Fresh Figs 6g Gelatin Powder
25g Powdered Sugar 20g Sugar 30g Water
759 Flour 3g Powdered Gelatine 75g Sugar
15g Egg 6.9g Water 759 Glucose Syrup
2g Vanilla Extract PatisFrance 50g Egg Yolks 75g Water
40g Ground Walnuts 30g Sugar

1g Baking Powder

1g Ground Cinnamon
0.5g Ground Cardamom
0.5g Salt (a pinch)
Lemon Zest

122g Whippak Cream Puratos

20g Walnuts chopped and toasted
20g Sugar

1g Cinnamon

20g Dried Figs (chopped)

BLOSSOM WATER GELEE SHEET
200ml Water

30g Sugar

5g Gelatin Sheets

1-2 tsp Blossom Water

METHOD

NUT TART BASE

Mix starch and water until smooth. Sieve the mixture to remove lumps. Cook Mixture then pour it into a saucepan over
medium heat. Stir continuously until the color changes.
Add Sugar. Once the mixture thickens and changes color, add granulated sugar. Continue stirring until the mixture
becomes transparent. Then, add soaked walnuts to the transparent mixture. Stir in blossom water and mastic. Pour the
mixture into a mould then allow it to cool completely before using in the mousse.

FIG MOUSSE

Blend figs until smooth, then cook the purée with sugar in a saucepan until it thickens slightly. Cool before using. Toast
walnuts with some sugar and cinnamon until golden and fragrant and let them cool. Bloom gelatin in water. Heat the
purée to 85°C, then add the egg yolks and sugar, and stir over medium heat. When it reaches 85°C, add the gelatin and
remove from heat. Whip cream to soft peaks then fold the whipped cream into cooled fig mixture.

Gently fold in toasted walnuts and dried figs then pour half of the mousse into the silicone mold. Place the cooled
Mousse in the center and pour the remaining mousse over to cover. Chill until set.

TRANSPARENT NEUTRAL MIRROR GLAZE
Bloom gelatin in water. Boil sugar, glucose, and water for a minute then remove from heat, add gelatin, and stir until
melted. Cool to 32°C before using.

BLOSSOM WATER JELLY SHEET
Soak gelatine in cold water. Meanwhile, heat the water and sugar until dissolved. Add blossom water then add the
gelatin and stir until melted. Finally, pour into a thin layer on a tray. Chill until set.

ASSEMBLY
Carefully unmold the set mousse. Pour transparent glaze over the mousse, ensuring an even layer. Place the glazed
mousse on the flat tart base. Place blossom water gelée sheet on top. Refrigerate until fully set. Serve when chilled.
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MOTHER'S DAY BASKET

PASTRY

INGREDIENTS
MOIST CAKE 225g Whippak Puratos
2509 Tegral Satin Moist Cake Mix 1559 Belcolade Origins Lait Papua New
1009 Egg Guinea 39%
100g Oil 200g Amarena IN Fugar
50g Water

AMARENA BITES
CHERRY CHOCOLATE CREAM FILLING 100g Amarena IN Fugar
120g Cream Fresh 35% Fat 400g Cherry Chocolate Cream Filling
15g Sugar 100g Cacao Butter Belcolade
2.5g Gelatin 20g Red Food Coloring Modecor

100g Harmony Classic Puratos
METHOD
MOIST CAKE

Mix all ingredients together for 4 minutes at medium speed using the flat paddle attachment, then bake for 20 minutes
at 165-170°C in the convection oven.

CHERRY CHOCOLATE CREAM FILLING
Heat up the cream with the sugar then add the gelatin with the milk chocolate. Finally, add your Whippak and mix all
the other ingredients well by folding gently.

CAKE LAYERING
Start with a layer of moist cake then add 2509 cherry chocolate cream above it. Add 100g of Amarena then repeat the
process twice and end it with a layer of moist cake. Finally, top them with chocolate shavings.

