PASTRY
CREMEUX
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FrUIt puree sugar o ‘ CREMEUX pFL::]:e Water Sugar P(;:lcl:m yigllés Butter slsa':;:::;r v:-eoigl:l
ing ing ing ing ing ing ing ing
Blackcurrant 100% 2.8 +/-0.5 Cremeux Blackcurrant 100% 650 150 140 5 1048
Black cherry 100% 37+/-05  Cremeux Black cherry 10 630 T 150 13 o0 T 140 5 1028
Strawberry 100% 33+/-05  Cremeux Strawberry 100% 630 o 7 13 e T 1o 5 1018
Mara des Bois Strawberry 100% 35+4/-0.5  CremeuxMaradesBois Strawbel 630 T 140 13 e T 140 5 1018
Wild Strawberry 34+/-05  Cremeux Wild Strawberry 630 T 9 13 e T 140 5 968
Raspberry 100% 30+/-0.5  Cremeux Raspberry 100 Ny 150 137 e T 1o 5 1018
Raspberry 100% i - 10 30+/:05  Cremeux Raspberry 100% 620 T 150 13 o0 T 140 5 1018
Red berries ' " 7'31+47:05  Cremeux Red berries ‘680 9 13 g0 T 140 5 1018
Red berries 100% 2.8+4/-05  Cremeux Red berries 10 7620 150 13 140 5 1018
Morello cherry 3.2+/-0.5 Cremeux Morello cherry‘ 630 90 13 140 5 968
Morello cherry 100% 30+/-05  Cremeux Morello cherry 630 150 13 140 5 1028
Blackberry 33+/:05  Cremeux Blackberry 630 90 13 140 5 968
Blackberry 100% 30+/-05  Cremeux Blackberry 100 630 150 13 140 5 1028
Wild blueberry 30+/-05  Cremeux Wild blueberry 630 9 1377 e T 140 5 968
wild blueberry 100% 29+/:05  Cremeux Wild blueberrj}'ib’d% """""" 630 T 150 137 e T 140 5 1028
Apricot 10% 20 3.2 +/-0.5 Cremeux Apricot 670 140 5 981
Apricot 100% 73347205 Cremeux Apricot 100% Te7o0 T 110 """" 16 """" 90 """" o T 5 1031
Purple fig 100% B 20 45+4/-05  Cremeux Purple fig 100% 710 T 110 127 9 7 140 5 1067
Kiwi 34+7:05  Cremeux Kiwi ) ‘690 T 60 16 9 o 5 1001
Melon 7710% 21 60+/-05  CremeuxMelon eeo T 60 16 9 o 5 1001
Mirabelle plum 100% ""7'374/:05  Cremeux Mirabelle plum 100% 690 110 15 9 140 5 1050
White peach 37+/-05  Cremeux White peach 690 60 16 9 7 o 5 1001
White peach 100% 37+/-05  Cremeux White peach 100% 670 110" 16 9 T 140 5 1031
Blood peach 34+/-05  Cremeux Blood peach 60 16 90 140 5 1001
Pear 100% 37+/-05  Cremeux Pear 100% 110 16 90 140 5 1061
Green apple 100% 34+/-05  Cremeux Green apple 10 700 ‘110 16 90 140 5 1061
Red rhubarb "10% 14 2.9+/-05  Cremeux Red rhubarb 200 200 60 12 9 140 8 710
Bergamot 100% 2.5 +/-0.5 Cremeux Bergamot 100% 280 340 140 140 12 1022
Lemon 100% 22+/-05  Cremeux Lemon100% 280 30 140 zo """" 90 """" o 12 1022
Lime 100% 23+/-05  Cremeux Lime 100% 280 340 140 7 20 7 9 7 140 12 1022
Kalamansi 100% 23+/-05  Cremeux Kalamansi 100% 0T 340 o0 7 16 9 1o 12 978
Konatsu 100% 25+/-05  Cremeux Konatsu 100% 240 350 140 16 9 7 140 12 978
Mandarin 100% 33+/-05  Cremeux Mandarin 100% “eso0 T 9 [V 9 7 1o 5 989
Orange 100% 34+/-05  Cremeux Orange 100% “6so0 T 9 15 9 o 5 990
Blood orange 100% B 127 324705 Cremeux Blood orange 100% “es0 T 9 15 9 7 140 5 990
Grapefruit 100% 772947205 Cremeux Grapefruit 100! “eso0 T 9 15 9 7 o 5 990
Sudachi 100% - 7 204+/:05  Cremeux Sudachi 100% 240 3450 140 15 9 7 140 12 977
Yuzu100% T 8 25405  CremeuxYuzu100% 20 30 140 T 16 9 o 12 978
Pineapple 3.5+/-0.5 Cremeux Pineapple 680 140 5 991
Pineapple 100% 36+/-05  Cremeux Pineapple 100% 680 T 130 """" 16 """" 90 """" 140 5 1061
Banana 100% 47+/-05 " Cremeux Banana 100% “so0 T 29 60 7 9 T 140 7 5 992
Red prickly pear 100% 43+/:05  CremeuxRed prickly pear 100% 650 60 16 9 7 o 5 961
Exotic fruits 100% 30+/-05  Cremeux Exotic fruits 10 “eg0 T 120 16 9 7 140 5 1051
Pink guava 100% 37+/-05  Cremeux Pink guava 100% 710 T 60 16 9 7 1o 5 1021
Pomegranate 100% 3.3+/-0.5 Cremeux Pomegranate 1 710 T 60 16 9 7 o 5 1021
Lychee 42+4/-05  Cremeux Lychee ) “es0 T 60 19 7 9 T 140 5 964
Lychee 100% 42+/:05  Cremeux Lychee 100% “eso0 T 120 7 19 7 9 7 o 5 1024
Mango 3.7+/-05  Cremeux Mango ) “eo0 T 60 16 9 7 140 5 1001
Mango 100% 37+/-05  Cremeux Mango 100% “eo0 T 60 16 9 7 o 5 1001
Papaya 42+/:05  Cremeux Papaya ) “e7o0 T 60 16 9 7 o 5 981
Passion fruit 100% 27+/:05  Cremeux Passion fruit 100% 300 390 60 15 9 T 140 5 1000
Coconut 100% 6.0 +/-0.5 Cremeux Coconut 100% 1134
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PASTRY
MOUSSES

