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Marguerite

parce que votre art exige le meilleur

We would like to invite you to discover the world of Marguerite.
Some recipes will be completed with our premium fruit fillings
from the brand Fruffi. This brochure is presenting favorite recipe
suggestions from our pastry chefs. Feel free to try these recipes
with our products or use them to develop your own creative

pastries and desserts.

Summary

6  Pistachio Raspberry Eclair
10 Black Forest Fantasy

12 Chestnut

14  Craquissim’ Absolu

16 Finger Citron-Noisette
18 Fujiyama

20 Gourmandise

22 Granny Smith

24 Hibiscus

26 Lady Grey

28 Paradise

30 Pink Pillow

32 “St Honoré” Dark jAdore
36 Chocolate Amber
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Marguerite

parce que votre art exige le meilleur

NO LIMITS TO SHOW
YOUR ART AND INSPIRATION

Marguerite is the Premium brand for high
quality French pastry and dessert ingredients.
With more than 100 years of experience
we are offering the perfect range of premium
ingredients enabling you fo produce the very
special pastry, cake or dessert.

The outstanding range provides you with the
perfect base for the realization of your own
creations - with a wide assortment of exquisite

ingredients.

As a professional pastry chef, you are faced with
the challenge to surprise and inspire your guests
and customers with new creations every day.
Your personal formula for success: all your skills
and experience as well as the utmost care and
affention fo defail. Your craft: noble ingredients
for the highest demands. Your differenciation
from the mainstream: your special signature.

Marguerite ingredients can fake you to the next

level, with innovation and guaranteed finest quality.

THE WORLD OF MARGUERITE

e Almond Pastfes

e Croquants

e Cusfard Creams

e Fondants

* Clazes

e Completed with our premium Fruffi fruit fillings

fruffi

gkt

SCSM v

Bakery Solutions

g ™ & u

élelda)g elid Hlaby sgus Y

dolgs bl « Olimsl) Jos § Gioe b ¢l
o3bls Bseall plghls lrlabl § Uiex TS Luos
dpasidl gl oo s pgy IS gz Olelw) 2o
28] ISy Oilyedly Ollahl e dighis Lo JS :
OUsSLl 2 elidye . Jpolatly plozaVly dile )l oo a8
sdis) . OlolasVlg LIl el dauld 4311
GUsSE 55 el A Bss qgudadl 3ol e
S e JWI g5zl J] S3sB o) o pyle
Ojpen 8392 (paudis

RUPCTES NS

C’,«JSg,S o

Siwls dg S °

9wgs ©

39,9 8S)ke (30 Biuabl &SIshll Bodi ma oS

ks Ussasld Bliall dyslel) dodlell o Cap yésle
Lyl Slyglodly Glimsdl GlisgSal) dls 8552
pits (5239 Snsdl s ple Vo e SST 2 LGS
U ity oo 3lall LS oo dlalS degame
Slglo ol 4SS dus dolsl Olimsll plas)]
Gubot) dullin 8usld el L343 8junill degosxe

O d=wly Ztltifzd B4 - ¢l duoll C_’JLGIJ.,);N
A3, OLgSA




Pistachio Raspberry Eclair
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Recipe calculated for 25 pieces
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Vanilla Sablage e Ll
100g  SAINT HONORE GOLD CAKE A oz ssisa a2 100
125g  Brown Sugar L,*{,Sw o= 125
125g  Flour o= ez 125

5g  Vonilla sugar Llsle ,Sw 0z 5

Mix all ingredients with a paddle. Spread with 2 mm thickness. Put briefly
in a freezer and then cut some discs according fo the desired size of the
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choux.
Choux Paste
250g  Wafer
250g  Milk
2009 SAINT HONORE GOLD CAKE
15g  Sugar
79 Soﬁ
300g  Flour45
500g  Eggs

Melt the fat in the water and add milk, salt and sugar. Bring it fo a boil.
Immediately add the flour all at once and stir continuously with @ wooden
spoon. Cook for a couple of minutes until the mixture pulls away from the
pan. Form a ball and remove from the heat. Place the dough in the bowl or
a mixer, using a wooden spoon or the paddle attachment; mix the dough
for a few minutes, allowing it to cool slightly. Add the eggs gradually,
mixing the dough until it is smooth each fime. Scrape down the sides and
botiom of the bow! until the eggs are incorporated. According fo the flour
quality, sometime you will have to adjust and put more or less eggs. The
paste should be of a pipe able consistency, not too firm and not too runny.

Crunchy White Chocolate

375g  CROQUANT WHITE CHOCOLATE

Modify the temperature of the product fo have the right texiure.
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Custard Cream

90g  TRADITION EXTRA
180g  Sugar
1000g  Milk
80g  Eggyolks
1 pce.  Vanilla pod
60g  Butfer

Mix the custard cream powder and the 1/2 of the sugar. Add a litfle bit
of cold milk and then the egg yolks, mix well. Boil the remaining milk and
sugar. As soon as it comes o the boil, pour into the first preparation and
boil for 1 minute while continuously mixing. Add the butter cut into smalll
pieces. Place in the fridge covered with a plastic alimentary film to prevent
skin formation.

Pistachio Cream
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470g  CUSTARD CREAM
50g  Pistachio paste

Add the pistachio paste fo the smoothed custard cream.