AMARENA BITES

Apply your cherry chocolate cream and Amarena in the cherry mould. Then, freeze them for 6 hours. Extract the cherries
from the moulds and dip them in red cacao butter then directly dip them in Miroir Neutre and harmony classic for
shininess.
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BERRIES PISTAGHID GARE

PASTRY

STAR PRODUCT

INGREDIENTS

PISTACHIO SPONGE CAKE
1kg Tegral Sponge Vanilla
7509 Eggs

MOUSSE CHOCOLATE BLANC
1009 Festipak Cream Puratos
200g Chocolate Blanc X605 Belcolade

300g Whippak Cream Puratos
50g Mass Gelatine

100g Water
20g Pistachio Naturale BanoPuratos

GELATINE MASS
100g gelatine powder or paper
5009 cold water

RED BERRIES TOPPING

100g Vivafil Wild Blueberry Puratos
100g Topfil Strawberry Puratos

100g Repieno Pomegrenate BanoPuratos
30g Sotobosco IN Concentrate Fugar
50g Mass Gelatine

METHOD

PISTACHIO SPONGE CAKE

Mix all ingredients together with a whisk at high speed for 8 minutes. Pour 380g of your mixture in a 22cm cake
ring or 340g in a 20cm cake ring. Then, use a palette knife to spread the batter upwards. Bake at 180°C for about
35 minutes.

GELATINE MASS
Mix the gelatine powder or paper with cold water, then keep to settle for 5 to 10 minutes. Next, heat it into the
microwave until it melts.

WHITE CHOCOLATE MOUSSE
Boil the Festipak cream and add it onto the white chocolate until it melts. Next, beat the Whippak cream and
add gelatine.

CAKE LAYERING
Start with a layer of your pistachio cake then add a layer of your mousse. Repeat the process twice and end with
a layer of your sponge.

RED BERRIES
Mix all ingredients together then add the mixture at the top of your cake. Decorate your cake with some
strawberries, blueberry, blackberries and mint leaves.
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STAR PRODUCT

PAPPARDTI

BAKERY
INGREDIENTS
DOUGH FILLING
1000g Flour 200g Water
15g Salt 80g CremyVit Powder Puratos
20g Yeast 28g Pistachio Expo filling BanoPuratos (Option 1)

79 Soft’r Alpaga Puratos
10g Soft’r Melting Puratos
1209 Sugar

30g Milk Powder

200g Eggs

400g Cold Water

200g Butter

Vivafil Strawberry Puratos (Option 2)

TOPPING

180g Butter
210g Icing Sugar
100g Eggs

170g Flour

Option #1: Pistachio Paste
Option #2: LFC Strawberry

METHOD

DOUGH

Mix all ingredients together except for the butter until you get your gluten network. Then add your butter
in two batches. Bulk ferment your dough for 15 minutes then scale each into 40g. Mold it into a ball shape
and intermediately proof them for 15 minutes.

FILLING
Mix your powder ingredients with water, then add the Pistachio paste and pipe it in a silicon mould. Then freeze
it until hardens.

TOPPING
Add soft butter with the sugar and mix. Then add the eggs one by one. Next, add the flour. Then, add 10%
from the flavor you need from the total weight of your mixture.

ASSEMBLY
Add your filling into your ball shape and proof for an hour Finally, add your topping and bake at 160°C for

22 minutes.
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BUTTER JUST BECAME WORKING ON CAKES, COOKIES,
COST-FRIENDLIER! AND BREAD INSTEAD?

Inagi fal aanl il Shallg cygauunllg eleall Ll Joei

; . : ) ] 2 Mimetic Incorporation Primeur helps you create plant-based
If you’re looking for a perfect croissant without the inconvenience, » . )

- : . - breads, cakes and cookies with a real butter sensation.
hassle and constant rise of butter's cost, Mimetic offers a butter
sensation at a fraction of the cost, and is easier to work with.
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FRAMBOISE GROISSANT

PASTRY
INGREDIENTS
DOUGH 500g Water
1000g Flour 709 LFC Strawberry Puratos
100g Sugar 350g Whippak Cream Puratos
20g Salt Miroir Glaze Neutre Puratos

20g Dry yeast

30g Mimetic Incorporation Puratos
5g Tigris Imrpover Puratos

400g Mimetic 20 Puratos

FILLING & TOPPING
180g Cremuyyvit Puratos

METHOD

DOUGH

In a mixing bowl, put all the ingredients and knead the dough until well-combined and smoothed out.
Remove 315g and add red color paint then place it in the fridge. Let the white croissant dough rest in the
freezer for at least 20 minutes.