R % °Brix PH Fruit Lemon Italian Egg Whipped | Glucose Total
Fruit puree sugar MOUSSES puree juice Sugar | meringue | yolks | Gelatin | cream syrup Water | weight
ing ing ing ing ing ing ing ing ing ing
Red berries purees MOUSSES red berries
Blackcurrant 10% 24 2.8 +/-0.5 Mousse Blackcurrant 1000 75 750 280 60 800 2965

2.8 +/-0.5 Mousse Blackcurra
3.7 +/-0.5 Mousse Black chHeHrry 100%
3.3+/-0.5 Mousse Strawbern
33+/-05  Mousse Strawberry 100%
35+4/:05  MousseMaradesBois

34+/-05  Mousse Wild Strawberry

Blackcurrant 100%
Black cherry 100%
Strawbé‘rry
Strawbé‘rry 100%
Mara des Bois Strawberry 100%
Wild Strawberry

Raspberry 3.0+/-0.5 Mousse Raspber
Raspberry 100% 3.0 +/-0.5 Mousse Raspber
Raspberry 100% 3.0+/-0.5 Mousse Raspber

3.1+/-0.5 Mousse Red ber!
2.8 +/-0.5 Mousse Red ber
3.2+/-0.5 Mousse Morello
3.0 +/-0.5 Mousse Morello"c'ﬁem/ 100%
2.9 +/-0.5 Mousse Redcurran
3.3+/-0.5 Mousse BLackbeFﬁ/
Blackbéfry 100% 3.0 +/-0.5 Mousse Blackberry
Wild blueberry 30+/-05  Mousse Wild blueberry

Wiia bll]eberry L6600 - 5 oo Moo i bldéféfﬁ/ D T Ry

Fruits of the orchard purees MOUSSES fruits of the orchard

Red berries

Red berries 100%
Morello"cherry
Morelloucherry 100%
Redcurrant
BLackbéfry

Apricot 3.2 +/-0.5 Mousse Apricot

Apricot'iOO% 3.3 +/-0.5 Mousse Apricot 10

Purple fig 100% 45+/-05  Mousse Purple fig 100% 1000 225 32700 1957
Melon 6.0 +/-0.5 Mousse Melon B
Mirabelle plum 100% 3.7 +/-0.5 Mousse Mirabell

