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“Colaggio in cipria” (casting in powder) is the traditional method used 
for preparing chocolate liqueurs and chocolates filled with a liqueur syrup. 
A quite challenging technique, which shows off 
the craftsmanship and ability involved

A chocolate liqueur is a true delicacy, a small
treasure chest enclosing drops of energy.
When it is placed in the mouth, it gives a
particular sensation. To experience the full
sensation the outside shell must be broken
and then the liqueur mixes with the choco-
late that encloses it. It is a historic transfor-
mation which requires a technique of
preparation and research for the flavours
paired with the chocolate – liqueur, because
the two elements envelop each other, yet re-
main distinct. 
How are they made? Using a traditional me-
thod called colatura in cipria (casting in
powder), which uses the properties of starch
to create a protective coating. A century
ago, in the Italian manual “Pasticciere e
Confettiere Moderno” (The modern pastry
chef and confectioner), Hoepli 1907, Giu-
seppe Ciocca wrote: “this operation, I
think, is known by all, since it is not so new”.
However, more than a century later, the
knowledge that in the past was part of the
know-how of every confectioner, is almost
being lost. Modern working systems have
modified procedures and as a result also re-
cipes and flavours. The secrets  of the
confectioner’s art is not only found in
the recipes, but also in the technique
and ability of those who elaborate
them, and therefore rediscovering some hi-
storic procedures can also be important to
make people acquainted with sensations
that move away from present standards.
Cipria means a very fine powder of starch
(rice, corn, flour) which needs to be very dry.
Antonio Vialardi, chief cook and confec-
tioner of the Italian Royal House of Savoia,
for Prince Carlo Alberto and King Vittorio
Emanuele II, in “Trattato di Cucina, Pastic-
ceria moderna, Credenza e relativa Confet-
tureria” (Treatise on cooking, modern pastry,
sweets and confectionary), 1854, recom-
mends using a square tin, filling it with
starch, making the surfaces flat and im-
pressing molds of scagliola, plaster or other
material (chestnut, hazelnut...), representing
the required shapes, in such a way that the

Arabica stellata infusion

pure Arabian grains g 150
star anise g 15

vanilla Bourbon g 1
pure alcohol 90°Vol. g 500

Crush the coffee, scrape the vanilla pod, add the star anise and place in a glass container. Add the
alcohol and leave to macerate for approx. ten days, moving the jar now and again. Strain and use.

Luca Mannori
Prato

photo Giancarlo Bononi
www.mannoriespace.it

CHOCOLATE LIQUEUR 
BONBONS
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mold remains impressed for approx. one
centimetre. 
In order to have a good result, the most im-
portant thing is the condition of the starch
which must be very dry. “With a humidity su-
perior to 6-7% – explains pastry chef con-
sultant Leonardo Di Carlo, an enthusiastic
consultant always looking for the “why” in
everything –, the starch is not able to form
the crystallization in a perfect and uniform
way, making it difficult to dry the centres. In
order to have a well dried and aired starch,
it is placed in an oven at 80°-100°C for 36-
48 hours and aired now and again for a few
days. To check if it is dry enough, squeeze
the starch in your hand and if it does not
make a ball, or when you make the desired
shapes it does not stick to the molds, this
means that the humidity has fallen to around
6-7% and is ready to be used”.
Going back to Giuseppe Ciocca, “Heat
the sugar in a clean pan without removing
the grease neither with vinegar nor by ad-
ding glucose. When the sugar has reached
a temperature of 36°C, add one fifth of spi-
rit, or more for certain special qualities,  for
every 5kg of sugar and strain almost cold
keeping the bowl covered with a damp cloth
in order to avoid the sugar forming a crust,
always sieve the mixture before straining”.
The mixture, thus prepared is strained into
the indentations arranged in the powder by
means of a funnel or “crispino”. 
“90°Vol distillations or infusions should be
used”, suggests pastry chef Mauro Moran-