DOUGH FOLDING

Make two double folds and roll the red dough and place it to overlap the whole white croissant dough.
Spread the dough into 3mm thicknes and cut into the desired portion (preferable 1:3). Roll each piece and
keep them in the proofing chamber at 28 °C and 75% humidity for 1.5-2 hrs (full fermentation).

FILLING & TOPPING
Mix the cremyvit and water for 4 minutes until smooth and well-combined. Add the LFC strawberry con-
centrate and finally fold the whipped cream.

FINISHING
Fill the croissant with strawberry cream. Glaze your croissant with miroir and finally pipe your strawberry
cream over the croissant. Decorate it with somefresh strawberry cuts.
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SWEET FOGAGGIN

BAKERY
INGREDIENTS
DOUGH TOPPINGS
kg Flour (1) 2009 Repieno Pistachio (Expo) Filling BanoPuratos
40g O-tentic Origin Puratos (1) 35g Goldose Topping Fugar
5g Salt (2) 200g Topfil Blueberry Topping Puratos
309 Sugar (2) 35g Biancose Topping Fugar
8509 Water (3) 200g Pecan Crunchy Filling Fugar
100g Vegetable oil (3) 359 Darkosé Topping Fugar
METHOD

Mix all the ingredients together with 65% hydration, then add the rest of the water gradually. Bench rest for
30 minutes then scale the dough into 250g piece each with a 18cm diameter rings. Proof them for 2+or-
hours then dimple them using vegetable oil. Bake at 180°C for 18 minutes in the convection oven until
golden brown. Decorate with the preferred toppings.
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slaalls el Sjolall Cugiandl abls SOFTER BREAD, LONGER
COOKIES READY MIX, SHELF LIFE, BETTER BITE
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. . . . Create a perfect 'melting’ texture in your soft bread to  -aoidll ndg diigyog diogeig ayghy guwad uyhll Jjid 16 Wlio lolgs Lniiil
Get the same cookies softness every single time with our improve its moistness, softness, resilience and short bite.  «awgil 3 Jio wyhll jall go agwlg acgaao ws lock blo ol 120 g
This modular improver solution provides a fine crumb in lopeg el wwligalig

Teg ral Soft Cookies your broad range of soft breads such as toast bread, buns,

donuts, and more.
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uhll cwgsSwdl Jlpw Reduced waste as the

bread remains fresher for
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i 1}‘ A longer shelf-life
> r%\ ngi anlln uihey

Real American moist Freeze and thaw Time-saving Consistent
interior structure resistant results
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alnll asypoll ady;hll ol Clean(er) label and cost
efficiency \b
Using our ready-mix soft cookie instead of baking from jonll go Sl i o Uy 6ol uhll cugSul ahla D21l aalsy Jsig whil aolic Initial softness, finer &

whiter crumb, longer

scratch is simply easier and more reliable. So, skip the 100 wlisg 20 clic winig | 3 il glong Lo |

: : : ; softness durin shelf

hassle of gathering ond‘ measuring all the n’:gredle‘nts llowodi il nle Yo il amallg w5l 15 g «ligsoll i. K, o g
yourself and save some time and effort as you’re getting S N EislGallbonalsliacgs)
the same consistent results! ;‘ 66 JUa Jghi aogeig
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Perfect for buns, toasts, /. ’ :

sweet bakery, donuts and
any other soft items
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ALTAMURA

ygo Wl jua

INGREDIENTS

2000g Fine Semolina

40g Salt

80g O-Tentic Origin Puratos
1500g Water

METHOD

Autolyse. Mix 2000g Semolina with 1300g water for five minutes then let them rest for an hour.
Then, add O-tentic, salt, and 200g of water and mix well until you achieve gluten network.