White peach 37+/-05  Mousse White p

3.7 +/-0.5 Mousse White p
34+/-05  Mousse Blood peach 1000 250 32700 1982
3.7 +/-0.5 Mousse Pear 100% h
Green apple 100% 3.4+/-05  Mousse Greenapple100% 1000 50 "' "800 36 1000 772886

Red rhubarb 2.9 +/-0.5 Mousse Red rhubarb

Citruses purees MOUSSES citruses

Bergamot 100% 2.5 +/-0.5 Mousse Bergamot 100%
Lemon 100% 2.2 +/-0.5 Mousse Lemon 10

White peach 100%
Blood peach
Pear 100%

Lime 100% 23+/-05  Mousse Lime 100% 1000 300 900 300 65 800 3365
Kalamansi 100% 23+/-05  Mousse Kalamansi B
Konatsu 100% 25+/-05  Mousse Konatsu 100% 500 900 300 65 800 500 300 3365
Mandarin 100% 3.3+/-0.5 Mousse Mandarin N

Orange 100%
Blood o'l;ange 100%
Grapefruit 100%
Sudachi 100%
Yuzu 100%

34+/-05  Mousse Orange 100% 1000 390 280 300 40 800 2810
3.2+/-0.5 Mousse Blood orar h
2.9 +/-0.5 Mousse Grapefr
20+/-05  Mousse Sudachi

2.5+/-0.5 Mousse Yuzu 1009

‘

Exotic fruits purees MOUSSES exotic fruits

Pineapple L 1o% 22 3.5+/-05 Mousse Pineapple
Pineapple 100%, ...3.6+/-05 Mousse Pineapple
Banana 100% T 22 47+/-05 Mousse Banana 100%

Exotic fruits 100%
Pink guava 100%
Pomegranate 100%

3.0 +/-0.5 Mousse Exotic fru1
3.7 +/-0.5 Mousse Pink guava 100%
3.3+/-0.5 Mousse Pomegran

Lychee 4.2 +/-0.5 Mousse Lychee

Lychee 100% 4.2 +/-0.5 Mousse Lychee 10

Mango 37+/-05  Mousse Mango 1000 400 60 1200 2660
Mango 100% 3.7 +/-0.5 Mousse Mango 10 B
Papaya 42+4/-05 Mousse Papaya 1000 500 30 700 2230

Passion fruit
Passion fruit 100%

2.8 +/-0.5 Mousse Passion
2.7 +/-0.5 Mousse Passion fr

Coconut 6.0 +/-0.5 Mousse Coconut

Coconut 100% 6.0+/-05




PASTRY
CONFITS

H % °Brix Fruit Atomised Pectin Lemon Total
Fruit puree sugar CONFITS puree Sugar Poire glucose NH juice Gelatin weight
ing ing ing ing ing ing ing ing
Red berries purees CONFITS red berries
Blackcurrant 100% 2.8 +/-0.5 Confit Blackcurrant 100% 750 115 115 1000
Black cherry 100% 3.7 +/-0.5 Confit Black cherry 100°
Strawberry 100% 3.3+/-0.5 Confit Strawberry 100%

3.5+/-0.5 Confit Mara des Bois Strawbe!

Mara des Bois Strawberry 100% e
3.4+/-0.5 Confit Wild Strawberry

Wild Strawberry

Raspberry 3.0 +/-0.5 Confit Raspberry B
Raspberry 100% 3.0+/-0.5 Confit Raspberry 100%
Raspberry 100% 3.0+/-0.5 Confit Raspberry 100%

Red berries
Red berries 100%
Morello cherry

3.1+/-0.5 Confit Red berries .
2.8 +/-0.5 Confit Red berries 100%
3.2+/-0.5 Confit Morello cherry

Morello cherry 100% 3.0+/-0.5 Confit Morello cherry 10

Redcurrant 2.9 +/-0.5 Confit Redcurrant ;