din from Saint Vincent, Aosta, one of the
few who, today in Italy, still produces cho-
colate liqueurs using the classic traditional
confectioner’s method, “liqueurs should not
be used because they already contain sugar.
Instead, a 35° Brix syrup should be prepa-
red. With one litre of distilation, 5kg of syrup
can be prepared and with 1 l of mixture,
around 8 kg of chocolates can be prepared.
The most difficult thing is to obtain an ex-
cellent crystallization. After straining, the
centres need to be left to rest in the boxes
for approx. 48 hours. Since the sugar cry-
stallization is created due to sedimentation,
it is a good idea to turn the box upside down
on a board, after approx. 12 hours to allow
a homogeneous and uniform crystallization
on all sides. Pay special attention when re-
moving them from the starch and cleaning
them”. 
“It is important that, when the syrup is being
strained”, continues Di Carlo, “the starch is
warm (around 60°C), in order to have a slow
cooling with a regular crystallization and re-
sistant walls. Furthermore, the starch con-
tainer must be kept away from vibrations in
order to avoid compromising the final cry-
stallization”.
In order to avoid that the syrup remains too
liquid inside and therefore the person who
eats it risks spilling some on their clothes,
Ciocca suggested adding 2 g of agar agar
for every 5 kg of sugar to the liqueur. This
quantity is sufficient to thicken the syrup a
little without making it too gelatinous, avoi-

ding any spills.
A variety of recipes with different percenta-
ges of sugar, water and infusions of spices
and  fragrances in alcohol are explained by
Luca Mannori – expert in Prato – in the text
“Come Musica - Elementi di pasticceria”,
Chiriotti Editori. His proposal for tasting is a
spoon made of chocolate onto which the li-
queur is placed, a modern interpretation of a
traditional system.
The shapes for the centres of the liqueurs
to be cast in powder are infinite, those pre-
ferred are smooth shapes, as are bottle and
flask shapes which, covered in chocolate,
are then wrapped and labeled with the name
of the liqueur inside.
“Not all chocolate is suitable for covering li-
queurs”, points out Morandin, “and each pro-
duct has its own chocolate. For example we
use milk chocolate for limoncello, dark cho-
colate with different percentages for grappa
and genepy. The chocolate is as important
as the liqueur, therefore it is prepared speci-
fically, choosing and mixing chocolate with
different characteristics and origins, studied
ad hoc for each type of liqueur or wine. For
wines it is particularly difficult to find the right
balance: for the Brunello we have specifically
created a mix of dark chocolate which hei-
ghtens the flavour. It is easier to match aro-
matized wines because chocolate lends itself
to these tastes”.
It is important that tasting is after at least 7-
10 days, the time necessary to allow the
syrup to stabilize.

Milena Novarino

Some steps to prepare chocolate liqueurs following the technique developed by Luca Mannori for his book “Come Musica - Elementi di Pasticceria” (As Music –
Elements of Pastry Making, Chiriotti Editori). For info, www.shop.chiriottieditori.com
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33 HERBS

g %
white cane sugar 1, 000 65.15

water 235 15.31
Arquebuse 33 herbs 

liqueur 45% Vol. 300 19.54
dark chocolate 64% a.r.

total weight 1.54 kg 100
For this recipe you need a corn starch box (dry) and plaster molds glued to a stick, in order to impress the desired mold into the starch. 
To dry the starch: for those who have never tried this before, the “new” corn starch should be kept at 80°C for 2 days, making sure to “air” it using a
whisk morning and evening. The starch to be used for the casting should be kept aside and used only for this purpose. It is generally warmed in an
oven the evening before using to remove the humidity absorbed when not being used. 
Heat the syrup of water and sugar, taking care to wet the edge of the pan with a small brush, after it has come to the boil, to avoid the formation of
sugar crystals. Cook at 110°C, remove from the heat and soak it at the bottom of a pan of cold water, to lower the temperature quickly, pour the Ar-
quebuse (typical piedmonts distillation made with33 fresh and dried herbs) into the hot syrup at 70°C, cover with a damp cloth and leave to rest for
5 minutes. Meanwhile, flatten the corn starch box and impress the plaster mold into the starch. Put the warm syrup into a confectionery funnel with
small nozzle. Pour up to the edge of the mold impressed in the corn starch and fill up all the holes. Sprinkle (dry) starch using a fine mesh sifter, over
the freshly molded liqueurs. After 4 hours, using a U-shaped iron, turnout the liqueurs one row at a time very carefully. Turn them over completely, al-
lowing a uniform sugar crust to form. 
The following day, remove the excess starch with a dry brush and place on wire grates; blow with low pressure compressed air, to avoid piercing the
sugar coating. Cover with warm dark chocolate. Keep in the display case at 18°C, moisture controlled.