Raspberry Confit

FwlS dg,S oz 470
Gtand)] diame -4 50
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75g  STABLOFOUR RASPBERRY
125g  Raspbery puree
50g  Sugar
4g  Pectin NH
15g  GLUCOSE CRYSTAL
3pcs.  Sheets of gelatin

Boil STABLOFOUR RASPBERRY, raspberry puree, sugar mixed with pecfin
and GLUCOSE CRYSTAL. Add the gelatin (previously rehydrated in a large

volume of cold water and then drained|. Keep in the fridge for assembly.

Vanilla Light Cream
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500g  Cusfard Cream
500g  PRIMA NATCREAM

Smooth the custard cream then fold in the whipped cream.

Special Fondant

FulSNdg,S ez 500
dymsball g0 dgyS 02 500
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40g  Cocoa butter
40g  GLUCOSE CRYSTAL
400g  FONDANT EXTRA WHITE

Mix together melted cocoa butter, GLUCOSE CRYSTAL (liquefied in the
microwave) and FONDANT EXTRA WHITE. Heat the mix until 38°C. Color
half of this mass in green and the other half in raspberry pink. Place each
mass between 2 plastic sheefs and laminated on 2.5 mm thickness. Put in
a blast freezer and then cut discs 1o the desired size. Keep in the freezer for
finishing. The remaining fondant can be reheated and reused.
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Assembly and Finishing

Make some special eclairs by piping 4 balls. Place a disc of Vanilla
sablage on each ball. Bake in a deck oven af 200°C for around 40

min. After baking, cut the eclairs in two parts. Gamish the botiom with
around 15 g of crunchy white chocolate using a teaspoon. Pipe some
pistachio cream (20g / eclair). Inject a raspberry confit peak af the center
of pistachio cream (10g / eclair] using a plain nozzle 6 mm &. Pipe the
light vanilla cream (40g / eclair) using a plain nozzle 18 mm & and close
the eclairs with the top part. Decorate with the colored discs of the special
fondant.

fpecéa[ Fondant
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Black Forest Fantasy
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Recipe calculated for 24 pieces  ®  d=lad YeJ dawog)l

Cocoa Sponge ZIg4w 9SS
350g  WHITE ALMOND PASTE 50% %0+ clagall j‘?l.'l disns o= 350
45g  Eggyolks - )wa oz 45
40g  Eggs Ve o= 40
25g  Butter Y 0= 25
60g  Egg whifes sl pola o= 60
60g  STABOLINE 815 NOsli o2 60
259 Flour Ca=b 0z 25
159  Cocoa powder 9ISIS Bgsrus oz 15

In the mixing machine with a paddle attachment, whip the almond paste
with the egg yolks, eggs and the softened butter. Add the egg whites
beaten with STABOLINE 815. Finally add the flour mixture and cocoa
powder sifted together. Pipe in rings of 6 cm @ (15g / ring) and bake
+/-7 minutes at 170°C in a fan oven.

Cherry Filling
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S 39,8 500
500g  FRUFFI CHERRY g2 5905 it
Mascarpone Mousse W99R 39 ySwlo

60g  Mik gjil; er o0

85 Sugar o~ S N
3pes Sheets of gelaine ol pla d=hs3 Assembly and Finishing < o] ]
285g  Mascarpone Cheese ds%)s\ﬂl::} die o= 285 FagAl9 Radnd
7159  PRIMA NATCREAM $2590 e ¢z 713 For chocolate curls: Spread a thin layer of dark chocolate on a plastic sfrip

Bring the milk and sugar to a boil. Add the gelatin leaves [previously
rehydrated in a large volume of cold water ) and pour on mascarpone
cheese. Add the whipped cream.
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of 60 x 24 cm. Before complete crystallization of the chocolate, cut some
recfangles of 24 x 6 cm, then cut back info their diagonal. Wrap around a
roll of 7.5 cm diameter. Keep aside for decoration.

Alfter cooling of the cocoa sponge, keep rings used for baking and garnish
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Crunchy Pistachio gailians (93155 with 20g of chery filing, then putin  blest freezer. "5as s €9 on VI @ 0308 oS S, 0y Sl Llgh s o
600g  CROQUANT PISTACHIO k3o Gruwd gadlivmas CuiS9,S ¢z 600 Fill the molds Flexipan® «Cupcakes 73 mm @ 40 mm deep» with the &0 OIS migumw iy (uld JSJ o 04) g2, Sulkl jugge go

Medify the temperature of the product to have the right fexiure.
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mascarpone mousse (50g / mold) and insert cocoa sponge fopped with
cherry filling until 2 mm from the edge. Then briefly put in a blast freezer.

Complefe the molds with crunchy pistachio. Spray the cakes with white
velvet (50/50 cocoa butter and white chocolate + fitanium oxide). Sprinkle
the edge of the chocolate curls with CODINEIGE and place them around
the desserts.

Garnish with a cherry and some drops of red colored ROYAL MIRROR
NEUTRAL.
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Chestnut

(cl.’ux.«.&

Recipe calculated for 5

Crunchy Speculoos

500g CROQUANT SPECULOOS

Modify the temperature to obtain the desired texture.