Blackberry 3.3+/-0.5 Confit Blackberry

Blackberry 100% 30+/-0.5  Confit Blackberry 100%

Wild blueberry 30+/-05  Confit Wild blueberry

o bluebem/ i O bluebe"y D g g e Pren
Apricot 10% 20 3.2 +/-0.5 Confit Apricot 750 940
Apricot 100% 7334705 Confit Apricot 100% ‘
Purple fig 100% B 20 45+/-05  Confit Purple fig 100%

White peach 37405 Confit White peach )

White peach 100%
Blood peach

37+4/-05  Confit White peach 100%
3.4 +/-0.5 Confit Blood peach

Pear 100% 3.7 +/-0.5 Confit Pear 100%

Green apple 100% 12344705 " Confit Green apple 100% 750 115 115 12 8 1000
Bergamot 100% 2.5 +/-0.5 Confit Bergamot 100%

R P g“" 2 O STEAMOL LI B T B B P B 2O
Lime 100% 72347205 Confit Lime 100%

Kalamansi 100% - 8 234705  Confit Kalamansi 100%

Konatsu 100% 25405 Confit Konatsu 100%

Mandarin 100% B 12 334705  Confit Mandarin 100%

Orange 100% "734+/:05  Confit Orange 100%

Blood orange 100% U712 732+:05  Confit Blood orange 100%

Grapefruit 100%
Sudachi 100%
Yuzu 100%

2.9+/-05 " Confit Grapefruit 100%
2.0+/-05  Confit Sudachi 100%
2.5 +/-0.5 Confit Yuzu 100%

Exotic fruits purees CONFITS exotic fruits
Pineapple 0% 22 35+4/-05 Confit Pineapple 750 940

Pineapple 100%
Banana 100%

Red prickly pear 100%
Exotic fruits 100%

3.6 +/-0.5 Confit Pineapple 100%

47+/-05  Confit Banana 100%
4.3 +/-0.5 Confit Red prickly pear 100%
3.0+/-05  Confit Exotic fruits 100%

Lychee 4.2 +/-0.5 Confit Lychee
Lychee 100% 4.2 +/-0.5 Confit Lychee 100%
Mango 3.7 +/-0.5 Confit Mango . 750 100 100 12 8 970

Mango 100% 3.7 +/-0.5 Confit Mango 100%
Passion fruit 2.8 +/-0.5 Confit Passion fruit
Passion fruit 100% - 13 2.7 +/-0.5 Confit Passion fruit 100% 500 150 150 14 8 822

Coconut 100% - 12 6.0 +/-0.5 Confit Coconut 100% 750 115 115 30 8 1018
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PASTRY
GLAZES

: % °Brix PH Fruit Glucose Pectin Lemon Sorbet Total
Fruit puree sugar GLAZES puree Water Sugar syrup NH juice stabilizer weight
ing ing ing ing ing ing ing eng

Red berries purees GLAZE red berries

Blackcurrant 100% 2.8 +/-0.5 Glaze Blackcurrant 100% 400 320 130 130 9 5
Black cherry 100% 37+/-05  Glaze Black cherry ) 450 240 130 130 9 5
Strawberry 100% 33+/-05  Glaze Strawberry 100% ) 400 240 130 130 9 16 5
Mara des Bois Strawberry 100% 35+/-05  Glaze Marades BoisS Y 400 240 130 130 9 16 5
Raspberry 100% 30+/-05 ) 460 240 130 130 9 8 5
Raspberry 100% [ T 30+/:05  Glaze Raspberry 100% 460 240 130 130 9 8 5

Fruits of the orchard purees GLAZE fruits of the orchard

Apricot 100% 3.3+/-0.5 Glaze Apricot 100% 430 220 130 130 9 20 5

White peach 37+/-05  Glaze White peach 420 220 105 130 9 20 5

White peach 100% 37+/-05  Glaze White peach ) 420 220 130 130 9 20 5

Blood peach 34+/-05  Glaze Blood peach ; 420 220 105 130 9 20 5 909
Pear 100% 37+/-05  Glaze Pear 100% ) 400 220 130 130 9 20 5
Green apple 100% 34+/-05  Glaze Green apple 100% ; 400 230 130 130 9 20 5 924