g %
UHT cream 35% m. g. 40028.17

white chocolate 55038.73
milk chocolate 35% 15010.56
almond paste 50% 130 9.5

almond puree 30 2.11
clarified butter 60 4.23

rum 50° Vol. 100 7.04
total weight 1.42 kg 100

Chop the two types of chocolate in a blender, until reduced to a fine
grain. Heat the cream, pour a third onto the chocolate, switch on the
blender for a minute. Pour on half of the remaining cream and emulsify
at medium speed for two minutes. Complete the emulsion by adding the
rest of the cream. Mix together the almond paste, almond puree and rum.
When creamy and smooth, add to the blender together with the ganache
and switch on for 1 minute. Finish the preparation by adding the butter,
which is at room temperature. Put the cream in a disposable piping bag.
Fill the molds previously prepared with a thin lining of dark chocolate.
Leave the cream to crystallize for at least 12 hours. Close with a thin
layer of dark chocolate. 

Nutritional value per 100 g of product
energy (kJ) 1. 159.97
energy (kcal) 277.05
carbohydrated (g) 19.80
fats (g) 18.75
protein (g) 4.72

BARRELS ORANGE BALLS
g %

UHT cream 35% m.g. 55029.18
glucose 125 6.63
sorbitol 25 1.33

inverted sugar syrup 30 1.59
bitter orange marmalade 30 1.59

milk chocolate 35% 1, 00053.05
dark chocolate 60% 120 6.37

orange peel  1 0.21
curry 1 0.05

total weight 1.89 kg100
Put the cream, glucose, orange peel, sorbitol and curry in a pan. Bring
to the boil stirring with a whisk. Sieve using a chinois strainer. In a blen-
der, chop the two types of chocolate to a fine grain, pour the marmalade
onto the chocolate and a part of the cream which is still warm. Switch
on the blender at medium speed, add the inverted sugar syrup and finally
the cream in two stages. Create an emulsion at low speed. Check the
temperature, at 30°C pour into the empty spheres of dark chocolate.
Leave the cream to crystallize and close with warm dark chocolate. Pass
them in temperated chocolate and then roll in orange chocolate grains
and crystal sugar. 

Nutritional value per 100 g of product
energy (kJ) 46.90
energy (kcal) 11.20
carbohydrates (g) 2.90
fats (g) 0
protein (g) 0.01

Alessandro Dalmasso
Avigliana, Italy

www.pasticceriadalmasso.com
Photos Remo Caffaro
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•	Thermo-conducting	liquid,	
in	circulation,	ensures	bet-
ter	control	of	temperature	
and	homogeneous	heat

•	Quick	cooling	reduces	the	
weight	loss	and	preserves		
the	natural	colours,		
fragrances	and	flavours		
of	the	products

•	Quick	chilling	of	the	food	
product	never	handled		
until	the	vacuum	bag	(hy-
giene	levels	guaranteed)

•	Programmable	temperatu-
re	range	between	-15°C	÷	
+110°C

•	Programmable	heating/
cooking	time	from	1	to	999	
minutes

•	Variable	mixing	speed	
between	10	and	500	rpm.	
Rotation	of	the	compo-
nents	in	both	directions

The only machine on the market 

capable of: blending, mixing, 

whipping, cutting, kneading, 

heating, cooking, maintaining, tem- 

pering, cooling, chilling and freezing.

ww.telme.it
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FOR SMALL DELICACIES

Bigatton produces high quality ingredients not only for gelato makers but also for confectioners,
offering a wide choice of products intended for professionals, thus helping them to quicken their
work. Their wafer cannolo is a market leader product and it belongs to a complete range concei-
ved and launched by Bigatton, combining wafer crunchiness with chocolate delightfulness. 
The company located in Portogruaro, near Venice, exports all over the world and professionals
can use their products anytime: the cannolo and copite line can serve as  base products for
the making of mousses, creams, chantilly and other small delicacies. www.bigatton.com