Your final dough temperature should be 26 °C. Next, bulk ferment your dough for an hour then
scale it into 500g each.

Make them in a ball shape and store them in the fridge overnight in a basket.

The next day, take it out from the fridge and let it rest for 30 minutes to an hour.

Flip your basket upside down and bake at 250 °C in deck oven for 20 minutes.

Then, reduce the temperature for 200 °C and keep it for 15 minutes.

Finally, reduce to 160 °C and serve as you wish.
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Easy to use

The Secret to Soft,
Moist & Sweet Bread

EASY

plsaiull Jgu

Plant- based
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Sweeter & Fresher Texture
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Cost-friendly
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SAFER
CREAMS

e 5 e 7
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Bring the authentic, traditional flavor to your

kitchen with this three-milk cream of excellent
viscosity and perfect texture.

Crafted with a UHT (Ultra-High Temperature) process

to ensure your products are perfectly safe, this cream

boasts a longer shelf life and can be stored at room -
temperature (below 20 °C) without the need for

preservatives, ensuring safety and convenience.
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Food Innovation for Good
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BROWNIE SALTED GARAMEL

PASTRY

INGREDIENTS

BROWNIE CHOCOLATE HAZELNUT COATING

65g Belcolade Dark Chocolate 70.5% CT E740 600g Belcolade Milk Chocolate 35% CT O3X5
90g Butter 100g Cocoa Butter Belcolade

90g Eggs 60g Crushed Hazelnut

40g Egg White

60g Sugar

60g Brown sugar

40g Flour

8g Cocoa powder Belcolade

WHIPPED GANACHE

1409 Belcolade Dark Chocolate 58% B504
1509 Festipak Cream Puratos

50g Milk

15g Inverted Sugar

10g Glucose

200g Cold Festipak Cream Puratos

METHOD

BROWNIE
Heat your chocolate and butter to 45 °C. Aside, mix the eggs and sugar till they melt, then mix both
mixtures together while folding them in the flour. Finally, bake at 180 °C for 18 minutes.

WHIPPED GANACHE
Heat the Festipak (Cream A) with the milk and two sugars. Add it to your chocolate and mix it well.
Finish by blending it while adding the cold cream. Finally, store it in the chiller for at least 6 hours.

CHOCOLATE HAZELNUT COATING
Melt the Cocoa butter and chocolate together, then add the crushed hazelnut at 32 °C.

DECORATION
Use Deli caramel for finishing.
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IDEAL ICING TO MAKE SHINY
MOUSSES AND BAVAROIS

lgjloWlg ywgoll Jleol ddlio doilédj

Miroir Premium Range
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Our Miroir line is the ideal product to highlight the style and art of fine pastry.
Chefs have passed down the art of decorating pastries to their kitchens for
generations and this range of icing is an integral part of this heritage.

Used by master pastry chefs in over 100 countries for over 20 years, Miroir
quickly gives a superb shiny finish to your mousse and cakes.
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PASTRY
INGREDIENTS
MOULD 250g Whippak Cream Puratos CHOCOLATE EGGS
3D Povacake Silicone Mold Future 30g Mascarpone Powder Fugar White Food Coloring Modecor
Milk Chocolate Belcolade 35% CT O3X5
GENOISE FILLING
5009 Tegral Sponge Vanilla BanoPuratos Vivafil Blueberry Topping Puratos
500g Eggs Repieno Digestive Filling
100g Water BanoPuratos
GELATINE MASS GLAZE
100g Gelatine powder or paper 5009 Milk Chocolate Belcolade
500g Cold water 35% CT O3X5

75g Oil
MOUSSE MASCARPONE
150g CremyVit Puratos
30g Gelatine Mass

METHOD

GENOISE
Mix all the ingredients together with a whisk for 8 minutes then add them in a 40-60cm tray and bake at 230 °C for 8 minutes.

GELATINE MASS
Mix the gelatine powder or paper with cold water, then keep to settle for 5 to 10 minutes. Next, heat it into the microwave
until it melts.