Almond Caramel Paste

* Pes
S ) kA bbbt

0O pieces

500g  ALMOND PASTE 33%

25g  Caramel aroma

Mix together.

Assembly and Finishing

Make balls of CROQUANT SPECULOOS 10gr, and place them in the

freezer.

Roll the almond caramel paste at around 3 mm, cut with a circular cutter
and cover the speculoos bowl.

Coat with temperate milk chocolate, wait fill the chocolate is sef.

Apply a second coat of milk chocolate, put on a rack to obtain the
Chardon decoration.

Cri

13

&
o o

*  ish30: Jax! ddog

39098 (93,5

Marguerite

parce que votre art exige le meilleur

39098 asw CuiSg,S o= 500

USJ.L:.J@‘ &J).U e Jguazd) 8yl doyd NEREX

Liawls JuslyS L3g )

AREBYYS/| alﬁqu‘« oz 500
J{:Al)i)l a..e.g_') oz 25

Tro balss

sagzidly manzill

A @ &093 ‘eﬁ @2V 08 0 9SKusw CuiSs,S e OLS Jasl

dauSiaus Ehiﬁ G.S ‘so.lA 3 ébp Joy @ Jua,SIL joldl diws i)
(9IS s eleg Ghxds 4,51

Casll3 o yUaniVlg &yl podl Aaisa d5YgS gl N ks
Syl e &03539 coasdodl d3YgS 9 e duild) ddsda)l Sz
O9ledl 59 e Jguasl)

Ry

58988 (6331,5

Almond Caramel Paste
JalySIL ol diams

Mtk Chocotate

Cealondls d5Y5S g




Craquissim’ Absolu
Josl pigadlyS

Recipe for 1 frame 60 x 40 x 4 cm

Biscuit Dacquoise

300g  Blanched Almond Powder
250 g  Icing sugar

600g  Egg whifes

300g  Sugar

100g  Flour

Whip the egg whites with the sugar. Gently add almond powder, flour and
icing sugar, sifted together. Spread on two sheets of baking paper and
bake for about 15 min at 170°% in a fan oven.

Crunchy Praline
15009  PRALIN CROQUANT

Modify the temperature of the product to have the right texture.

Chocolate Mousse

1400g  Water

560g  DELICE INSTANT
1000g  Chocolate Extra Bitter
2000g  PRIMA NATCREAM

Make a custard cream with the water and DELICE INSTANT. Then add the
melted chocolate. VWhen the chocolate custard cream is at about 30°C,
fold in the whipped PRIMA NATCREAM.

Assembly and Finishing

Apply PRALN CROQUANT on the biscuit dacquoise.

Put in a fridge or a freezer to get it firmer. Spread the chocolate mousse,
and then put in the deep freezer. Glaze with 400 g of ROYAL MIROIR
CHOCOLAT.
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Finger Citron-Noisette
J9ud] pg481,5

Recipe for 50 pieces 13 X 2 cm

French Meringue

200 g
400 g

Egg whites

Sugar

Beat the egg whites and gradually add half of the sugar. After it is gefting
smooth, firm and shiny, add the remaining sugar. Pipe on greaseproof
paper lines of 13 X 2cm and let them dry in the oven for 24 — 48 hours.
Then bake at 90°C with open vent for 20 minutes.

Crunchy Lemon Meringue

900g CROQUANT LEMON MERINGUE

Modify the temperature to obtain the desired texture. Roll out between
baking paper to 60 x 40 cm. Freeze. Cut out in recfangles of 13 x 2 cm.

Fine leaves from CHOCOLATE 34%

300 g

Milk Chocolate 34%

Spread the temperated chocolate on a plastic sheet 60 x 40 cm and cut in
13 x 2 cm. let it crysfalize at room temperature between two plates so that
the leaves remain very flat. Do not curl.

Creme Pdtissiere
80g  TRADITION EXTRA
160g  Sugar
800g  Mik
60g  Egg Yolks

Mix TRADITION EXTRA dry with half of the sugar. Mix with a bit of milk and
add the egg yolks. Boil the rest of the milk with remaining sugar. Add the

mixture and boil for T minute. Let it cool down.

Creme Praliné Noisette

300g  PRALIN DOUCEUR NOISETTE
1000 g Créme Pdtissiére
200g  PRIMA NATCREAM

Mix PRALN DOUCEUR NOISETTE with the Créme Patissiere and gently
fold in the whipped cream.
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Créme Chantilly Lemon

Seaslll Axilis dg ,S

90g  Eggs
90g  Sugar
80g  lemon Juice
125g  Butter
300g  PRIMA NATCREAM

Prepare a lemon cream by cooking eggs, sugar and lemon juice in a Bain-

Marie until it has the consistency of custard. Add the cold butter in pieces
and homogenize. After totally cooled fold in the whipped cream.

Assembly and Finishing

Top each French Meringue with a slice of Crunchy Lemon Meringue.

Pipe the Creme Praliné on top by using a star nozzle. Cover with a fine
Chocolate leave. Pipe the Llemon cream with a round nozzle 6mm in @
spiral. Gamish with a lemon zest and gold leaves.
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Recipe for 24 pieces

French Meringue

150g  Egg whites
300g  Sugar

Whip the egg whites and gradually add half of the sugar. When the egg
whites are firm, smooth and shiny, add the remaining part of sugar.