Bravo sponsored the 6th an-
nual ICC (International
Chefs Congress) managed
by Starchef.com, the most
exciting professional culinary
event in the US. In the 3
days congress, 80 of the
world's most influential
chefs, pastry chefs, mixolo-
gists, sommeliers... presen-
ted the latest techniques
and culinary concepts to

their peers. The attendees were professionals which could appre-
ciate the exclusive performances and seminars in food, pastry,
chocolate and gelato making. The lecturers’ standard was very
high including some of the most renowned experts from all over
the world, i.e. Pierre Hermé, Ron Paprocki (Gordon Ramsay at
The London), Chris Young (modernist cuisine) and Ferran Adrià
(molecular cuisine).
Bravo is proud to have sponsored such a leading event, having
gained a great success with its machines used on the main stage.
Trittico Executive was the leading actor in the seminars held by
Hermé and during the pastry competition Rising Stars, where
Ramon Perez, the best American young confectioner was selected
out of 20 participants.
The United States is a strategic market that is well reacting to a dif-
ficult economic condition and already showing a turnaround,
thanks to strong motivation and the will to invest massively espe-
cially in the food industry. Bravo is looking ahead to a big success
in the US market: the Italian company started a sales office with a
showroom in San Clemente, California, to offer direct assistance,
support and training to its American customers. 
www.bravonorthamerica.com

5th international day 
of Italian cuisine

The International Day of Italian Cuisines (IDIC) was celebrated in Ja-
nuary throughout the world and the protagonist of the event was the os-
sobuco, one of the most popular Italian dishes.
The event was promoted and coordinated by itchefs-gvci.com, a net-
work of over 1,800 chefs, restaurateurs and culinary professionals who
work in 70 countries and meet daily in the GVCI (Virtual Group of Ita-
lian chefs) Forum. It's a way to promote chefs of Italian cuisine who
fight for its authenticity around the planet. The 2012 edition was laun-
ched on 12 January simultaneously in New York, Moscow and Milan.
Gennaro Esposito and Pino Cuttaia enlivened the two-day preview in
New York, followed by four high-level workshops with Gianluca Fusto,
Pietro Zito, Simone Fracassi and Domenico Crolla, who highlighted
the importance of the hands in Italian cuisine. www.itchefs.gvci.com

SHOP WINDOW ITEMS

Pavoni Italia presents a new range of nice items to be created with ther-
moformated moulds. A chocolate chicken, a chick and other animals
will brighten your shop window and become original presents not only
for Easter. Each kit includes PVC moulds to create 2 items. www.pavo-
nitalia.com

A new book by the 
sugar art magician
The French pastry chef Stéphane Klein
has recently published his last book Imagi-
nation IV, showing again his vivid fantasy
and great ability in the arts of sugar. The
multilingual volume (in French, English, Ita-
lian and Japanese) is full of works of art
made resulting from the various professio-
nal techniques used today in sugar scul-
pture (pulled and blown sugar, pastillage, etc.). The main inspiration
sources are fairy tales and legends, which Stéphane represents in a
modern and playful way, and many pièces refer to Grimm’s tales and
Alice in Wonderland characters. The book carefully explains techni-
cal steps and it is intended both for young and more experienced
professionals. http://atelierdusucre.free.fr

THE SPONSORSHIP AT 
THE 6TH EDITION 
OF STARCHEFS IN NEW YORK
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www.martellato.com 
commerciale@martellato.com 

Interpretation, creativity, passion and a lot of 
exciting ideas that involve the artisan pastry 
chef and transform him into an artist able to 

offer lovely cakes!
 

Martellato loves  art and makes it his own, by 
drawing from the world of Sugar Art some 

wonderful techniques, and readjust them to the 
real needs of the professional pastry chef.

A complete range of equipment dedicated to 
professionals to realize, decorate and present a 

wonderful cake in short time and little costs.

we will exhibit at 
SIGEP di Rimini

Pav.B2 stand. 10-19-22

PROFESSIONAL EQUIPMENT for SUGAR ART
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EASTER TIME

Eliseo 
Tonti

Graziano 
Giovannini

Mauro 
Morandin

Gino Fabbri

Fabrizio
Camplone
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we are present at:

SIGEP  RIMINI
21/25 January 2012

PAD. B3 STAND 120

PROSWEET COLONIA
29 January / 1 February 2012
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SWEET CROISSANTS

flour for bread g 5,000
flour g 2,000

sourdough ready for 
the second leavening g 1,800

sugar g 1,750
butter g 1,700
eggs g 4,200
yeast g 300

salt g 100
orange aroma g 10

vanilla pods n. 2

Put eggs, sugar and sourdough in a machine with plunging arm, mix for 5 mi-
nutes, and add the flour and then the yeast. Once the mixture has stiffened,
add the butter then the salt and finally the aromas. 
Prepare pieces of 4,500 g; leave them to double in size then give them a fold
of three and a fold of four with 1 kg of butter.