Bergamot 100% 2.5 +/-0.5 Glaze Bergamot 100% 100 400 200 130
Lemon 100% 22+/-05  Glaze Lemon100% 200 310 180 130
Lime 100% 2.3+/-05  Glaze Lime 100% ~ 00 310 180 130

Kalamansi 100% 23+/:05  Glaze Kalamansi 100% ; 100 400 200 130 844

VIV VIVIV: IV VIOV
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Konatsu 100% 25+/-05  Glaze Konatsu 100 100 400 200 130

Mandarin 100% 33+/-05  Glaze Mandarin 100% ) 430 110 130 130 814
Orange 100% 34+/-05  Glaze Orange 100 ) 400 120 130 130
Blood orange 100% 32+/-05  Glaze Blood ora 400 120 130 130

Sudachi 100% 20+/-05  Glaze Sudachi 1 100 400 200 130

Yuzu 100% 25+/:05  Glaze Yuzu 100% ; 100 400 200 130

Exotic fruits purees GLAZE exotic fruits

Exotic fruits 100% 3.0+/-0.5 Glaze Exotic fruits 100% B 400 150 130 130 9 5
Mango 3.7 +/-0.5 Glaze Mango . 400 150 105 130 9 5
Mango100% - 17 3.7 +/-0.5 Glaze Mango100% 400 150 130 130 9 5
Passion fruit 100% - 13 2.7 +/-0.5 Glaze Passion fruit 100% 200 310 180 130 9 5
Coconut 100% - 12 6.0 +/-0.5 Glaze Coconut 100% 400 320 130 130 9 5 994

OUR AMBASSADORS’ TIPS
FOR A SHINY FRUIT. GLAZE:

=
T | laze to
hi laze without bubbles, éaaéyoaﬁy :
z—ﬂ;%éggd 6’70”(—7}/73 O/[/ and blend withoat //(aaﬁ/ﬁamtm/
any arr. Foar the plaze over the well-frozen (/@@J’@M‘M
a/Z/ emoolh (T //r(/r(&c{/alf&/f with a spatula to ever oal Lhe

thickness.




PASTRY
MERINGUES

H % °Brix Fruit Dry egg Total
Fruit puree sugar ‘ MERINGUES ‘ puree ‘ Sugar ‘ Inulin ‘ whites ‘ weight ‘
ing ing ing ing ing

Blackcurrant 100% 2.8 +/-0.5 Menngue Blackcurrant 100% 1000 200 200 90 1490
Black cherry 100% 3.7 4/-0.5 1000 200 200 90 1490
Strawberry 100% 334/-05 1000 200 200 90 1490
Mara des Bois Strawberry 100% 35+/-05 1000 200 200 90 1490
Raspberry 100% 30+/-05 1000 200 200 90 1490
Raspberry 100% [ T 30+4/:05 " Meringue Raspberry 100% 1000 200 200 90 1490
Apricot 100% - 12 3.3+/-0.5 Meringue Apricot 100% 1000 200 200 920 1490
Purple ig100% S 20 45+/-05  Meringue Purple fig 100% 1000 200 200 90 1490
Mirabelle plum 100% 374005 1000 200 200 90 1490
Pear 100% 37+/-05  Meringue Pear 100% 1000 200 200 90 1490
Green apple 100% 34+/-05  Meringue Green"a"ﬁ,ﬁié"ibb% """ 1000 200 200 90 1490

Banana 100% - 22 4.7 +/-0.5 Mermgue Banana 100% 1000 200 200 920 1490
Pink guava 100% 37 +5:05 o 1000 200 200 90 1490
Pomegranate 100% 33+/:05 1000 200 200 90 1490
Mango 100% 37+/-05  Meringue Mango 1 1000 200 200 90 1490
Passion fruit 100% 27+/-05  Meringue Passion fruit 100% 1000 200 200 90 1490

TIPS FROM:OUR AMBASSADORS
FOR OPTIMAL PRESERVATION OF FRUIT MERINGUES:
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[0 Keep your merirgaes as lorg as /zaw///e after /aém/,

glore Me/r( . an a//‘f//ét contarner and i1 .a ry p lace.