Green Tea Mousseline Cream

3509 Mik
8g  Green Tea Powder <Matcha»
40g  GEL NEUTRAL
150g  DELICE INSTANT
300g  Butfer
100g  PRIMA NATCREAM

Heat the milk. Add the "Matcha" green tea powder and the GEL NEUTRAL.
At 30°C add the DELICE INSTANT powder and mix at maximum speed
for about 4 min. Add gradually the soften butter and then the liquid PRIMA

NATCREAM. Continue to whip unfil you obtain a smooth texture.

Red Fruits Crunchy Mix

500g CROQUANT RED FRUITS

Modify the temperature of the product to have the right texture.

Pistachio Dacquoise Sponge

100g  Egg whites

35g  Sugar

20g  Pistachio paste

75g  Blanched Almond Powder

90g  lcing sugar
Beat the egg whites very firm with the sugar and mix in the diluted pistachio
paste. Then add the almond powder, sifted with the icing sugar, and finally,
the chopped pistachios. Pipe out with a n°® 9 nozzle. Bake in a convection
oven at 180° for about 20 minutes.

Erench Meringue

o )_é.J | T J)—LI

Green tea Mousseline Cream
wsse sVl gladl dg,S

Pistachio DM%:M; Sponge
EESEIR TSR SR/ IR I

e &

99

dh8 V¢ Jox) dawog

(Sl y2J1 o) bl

sl ol oz 150
S oz 300

Costy Loaze guapatlly Sl daS Chas Cdly il ol 351

lewsgo sVl gl dg,S

. sl 4 350
“Lidle, pasll glid! Bgmwn > 8

GRasb Jz § 40
Calaad) Q«..:lﬂb e.? 150
By e 300
@.J“)S b Lg 0 ¢ 100

dely "Lansls” pasY) glidl Ggous Cigds 03 aplodd] Goras
SURT) DA digin doydTs doyd dis (=

byl Ggorans bpdd dygie doypaV dzy =esh)l

daell Bus3)l Cagds 35188 € Buk de s Jalsx3g il

paialy adsdl 3ast . eUd asy 02,5 Ob Ley Chpdd o3 goadlly

sl blsdl s Juass i

dioyil) e poondl dSlgat! Jauls
clyasdl dSIgall Cig,8 3y CuiSy,S

= 500
.;,wlﬂ,l Jatlp'z)‘ ul.c dg.,a:z.U &L‘J‘J 5)')? &?p u:_:tﬁ

ST IR TIPSR

sl ool o= 100
Gtad)] dime oz 20
il 3ol Ggomunn 4 75
Sl rigeans] =90

&“" @.«.«A..QJ' ct,uz.c Jalss ‘w )i.w.ﬂ 8o OJ\.«*J ua,u,Jl Uol,u @Ap
G| <|)«9-|3 )39 LSl uL° J&io gsJJl G9otuwn (Ll

YA 3yl Ls §)bm)l O8] L? TR WN L &AA_) BLAT <=9)A—L|
BB ¥ Bul doyo

Strawbervies and 7. Les

Ogdg dglyd

Red Frudts Cm«w@/ Mix
Liony i) ol eonll dS)ga)l dlals

18

Assembly and Finishing

With a tea spoon, apply a 0.5 cm thick layer of the french meringue in the
Flexipan demi-sphére 7 cm @ mould, dry in a proof cabinet at 60°C for
48h and then bake at 90°C for 20 min.

Roll the CROQUANT RED FRUITS between 2 baking paper sheets and cut
into 5 cm @ discs. Keep in the fridge.

Garnish half full the meringue dome with the mousseline cream. Place some
fresh strawberries and raspberries.

Then place the red fruits croquant discs. Pipe some mousseline cream and

finish with a disc of pistachio dacquoise sponge.
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Gourmandise
Bre I g

Recipe for around 30 servings

Vanilla Caramel

500g  Sugar

750g  PRIMA NATCREAM

1 pce.  Vanilla pod
20g  SAINT HONORE GOLD CAKE
QSg  Fleur de sel

Melt the sugar in a pan fill it is caramelized. In another pan heat the cream

with the vanilla pod and add it to the caramel. Add the SAINT HONORE
GOILD CAKE and the Fleur de Sel fo faste.

Mascarpone Cream
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1000g  Mascarpone
800g  PRIMA NATCREAM (liquid)
300g  Icing sugar
30g  lemon juice
800g  PRIMA NATCREAM (whipped)
100g  Honey

Mix mascarpone with the liquid cream. Add sifted icing sugar, lemon juice
and the whipped cream with honey.

Sablé Breton (shortbread dough)
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160g  Egg yok
320g  Sugar
450g  Flour

15g  Baking powder
5g  Fleur de sel
320g  SAINT HONORE GOLD CAKE

Mix egg yolk and sugar. Then add the sifted flour and baking powder with
the fleur de sel and the softened SAINT HONORE GOILD Cake. Place info
the fridge. Roll about 2 cm and detailing small cubes of about 0,5 x 0,5 cm.
Bake af 180°C in a deck oven for about 10 min.