Gabriele Spinelli is the owner of DolceSalato pa-
stry store in Pian di Macina, near Bologna, Italy.
Inside an ancient mill he and his staff welcome
the clients with traditional and innovative pro-
ducts, as the ones presented here.

THE EVERY DAY
CLASSIC
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CHOUX

water g 500
butter g 400
sugar g 20

salt g 10
flour g 500

eggs, approx. n. 24

Bring water, butter, salt and sugar to the boil. Add the sifted flour
and leave on the heat until the mixture comes away well from the
sides of the pan, pass in the planetary mixer with the sheet. Once
it has cooled down (but is not cold), fold in the eggs one by one. 
When the mixture is smooth and not too soft, form the choux pa-
stries on the sheet and bake in the oven at 185°-190°C for 22-24
minutes.
The choux can be filled with custard, chocolate, pistachio, hazel-
nut, coffee, zabaglione, whipped cream, ricotta.

Gabriele Spinelli
Pasticceria DolceSalato

www.dolcesalatopianoro.com
Photos Giancarlo Bononi
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THE TOOLS TO BE SUCCESSFUL

Artisans are more and more interested in novelties for the cold seasons, and gelato & confectionery shops are a fertile
ground for innovation and renewal. Moreover, in addition to quality, the evolving market requires new ideas in terms of both
forms and contents. Carpigiani has developed two machines to support this trend: Maestro HCD and Pastochef RTL.
The first one offers the most advanced solutions with up to 32 processing programs, its work cycle system and energy sa-

ving technology. With Maestro  HCD it is possible to obtain an excellent custard cream, which is a key in-
gredient in many preparations, particularly in confectionery’s single portion desserts. Thanks to the
efficient Hot and Cold Dynamic cooking system, which controls heat with the maximum precision, custard
can be cooked without sticking and, after being pasteurized, it cools down perfectly. Maestro HCD is the-
refore a reliable support to modern artisan creativity. 
The other highly performing machine is Pastochef, which has been recently launched in its RTL version: it
is able to mix, cook, pasteurize, cool, and much more. Its 45 programs enable the making of several confectio-
nery products, i.e. the modern French-style macarons. Both Maestro HCD and Pastochef RTL are supported by
a recipe collection to further enhance artisan creativity www.carpigiani.com - www.gelatouniversity.com

COTTON CANDY NAPPAGE

With its delicate flavor, shiny colors, and a perfect consistency at any temperature,
Fabbri 1905 Nappage and Icing line includes nine varieties, starting with Amarena,
the sour cherry which is the symbol of the famous company from Bologna. The Cot-
ton Candy flavor has been recently added to the line, both in light blue and pink ver-
sions. After the great success in gelato shops, Cotton Candy now enters into the
confectionery segment to give a touch of dazzling sky blue and pink to cakes, semi-
freddos, and any type of dessert. Cotton Candy Nappage is especially suited for chil-
dren’s events, and thanks to a cascade of delicious colorful stars, it’s perfect for
birthday, christening, first communion and other festive cakes. www.fabbri1905.com 

INTERGASTRA, the leading international trade fair for
innovative gastronomy will be accompanied by GELA-
TISSIMO, focusing on gelato and coffee in Stuttgart,
Germany, February 11-15. www.intergastra.de
From 19 to 22 February GULF FOOD, the food&ho-
spitality show, will take place in Dubai, in the United
Arab Emirates. www.gulfood.com
The next EUROPAIN & INTERSUC, the exhibition de-
voted to bakery and pastry, will be held from 3 to 7
March in Paris, together with the 1st edition of Suc-
cessFood, dedicated to restaurant industry and cate-
ring. The event will host some international contests
such as Le mondial des Arts Sucrés and La Coupe
du Monde de la Boulangerie. www.europain.com
TIRRENO CT, the Italian hospitality exhibition is sche-
duled from 4 to 8 March in Carrara,  www.tirrenoct.it,
while CIBUS 2012, the international food exhibition,
will take place together with DOLCE ITALIA, focusing
on confectionery industry, from 7 to 10 May in Parma.
www.cibus.it
Catering and hospitality industry will be on stage at
the NRA SHOW 2012 in Chicago, Usa, May 5-8.
www.restaurant.org.show
The Best Dolce alle Nocciole in the World will in-
volve pastry chefs in a professional competition which
requires the making of hazelnut confectionery pro-
ducts (cakes, biscuits, chocolate and small hazelnut
pastries). It will take place in Piedmont, in Cortemilia,
April 19. For more infos, write to turismo@comune-
cortemilia.cn.it