MOUSSE MASCARPONE
Mix water with CremyVit and take 150g of cream to mix it with gelatin mass and mascarpone powder. Finally mix all the
ingredients with the Whippak whipped cream.

GLAZE
Heat all the ingredients together at 40 °C then glaze your cake.

DECORATION

Color your eggs mould with the food coloring, then add a layer of tempered chocolate. Let it cool while you prepare any
filling of your choice. Pipe the fillings and cover the base of the chocolate. Let it cool for 10-15 minutes.

Finally, add the chocolate eggs on the top of your cake.
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INGREDIENTS

HAZELNUT SPONGE CAKE
85g Egg White

85g Sugar

1309 Egg

60g Egg yolk

190g Sugar

240g Hazelnut Powder
60g Flour

10g Butter

98

JINTY DAYS

PASTRY

PRALINE CREAM

155g Whole Milk

35g Gelatine Mass

100g Dark Chocolate 55% CT C501 Belcolade
90g Milk Chocolate CT O3X5 Belcolade 35%
1509 Praline Hazelnut Puratos

310g Cream 35%

60 DAYS MOUSSE

80g Whole Milk

24g Gelatine Mass

1759 60 Days 74% Chocolate Chocolanté
415g Whippak Puratos

DARK CHOCOLATE GLAZE

136g Cream 35%

40g Sugar

410g Glucose Syrup

1569 Gelatin Mass BANO (1/5)
143g Dark Chocolate 60 Days 74%
Belcolade

119g Cocoa Powder

700g Miroir Glaze Puratos

METHOD

HAZELNUT SPONGE CAKE

In a bowl make a meringue and in another mix the eggs yolk and sugar.
Add 30% of the meringue to the eggs and sugar mixture and stir well.
Then, add the remaining meringue to the mixture and stir gently. Next,
add the flour and the hazelnut powder, and finish with melted butter.
Bake for 160 °C for 27 min.

PRALINE CREAMY
Heat the milk until it reached 85 °C then add the gelatine mass. Poor it
on the milk chocolate and the praline and finish with cream 35%.

60 DAYS MOUSSE
Heat the milk until it reaches 85 °C then add the gelatine mass. Poor it
on the 60 days dark chocolate. Finish with cream 35%.

DARK CHOCOLATE GLAZE

Mix the cold water with dry gelatin and let it absorb in the fridge. Boil
the cream with the sugar and glucose, and pour on the gelatin to melt
it. Add chocolate and cocoa powder, and mix well until all the chocolate
drops are melted. Blend the glaze and use at 35/40 °C. Add the miroir
glaze at the end.
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BELCOLADE

THE REAL BELGIAN CHOCOLATE

ORIGIN
CHOCOLATE LINE

Lait Vietham 45% Cacao-Trace
gl yi-glals %£0 pliira qiila dilgagun

-7
LI
cacao-trace

This Vitnamese origin milk chocolate comes with a subtle touch of caramel &
coffee. The unexpected Asian “Little Venice” flavor along with the subtle taste of
roasted cacao bean flavor will make it an excellent experience.
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Lait Cameroon 45% Cacao-Trace
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AT
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Carrying the deep & intense cacao notes from Cameroon, this milk chocolate offers
you deep flavors balanced with cooked milk and caramel ended with a delicate
touch of dried fruits. The taste will give you a mix of strong yet tropical sensations.
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MOONLIGHT GARAMEL POPGORN

JosSall jlingully cylligo

FILLING

70g Popcorn
6g Sea Salt
70g Sugar
100g Mandorla Fugar Concentrate
60g Milk Chocolate Belcolade 35% CT O3X5

METHOD

Put the sugar in the sauce pan on medium heat until it melts and
caramelizes then add the popcorn. Let them rest on the butter paper
for around 30 minutes. After resting, blend the caramelized popcorn
in the robot coupe until you get a puree. Add the almond puree with
the Mandorla Fugar. After it cools down to 32°C, add the melted
chocolate and let it rest in the fridge for around 2 hours.
Ganache temperature should be 26°C when filling it in your mould.
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DUBAI PISTAGHID KUNAFA GHOGOLATE BAR

CHOCOLATE
INGREDIENTS
FILLING DECORATION
500g Pistachio Expo Concentrate BanoPuratos Dried rose
150g White Chocolate CT X605 Belcolade Crushed Pistachio

50g Cryst-o-fil Belcolade
10g Blossom water

25g Cocoa butter Belcolade
60g Kunafeh

METHOD

Start by decorating your chocolate mould’s first layer, outline an oblique cylindrical shape with your

chocolate across your bar. Add some dried rose and crushed pistachio pieces in the middle of your cylinder.