Gianduja

200g  Milk chocolate 34%
100g  Cocoa butter
1000g  PRALIN DOUCEUR HAZELNUT

Melt the milk chocolate with cocoa butter and add PRALIN DOUCEUR
HAZEINUT. Then mix with a hand blender, and let solidify as a block.
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Crunchy Decoration

1200g  CROQUANT CARAMEL FLEUR DE SEL
300g  Mik chocolate 34%

Spread the CROQUANT CARAMEL FLEUR DE SEL on a baking paper and
place briefly in the freezer. Also spread some milk chocolate finely.

Assembly and Finishing

Pipe about 50 gr vanilla caramel af the bottom of the glass and place it in
the blast freezer. Gamnish 3/4 with the mascarpone cream and decorate
with “sable Breton" cubes, shavings of gianduja and crunchy decoration.
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Granny Smith
Chaows 3y

Recipe calculated for 48 pieces  ®  d=db ¢A Jos) douog

Crunchy Layer
1200g  CROQUANT CARAMEL FLEUR DE SEL

Apple - Anis Jelly

120g  Sugar
1500g  FRUFFI APPLE
5g  Staranis

450g  Apple Juice
9 pcs.  Gelatine leaves
300g  Mik chocolate

Boil the apple juice with sugar and star anise. Let it rest for 10 minutes,
drain off and add gelatine and the apple fruit filling. Fill in a silicon mat
60 x 40 cm and let it freeze fast. Spread a crunchy layer on fop with the

CROQUANT CARAMEL FLEUR DE SEL. Then spread thin with melted Milk
Chocolate.

Panna Cotta

1000g  PRIMA NATCREAM
1 pce.  Vanilla Bean

1 pce.  Cinnamon Stick
1 Organic Orange
180g  Sugar
12 pcs.  Gelatine leaves
750g  Mik

Boil the PRIMA NATCREAM with sugar, vanilla, sliced orange and
cinnamon sfick. Let if rest for 2 hours. Then drain off and add soaked
gelatin and milk. Fill in silicon moulds and top with the Apple Jelly. Then
freeze.

Assembly and Finishing

Alter remolding, spray the cakes with green colored white chocolate/cocoa
butter mixture. Garnish with a white chocolate decoration.

22

2 il,S

o §3 8 JualyS CuiSy,S ¢z 1200

ez gusdl - Jal

SR o= 120
zlas 89,8 o=z 1500
o) i > 5
CL&J ras ez 450
sz Bhsl dwh3 9

;.*.:laﬂ). 333’355‘2‘/ oz 300

(3383 Ve Buk oy ded puihliadly Sl o plad)ias As]
dehiws § gz plall Sgdiorg 3Memdl gl 03 Gheay
eI G Y S g 393 . ds pus dazmiy aS509 TXE HeSidiw
43955 g.id) &o Iﬁ¢§) &93 93 e 80 28 Jusl,S Sy, S &o
ASIU sl

lgS Lils

RJS O Lg o > 1000
Llols o &5 1
&s)é d9& d=hd 1
Jlﬁ).g 1

S ez 180
o3zl @yl d=hd 12
e oz 750

dlgsl &a Jlas,Jl §h§9 Llilally Sl &a M,S b ey el

g skl ozl (il o3 huay o3 (sl Sud oy 45,31 .48,4))
el oo plan)l o gy OsSabead] CIRN § Sodioed anlonl &
232580 § dazy o3

sagzally manzidl

e 9 51 ) Il S s B o 2y O s
bl d3Y9S 9.8l (3233 8009 olSIS /elaws d5YgS g

Marguerite

parce que votre art exige le meilleur

23




Hibiscus

Recipe for 6 cakes 20 cm &

Macaron
2000g  MIX MACARON
400g  Hot Water

Mix with a paddle atrachment the MIX MACARON and the hot water
(50°C), briefly af low speed and then 4 min. at high speed. Color the mix
as desired and pipe on a Silpal® sheet with plain nozzle (10-14 mm).
Bake immediately. Baking advice [adjust according to your equipment]:
Bake in an oven free of humidity. FAN OVEN: Bake at 140°C for 10-14
min on simple baking tray, exhaust open. DECK OVEN: Bake af 160°C for

2025 min on 2 layered baking tray, exhaust open.

White Chocolate Sponge

840 g  White chocolate 29%

210g  SAINT HONORE GOLD CAKE/CREAM
210g  Eggyolks

420g  Egg whites

210g  Sugor

210g  Flour

Melt the white chocolate 29% with the fat and add the egg yolks. Then
add the egg whites whipped with the sugar and finally add the sieved flour.
Scale 250 g per ring 16 cm @ and bake in a deck oven af 180°C for
+/-25 min.

Pineapple Cream

300g  Mik Chocolate 34%

Spread the femperated chocolate on a plastic sheet 60 x 40 cm and cut in
13 x 2 cm. let it crysfalize at room temperature between two plates so that
the leaves remain very flat. Do not curl.