ITALIAN CAKE ART

Martellato draws some techniques from the world of sugar art and readjusts them
to the needs of professional pastry chefs. The company based in Padova creates
and carefully selects a range of products studied in details for its customers, with
the aim of providing them the equipment for making, decorating and presenting im-
pressive cakes. 
The Italian Cake Art line includes basic tools such as rugs, cutters and decora-
tions, and a new set of moulds to create wonder-
ful sugar paste flowers, while other special
moulds allow the fast assembly and rapid drying
of flowers, both with or without stem. 
Plastic band stencils are equipped with handles
which simplify the making of decorations, and
are suitable for the quick and original relief deco-
ration of edges. For those who want to combine
airbrush and sugar art techniques, Martellato
provides also a set of innovative and versatile
stencils which will be appreciated by both air-
brush experts and those who want to make origi-
nal cakes for all occasions, such as Valentine’s
Day, Christmas, Easter, birthdays, etc. They
allow to reproduce various silhouettes such as
ghosts and pumpkins for Halloween, Easter
doves, wedding rings, etc. as decorative motives
both on flat surfaces and on vertical edges of
cakes covered with sugarpaste.
The Italian Cake Art catalogue is available and
the entire line will be on show during the most
important exhibitions in Italy and abroad.
www.martellato.com

Expos and events 
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What is the secret of this freshness?
KEN Cream is a traditional product that, thanks to its rapid processing, to its innovative packaging and its strict distribution 
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professionals in pastry and cooking. www.skisa.com
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Grapes with Messina liqueur
water L 3 approx.
sugar kg 1

alcohol 90° g 150
Caracas rubber g 5

Strega liqueur and rum a.r.
colouring E 102-E124 a.r.

Cook the water, sugar and Caracas rubber on a low heat. Stir often, until it reaches the “ribbon stage”.
At this point add the colouring (according to local regulations) and alcohol. Put the starch (making sure
it is dry and sifted), in a special tray which must be smooth on the upper part. Using molds, model the
elements which make up a bunch of grapes. Then, to fill in any holes, use the mixture already obtained
and the special funnel. Leave to rest for at least 24 hours. Insert a wire into each “sweet” and, when the
sweets are completely dry, use them to form a bunch of grapes. Add the leaves and the stem. 

Nino Costantino
Messina

RECIPES’ WINDMILL
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Almond and candied pumpkin tarts
SHORT PASTRY

flour kg 2
butter  kg 1,200

icing sugar g 900
yolks g 160

baking powder g 30
salt g 20

vanilla flavouring a.r.
orange a.r. 

FILLING
Zuccata Siciliana and orange puree

COVERING
almonds kg 1

sugar g 600
orange-flavoured honey g 100

Assembly
Shape the pastry tarts, bake and fill with the “zuccata” and orange puree. Cover with almond paste and bake. As soon as they are cooled, brush with
a clear gelatin and decorate with crushed pistachios. 

NOTE: the zuccata is one of the most complicated ingredients in Sicilian pastry making. It is made of candied pumpkin, but it takes 40 days to pre-
pare. First the pumpkin is placed in an earthenware jar containing water, salt and jasmine flowers for three days. Then it is soaked in fresh water for
almost a week and then, “freed” of the salt, scalded for a few minutes. After another day of soaking in fresh water it is ready to be “gileppata”, that is
placed into a syrup made of egg whites and sugar and boiled for 30 minutes. Boiling is repeated over the next 4 days. It is then replaced in the jar,
and left to rest for another 15 long days, finally it is cooked for the last time, in a little water and with a small quantity of sugar, left to dry in the sun on
a “cannizzu”, a surface made of cane on which fruit and vegetables are dried. 

Giuseppe Palumbo
Milena, Cl

Photos Salvatore Farina
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Prosecco l 1
lemon juice g 15

pectin g 60
sugar g 900

Mix together sugar and pectin; bring the Prosecco and lemon
juice to a boil, add the first mixture and bring to a boil. Place the
cubed strawberries at the bottom of a glass, then add the gelé
and put in the refrigerator. Finish with cream and red fruits.