Continue by adding Kunafah in the middle abundantly, then cover it with chocolate to keep the decoration
in place. Refrigerate it until it solidifies then cover the whole chocolate bar base with your desired Belcolade
chocolate. Refrigerate again until it solidifies, then add your pistachio paste in the middle. Give it one last
refrigeration then add your tempered milk chocolate as a base layer.
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GHOGOPAINT

SPRAY MAGHINE

FOR FOOD
DECORATION
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If you're looking for a way to get creative
with your chocolate, pastry or ice-cream
decoration, or if you already have the spray
machine but suffer from the spray’s diffusion,
SELMI Chocopaint is the perfect solution!

This innovative spraying and painting cabin
will offer you temperature control and powerful
suction when applying cocoa butter, food
colors, and jellies to chocolate products,
pralines, semifreddo, mini desserts, cakes,
and more. This cabin will integrate seamlessly
info any chocolate or pastry laboratory,
ensuring minimal color diffusion in the work
environment, which enhances cleanliness and
hygiene while maintaining the high standards
of production.
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What's Tastier
than Salty Peanut?

Experience the rich, savory delight of our semi-finished paste
with an exclusive salted peanut flavor. Perfect for industrial
and artisan use, this premium ingredient offers an irresistible
taste that's sure to elevate your chocolate, pastry and
bakery creations.
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AMBER GHOGOLATE SHELL

pol dillgSgun

FILLING

PECAN FILLING
200g Repieno Pecan Filling Banopuratos
60g Belcolade Amber Chocolate

DECORATION

White Velvet Spray
Silver Sheets

METHOD

Start with your chocolate decoration by spraying your mould with a

white velvet spray at 32°C temperature. Then, mix your Pecan filling

ingredients together and fill them at 26°C. Store in fridge at a 5°C
temperature and unmould.
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MOTHER'S DAY SUNFLOWER

PASTRY

INGREDIENTS

MOULD
Flower Mould MA300 Stampo Martellato
Pot Mould Pop 1201 Chocolate World

MOIST CAKE
20g Tegral Satin Moist Cake BanoPuratos
15g Doblerone Concentrate BanoPuratos

FLOWER & POT DECORATION
Milk Chocolate Belcolade 35% CT O3X5
Food Colors Black, yellow, green, and white Modecor

METHOD

MOIST CAKE
Mix all ingredients together for 4 minutes at medium speed using the flat paddle attachment, then bake the mixture for
20 minutes at 165-170 °C in the convection oven.

FLOWER & POT DECORATION
Add the colors to your pot & flower mould then temper your milk chocolate and let it cool in the fridge for 10-15
minutes.

ASSEMBLY

Extract the chocolate from their moulds. Add the moist cake into the chocolate pot.
Finally add the chocolate stem and flower into the moist cake.
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APPLE GRUMBLE [GE-GREAN

ICE-CREAM
INGREDIENTS
COOKED APPLE PANNA ICE-CREAM
S5pcs Peeled Apples 550g Water
140g Sugar 135g Sugar
40g Sugar 105g Milk Powder
20g Cinnamon 30g Dextrose
3g Vanilla Concentrate Fugar 35g Panna Base Fugar

120g Cream Fresh 35%
400g Cooked Apple

METHOD

COOKED APPLE
Heat up the sauce pan and add the apples with the sugar until caramelized.
Then, add the cinnamon and butter with the vanilla syrup. Keep it to rest for next day in the fridge.

PANNA BASE

In a heated pot, place the water, milk powder and half of the sugar portion.