Creme Patissiere
800g  Pineapple purée
250g  Sugar

40g TRADlTlON EXTRA
240g  Eggyolks
280g  Eggs
1 pce.  Gelafin sheet

Heat 600 g pineapple puree with 2/3 sugar. Mix the dry TRADITION
EXTRA and the 1/3 remaining sugar, then add 200g cold pineapple
puree. Add the egg yolks and eggs and mix all together. Cook it as a
custard cream. Then add the gelatin previously rehydrated in a large
quantity of cold water. And let it chill quickly.
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Raspberry Filling

500g  FRUFFI RASPBERRY

Assembly and Finishing

Prepare 72 pink macarons in a drop shape and 36 pefals made with white
chocolate colored in yellow. Cut the white chocolate sponge in 2 parts,
then garnish with about 80 g of raspberry filling. Apply a thin layer of
softened butter cream, then cover of WHITE ALMOND PASTE 22% colored
in purple and do the "padded" decoration as in the picture. Assemble the
cake like on the picture, using the pineapple cream to stick all elements
fogether.
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Lady Grey
Sz Gl

Recipe for 5 x 22 cm & by 3.5 cm H desserts.

Hazelnut Dacquoise
230g  Egg whites
759 Sugar
220g  Hozelnut powder
220g  lcing sugar
100g  Hozelnut

Whip the egg whites with the sugar. Gently add the hazelnut powder, the
flour and the icing sugar, sifted together. Pipe 5 disks of 20 cm &.
Sprinkle with chopped roasted hazelnuts and bake for about 15 min at
170°C in a fan oven.

Crunchy Salted Caramel

1000g  CROQUANT CARAMEL FLEUR DE SEL

Modify the temperature of the product fo obtain the desired fexiure.

Apricot Filling

1000 g  FRUFFI APRICOT or CONFI APRICOT

Modify the temperature of the product fo obtain the desired fexiure.

Earl Grey Tea Mousse
15009 Milk
25g  Earl Grey tea
300g  Sugar
120g  TRADITION EXTRA
150g  Egg yolks
8 pcs.  Gelafin sheets
1200g  PRIMA NATCREAM

Bring the milk to a boil and let the tea infuse for 10 min. Sieve and use

fo make a custard cream from scraich with the sugar, the egg yolks and
TRADITION EXTRA. After cooling, whip the tea custard cream and then add
the gelatin sheets previously rehydrated in a large volume of cold water and
then add the whipped cream.

Caramel Miroir

1500g  ROYAL MIROIR CARAMEL
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Assembly and Finishing

Place a disk of hazelnut dacquoise info a ring of 22 cm @ x 3.5 cm
height. Spread the crunchy salted caramel (200 g for each ring] and cool it
down. Pipe the apricot filling {200 g for each ring). Fill the ring with the Earl
grey tea mousse and put it in the blast freezer. Coat with ROYAL MIROIR
CARAMEL and decorate.
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Paradise
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Recipe calculated for 24 pieces

Coconut Crunchy Mix

1500g  CROQUANT WHITE CHOCOLATE
120g  Grated coconut
120g  Puffed rice

Melt the CROQUANT WHITE CHOCOIATE, then add the grated coconut
and the puffed rice.

Pineapple Filling

70g  Sugar
700g  Pineapple

30g  Guinea pepper
100g  NAPANGE BLOND

Caramelise the sugar. First add the pineapple cut info small pieces, and
then the guinea pepper and the NAPANGE BLOND. Cook for 5 min.

Passion Fruit Mousse

400g  Passion fruit purée
8 pcs.  Sheets of geﬁnﬂne
240g  lalian meringue
640g  Whipped cream

Add the melted gelatine (previously soaked in cold water] to the passion
fruit puree, then add the ltalian meringue followed by the whipped cream.

Passion Fruit Glazing

250g  NAP'FIX APRICOT
250g  Passion fruit purée

1000g  ROYAL MIROIR NEUTRAL
Totaste  Yellow Coloring
Totaste  Gold Clitter

Boil together NAPFIX APRICOT and the passion fruit purée. Add ROYAL
MIROIR NEUTRAL and mix it well. If necessary add coloring and gold
glitter. Use it at 40°Celsius.
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Assembly and Finishing

Spread 60 g of the coconut crunchy mix info the tartlet rings 10 cm @. Store
it in a fridge. Gamish the Flexipan® mould "mini-cylindres' 4 cm & and 2
cm depth, with the pineapple filling. Freeze.

Pour 50 g of passion fruit mousse info Flexipan® mould "demi-sphéres’ 7 cm
@. Place the pineapple filling insert in the middle. Freeze. Glaze each dome
with the passion fruit glazing. Then place the domes on the crunchy coconut
bases. Cover it with a 8 cm @ white chocolate dome (previously pierced
with a 5 cm @ round cutter slightly heated). Stick some grated coconut
around the base with NAP'FIX APRICOT. Decorate.
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Pink Pillow
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Recipe calculated for 8 pieces

Crunchy Red Fruit Croquant

* &

250g  CROQUANT RED FRUIT

Modify the temperature of the product fo have the right texture.

Custard Cream
250 ¢g DELICE INSTANT
250g  Mik

Whip DELICE INSTANT and milk together at maximum speed for 5 min.

White Chocolate Mousse

175g  Custard cream
25g  GEL NEUTRAL
25g  Water

125g  White chocolate

175g  PRIMA NATCREAM

Add, to the custard cream, the melted white chocolate and the mix GEL

NEUTRAL/Water. Fold in the whipped cream.