Prosecco jelly with fresh
strawberries

Chocolate and pear Royale

Pâte-à-cornet
butter g 160

icing sugar g 160
egg whites g 140

flour g 90
cocoa powder g 40

Joconde
Sift

almond flour g 450
icing sugar g 450

flour g 120

Beat
eggs g 250

butter g 90
egg whites g 400

sugar g 60

Crunchy hazelnuts
milk chocolate g 150
hazelnut paste g 250

pailleté feuilletine g 150

Sponge cake with almonds
egg whites l 1

sugar g 330
almond flour g 800

sugar g 600 

Chocolate Mousse
milk g 240

chocolate 65% g 480
light whipped cream g 840

Caramelized pears
diced pears g 300

sugar g 150
butter g 75

Pear mousse
pear puree g 700

gelatin sheets g 6
whipped cream g 1000

William pear liqueur g 10

Biagio Settepani

Pasticceria Bruno
Staten Island, USA

www.pasticceriabruno.com

Photos Giancarlo Bononi
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CHOCOLATE SOUP
rye bread, Tonka and cocoa 
bean gelato

Tonka and cocoa gruè gelato
milk g 1,800

cream g 120
condensed milk g 300

egg yolks g 300
sucrose g 420

dextrose g 50
carob seed flour g 12

Tonka beans n. 7
cocoa gruè g 60

Heat the milk, cream and condensed milk to 40°C, grate
4 Tonka beans, add the powder and pasteurize at 85°C.
Cool quickly and leave to set for 4 hours, then whip, ad-
ding the remaining grated beans and finally the cocoa
gruè. Place the gelato in 7 cm diameter silicone molds
and cool quickly.

Chocolate soup
dark chocolate 72% g 400

water g 400
rye bread a.r.

candied bergamot a.r. 
Melt the chocolate in a bain-marie, add the hot water
and emulsify. Put to one side. Cut the bread into small
squares and toast in a hot oven at 130°C for approx.
10-12 minutes. Cool.
Place a layer of gelato in a soup bowl, arrange the squa-
res of bread and a dice of candied bergamot on top.
Serve the chocolate in a teapot and pour on when ser-
ving at the table.

THIS RECIPE WAS INSPIRED BY THE DESIRE TO
RE-INVENT A GREAT CLASSIC IN THE ART OF GE-
LATO MAKING, THE “TAGLIO AL CIOCCOLATO”.
WE PREPARED A SORT OF SOUP, WHERE THE
BROTH IS REPRESENTED BY THE CHOCOLATE,
THE PIECES OF RYE BREAD GIVE A CRUNCHY
CONTRAST AND THE TONKA AND COCOA GRUÈ
GELATO GIVE AN AROMATIC QUALITY AND A DIF-
FERENT SERVING TEMPERATURE.

Alberto Marchetti and Igor Macchia
www.albertomarchetti.it

www.ristorantelacredenza.it
photo Stefano Fusaro and Bob Noto
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COLD FUSION
Squeeze 10 limes and 10 lemons and add 100 g of sugar syrup. Put the mixture in a pla-
stic bag for vacuum packing (23x26 cm) and freeze it in order to obtain a thin layer.
Cut the lemon layer using a round tool (11 cm in diameter) to obtain 4 small discs (1/2
cm thickness). Put the discs on baking paper and freeze.

Put on each disc:
some lemon sugar

a pinch of ginger
a drop of mint alcohol

some mint/liquorice candies
two small kiwi balls
2 pieces of orange

1 piece of raspberry gelly
Freeze again.

The egg
Separate 4 egg yolks from the egg whites and put them in a tray on a layer of sugar.
Cover the yolks with some more sugar and let them rest for 9-10 hours. 
Cut each yolk with a lancet or knife and remove the liquid, in order to obtain a very thin
membrane. Fill it with vanilla cream using a syringe (without needle). Vanilla cream is pre-
pared infusing a piece of vanilla pod in 100 g of cream. Roll the yolks into sugar and put
them on baking paper.

Assembly
Remove the discs from the freezer and put on each of them:

1 blackberry
2 blueberries

10 g of tonic water gelly
1/4 bladder cherry
2/4 of a strawberry

2 half raspberries
1 piece of ananas

some pieces of mint leaves
5 meringues

some scraped coconut
1 egg yolk in the middle

Serve pouring 60 g of carbonated water.