When the mixture temperature reaches 40 °C, add the dextrose mixed with the panna and the rest of the sugar.

When the temperature of the mixture reaches 80 °C, turn the heat off and let is cold down to 40 °C.

Then, add the cream and let it rest overnight in the fridge. The next day add the apple paste and put it in the batch
freezer.

DECORATION

Deli Caramel Puratos
Cinnamon digestive
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silikomfart

Get Creative with Your
Pull Pastrics

New York 270 SilikoMart Mould

New York 270 Other Metal Moulds

Doesn’t need any releasing agent for puff pastries : Needs releasing agents especially for puff pastries
Cost-friendlier than typical metal moulds Costly and heavier than New York Mould
The T-PlusX material is crushproof even after Aluminum and steel are deformable over a
many uses long period of time
Designed for even and optimal baking, as a Aluminum and steel tend to block the heat and
heat-transmitting material. g do not always allow optimal baking
® "
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econo

Convection Oven for a
Better Point of Sales
el blii (uauanil clgo g)o

Get exceptional baking with this electrically heated
convection oven, designed to meet diverse capacity needs
with options for four, six, eight, or ten baking trays. Miwe
Econo excels in partly-baked goods, jams, and pastries
like croissants, ensuring consistent quality and efficiency.
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This convection oven not only gives you
perfect results with even heat distribution
but also elevates the sensory experience
with its sight-and-scent baking capabilities,
making it a powerful tool for creating
standout products that will captivate
customers and drive sales at your point of
sale.

Y, L
L

JH una sgluio s lo 24jgi g o dyllio oilii yogy \l yyalllae
Loo «elibliial dj1ao dailjg dygp Elagjy aigs drwnll dyjaill jjo
Jjj—=ig ¢liilj oluiil cuoli v Gj 1aio culaiio G 15l d igd dlal ale)

2ull blai 6 clileuo




A:

A

Academy of Baking Arts Unveils
New Website

September 2, 2024

SCHEME

CREATIVITY
INNOVATION
INSPIRATION

YOUR LEARNING

ABA is pleased to announce the launch of its
newly designed website tailored specifically
for its audience in UAE & Kuwait. Officially
launched on September 2, 2024, the website
provides an enhanced online platform for
exploring the center’s wide array of baking and
pastry arts programs.

The new website serves as a thorough resource
for both baking enthusiasts and professionals
in Kuwait, showcasing ABA's broad range of
masterclasses, workshops, and special events
focused on baking, pastry arts, chocolate, and
ice cream.

Featuring a modern, user-friendly design, the
site allows visitors to easily access detailed
information and stay informed about ABA's
latest activities.

Highlights of the new website include:

*Program Catalogue: Acomprehensive overview
of all available masterclasses, workshops, and
events in UAE and Kuwait, including detailed
descriptions and schedules.

* Online Registration: A streamlined and secure
enrollment process for courses, with convenient
payment options and immediate confirmation.

» Event Calendar: A full calendar showcasing
upcoming events, workshops, and guest chef
appearances in UAE and Kuwait.

To discover more about the ABA Baking Art
Training Center’s offerings and to explore the
new website, please visit
www.aba.academy
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» BAKING ART
» TRAINING
CENTER

ABA Baking Art Training Center
Opens in Sharjah

The ABA Baking Art Training Center celebrated
its grand opening on June 5, 2024, with an event
featuring live chocolate sculpture demos, vibrant
networking, and a range of entertainment. The
evening highlighted the centens dedication to
baking excellence, with guests enjoying exquisite
treats and live creations from top pastry chefs.

Sharjah - June 5, 2024

The center offers diverse programs for all baking
levels, including workshops, masterclasses, and
special events focused on baking, pastries,
chocolate, and ice cream. Notable past instructors
include Chef Paul Occhipinti, Chef Caramelia, and
Chef Massimiliano Liberatore, who led acclaimed
masterclasses.

ABA also provides ongoing classes and specialized
services such as consultation & recipe development
for bakeries. For more details on classes and events,
visit www.aba.academy .
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