Raspberry Filling

400g  FRUFFI RASPBERRY

Raspberry Mousse

100g  GEL RASPBERRY MOUSSE MIX
150g  Water
500g  PRIMA NATCREAM

Mix the Raspberry Mousse Mix with the water and then add the lightly
whipped sweetened PRIMA NATCREAM.

Special Pink Glaze

75g  ROYAL MIROIR WHITE CHOCOLATE
125g  Red coloring

Heat up the ROYAL MIROIR WHITE CHOCOILATE and add food coloring.

Use around 40°C.
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Sweet Crust CaryS Cad guo
312g  Butfer 849) o= 312
2259  Sugar o 0= 225

88g  Eggs b o= 88
2g  Baking Powder 3993 1S 0=z 2
500g  Flour 3435 o=z 500

Make a short crust dough. Let it chill at least 2 hours. Roll out on 3 mm.

Using a silicon mat, bake thin biscuits for the base as shown on the picture.

Assembly and Finishing

Pipe the white chocolate mousse half full in a silicon mould and freeze.
Then apply the raspberry filling on top. Freeze until needed.

Fill a bigger silicon mould half full with raspberry mousse. Then place the
frozen white chocolate mousse and raspberry filling on top and cover with
the remaining raspberry mousse, allowing room for the CROQUANT RED
FRUIT. Blast freeze and glaze with the special pink glaze. Set on the sweet
crust.
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Recipe calculated for 24 pieces

Dark Shortbread

220g  SAINT HONORE GOLD CAKE
6g  Fine sea salt' Fleur de Sel ' flakes

170g  Sugar
100g  Egg yolks
240g  Flour

12g  Activated charcoal powder
20g  Baking powder

80g  Dark chocolate 53%

80g  Whole blanched hazelnuts

Soften the fat with the sugar and fine sea salt "fleur de sel" flokes.

Add the egg yolks and then the flour, previously mixed with the baking
powder and the activated charcoal powder. Fold in the warm melted
chocolate and the roasted crushed hazelnuts. Immediately after ifs
complefion, prepare the chocolate shortbread dough in Flexipan® molds
"Fond de farte" (35 g / mold). Bake at 160°C for 20 minutes in a fan

oven.

Crunchy Lemon

250g CROQUANT LEMON MERINGUE

Modify the temperature of the product fo have the right texture. Spread the

crunchy lemon mass between 2 sheets of baking paper to 0,5 cm thickness.

leave fo chill in the fridge then cut some discs of 4,5 cm diameter. Keep in
the fridge until assembly.

Chocolate Glazing

150g  ROYAL MIROIR CHOCOLATE

Black Sablage

100g  SAINT HONORE GOLD CAKE
125g  Brown Sugar
125g  Flour

10g  Activated charcoal powder

Mix all ingredients with a paddle. Spread out unfil 2 mm thickness.

Put briefly in a freezer, then cut discs of 3,5 cm @ for the small choux.
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Choux Paste

250g  Water
125g  SAINT HONORE GOLD CAKE
2g Sl
10g  Sugar
200g  Flour45
250g  Eggs

Melt the fat in the water with salt and sugar, and bring to a full boil.
Immediately add the flour all at once and stir confinuously with a wooden
spoon. Cook for a couple of minutes until the mixture pulls away from the
pan, form a ball and remove from the heat. Place the dough in the bowl or
a mixer, using a wooden spoon or the paddle attachment, mix the dough
for a few minutes, allowing it to cool slightly. Add the eggs gradually

and mix the dough unfil it is smooth. Scrape down the sides and bottom

of the bowl until the eggs are incorporated according fo the flour quality,
sometimes you will have fo adjust and put more or less eggs. The paste
should have a pipeable consistency, not foo firm and not foo runny. Pipe the
choux (plain nozzle @ 12 mm) and place a black sablage disk on each.

Custard Cream
60g TRADITION EXTRA
110g  Sugar
750g  Mik

60g  Egg yolks

Mix the custard cream powder and 1/2 of the sugar. Add a little bit of cold
milk and then the egg yolks, mix well. Boil the remaining milk and sugar.

As soon as it comes fo the boil, pour info the first preparation and boil for 2
minutes while confinuously mixing. Place in the fridge covered with a plastic
alimentary film to prevent skin formation.

Praline Custard Cream

Custard Cream
PRALIN DOUCEUR HAZELNUT

900 g
140 g

Mix PRALN DOUCEUR HAZELNUT and the custard cream.

Cooked Sugar (optional)

150g  GLUCOSE CRYSTAL
450g  FONDANT EXTRA WHITE

Cook together until 155°C.

Lemon Chantilly Cream
90g  Eggs
90g  Sugar
80g  lemon juice
100g  SAINT HONORE GOLD CAKE
350g  PRIMA NATCREAM

Cook the eggs, sugar and the lemon juice in a "bain-marie” to obtain a
strong fexture like a custard cream. Add the fat in small parts and mix. After
cooling add the whipped cream.
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Assembly and Finishing

Fill the choux with the praline custard cream (if desired glaze in cooked
sugar). Place the crunchy lemon disks in the hollow of shortbread. Cover
with a thin layer of chocolate glazing. Pipe some lemon chantilly cream and
place 3 filled choux. Decorate with 3 dark chocolate discs 5 / 3,5 and 2
cm & separated by lemon chantilly cream. Finish the fop with a piece of
gold leaf.
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Chocolate Amber
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Recipe calculated for 1 Frame 30 x 40 cm
Vanilla Sablage

200g  Almond, ground
200g  Sugar

80g  Egg Yoks
250g  Egg

60g  Butter, meled

160g  Flour
360g  Sugar

130g  Flour

Mix the Almond with the egg yolks, egg, sugar, flour and butter. Whip the

egg whites with the sugar and blend in. Scale about 250 g on a fray of 30

x 40 cm. Bake at 240°C for 4 o 5 minutes. Remove if from the pan after
baking immediafely.

Salty Caramel Jelly
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500g  MULTIFILL CARAMEL
100g  Water, hot
4pcs.  Gelatine leaves

2g  Sea Salt

Chocolate Mousse

300g  MULTIFILL CHOCOLATE
8 pcs.  Celatine leaves
1000g  Whipped PRIMA NATCREAM

Crunchy Salted Caramel
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650g  PRALIN CROQUANT

Modify the temperature of the product fo obtain the desired texiure.

Assembly and Finishing

On one sponge spread 650 g of PRAUIN CROQUANT. For the mousse
mix MULTIFILL CHOCOLATE with melted gelafine and fold in the whipped
PRIMA NATCREAM. Spread the mousse on top and cover with another
sponge. For the jelly, mix the melted gelatine with hot water and add
MULTIFILL CHOCOIATE and the sea salt. Spread the jelly on top, freeze
fast. Fill with the remaining mousse. After remoulding, glaze it with ROYAL
MIROR mixed with MULTIFILL CARAMEL.
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Product Name Article Code MDM Code Packaging (Sales unit) Weight per unit (kg) Product Name Article Code MDM Code Packaging (Sales unit) Weight per unit (kg)

ALMOND PASTE GLAZING JELLY

White AlImond Paste 22% H 00002 10056674 Pail 5 Royal Miroir Neutral H 30148 10121256 Pail 5

White AlImond Paste 33% H 12004 10185432 Pail 5 Royal Miroir Caramel H 30215 10169067 Box (4x2,5 kg pails) 10

White AlImond Paste 50% H 00015 10056661 Pail 4 Royal Miroir Chocolate H 30149 10169068 Box (4x2,5 kg pails) 10
Royal Miroir Chocolate H 30161 10169069 Pail 5

PRALINES / CROQUANTS Royal Miroir White Chocolate 30984 10184759 Box (4x2,5 kg pails) 10

Pralin douceur Almond H 00230 10063183 Pail 5 Nap'Fix Apricot H 30130 10168731 Pail 8

Pralin douceur Hazelnut H 00231 10063187 Pail 5 Nap'ange Blond 30101 10062529 Pail 16

Pralin douceur Almond and Hazelnut H 00233 10063162 Pail 5

Pralin Croquant H 00235 10063178 Pail 4,5 SUGARS

Croquant Pistachio H 00239 10063177 Pail 4 Staboline 815 00785 10064160 Pail 7

Croquant White Chocolate H 00244 10057940 Pail 4 Glucose crystal 00275 10059296 Pail 9

Croquant Speculoos H 00246 10170644 Pail 4

Croquant Caramel Fleur de Sel H 00247 10179021 Pail 4 GEL

Croquant Red Fruits 00248 10185456 Pail 4 Gel Neutral 16901 10190959 Pail 1

Croquant Lemon Meringue H 00258 10209708 Pail 4 Gel Raspberry 16905 10190963 Pail 1

HOT PROCESS CUSTARD CREAM FRUIT FILLINGS

Tradition Extra H 10422 10063517 Box (4x5 kg bags) 20 Fruffi Apricot H 27410 10153745 Box (6x3,3 kg tins) 19,8

Tradition Extra H 01204 10063111 Bag 25 Fruffi Apple H 27414 10153747 Box (6x3,0 kg tins) 18
Fruffi Cherry H 27421 10153751 Box (6x3,3 kg tins) 19,8

COLD PROCESS CUSTARD CREAM Fruffi Raspberry H 27437 10153808 Box (6x3,2 kg tins) 19,2

Delice Instant H 02403 10140297 Bag 10 Confi Apricot 27429 10152546 Pail 15

Delice Instant H 02402 10140298 Bag 25 Stablofour Raspberry 30189 10063448 Pail 5

PASTRY MIX FILLINGS

Mix Macaron H 17011 10179191 Bag 4 Multifill Caramel H 27447 10166869 Pail 7
Multifill Chocolate H 27448 10166870 Pail 7

FONDANT

Fondant Extra White 00055 10058889 Pail 8 MELANGES

Fondant Extra White 00143 10058888 Pail 15 Saint Honoré Gold Cream H 35031 10190660 Box (4x2,5 kg bars) 10
Saint Honoré Gold Cake H 35032 10190661 Box (4x2,5 kg bars) 10

CREAM
Prima Natcream 10193407 Box (6x 1L)
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CSM Bakery Solutions

International Operations

Theodor-Heuss-Allee 8 | 28215 Bremen, Germany
Tel.: +49 421 35 02 200 | Fax: +49 421 3502 232
E-Mail: info.international@csmbakerysolutions.com
www.csmbakerysolutions.com
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