Beppe Rambaldi

Combal.zero -  Rivoli, Torino, Italy
www.combal.org

photo Identità Golose
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These are the 10 wedding cakes selected for the 1st Italian contest "The

Most Glamour". They have been chosen by an International Quality Jury

(including Kerry Vincent, Christine Flinn, Pamela Archibald, Biagio

Settepani, Valentina Gigli and Leonardo Di Carlo) among over 60 en-

tries launched on facebook. The 10 best cakes have been displayed during

Sigep in Rimini, in January: for the first time the professional exhibition for pa-

stry, gelato, bread, cuisine and coffee has hosted the Forum della Deco-

razione, a special arena dedicated to decoration and cake design. 

For more info www.glamouritaliancakes.it, then click on the facebook

page.

TEN CAKES
FOR A 
CONTEST
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CLARA ALTOMARE

TERESA INSERO

GIADA FARINA
ANTONELLA DI MARIA

CLAUDIA PRATI

ANDREA MASSIMI

TATIANA RENDO
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CHOCOLATE MACHINERY

Since 1980 Ideo Tecnica has designed and built equipment for pastry and
confectionary industry, mostly chocolate. It is a family owned company which
has grown over the years by improving quality, thanks to a more and more
qualified staff and continuous investments in automatic machinery and car-
pentry. Its experience ensures optimal solutions for any production needs,
starting from raw materials to finished products. The selection includes mi-
xers, balls refining lines, melters, automatic tempering machines, dosing ma-
chines, drops lines, cooling tunnels, aligner feeders, enrobing machines, and
coating machines.
Moreover, Ideo Tecnica has got ability and skill in construction and assembly
of technological heated pipelines, double-casing stainless steel AISI 304, to
allow the transfer of products. The company has also a vast supply of used
equipment and machineries and grants customer service for revision and
spare parts for machines produced by Carle&Montanari, Bühler, Sollich,
Kreuter, etc. www.ideotecnica.it

PACKAGING FOR SUCCESS 

Today packaging is an integral part of successful sales of products.
This is particulary true in the pastry sector, where ae-
sthetic research and traditional desserts join forces.
Trays, containers, bowls, cups and glasses are
only a small part of the range
offered by
Erremme/Mpm Group,
which is intended to
meet any market require-
ments.
The best Italian design,
non-toxic products and
originality are the results of
the efforts of Erremme’s ex-
perienced staff, always up-to-
date with the latest innovations.
www.erremmesrl.it

SPIRIT OF INNOVATION 

The use of silicone moulds Multiflex by Silikomart in-
volves various advantages. Their transparency per-

mits to see the product inside, which is easy to
unmold thanks to the non-stick properties of sili-
con and there’s no need of extractors. Thanks to
their modularity, they enhance the optimization of

productivity and are suitable for baked
products.
www.silikomart.com

A Study Centre for Gelato
in Agugliano

The Associazione Gelato Arti-
gianale Festival (Association
for the Homemade Gelato Fe-
stival) opened the new Centro
Studi Gelato Artigianale
(Study Centre for homemade

gelato), at the ex Convent of San Francisco in Ca-
stel d’Emilio, hamlet of Agugliano, Ancona. “This is a
continuation of the project launched with the Gelato
Artigianale Festival, pointed out the mayor Sauro
Lombardi, “which foresees initiatives agreed with
Confartigianato (General confederation of Italian
crafts) and the College of Agriculture and the Uni-
versity of food science, to promote agricultural pro-
ducts to experiment with the laboratory and teach a
profession to young people interested in the gelato
sector”. The ex convent, partly renovated, hosts a
conference room and a teaching/scientific laboratory
for the homemade production and also planned is a
museum about the history of gelato. “This project”,
he concludes, “combined with the ongoing renova-
tion of the historic centre of Castel D’Emilio, allows
us to present to visitors, not only a medieval village,
but also an interesting sector of the food industry
which can be a driving force for the territory”. 
www.gelatoartigianalefestival.it

THE ITALIAN PASTRY 
CHEF OF THE YEAR 

THE PASTRY CHEF ALESSANDRO DALMASSO
FROM AVIGLIANA, NEAR TURIN, HAS BEEN

ELECTED AS THE ITALIAN PASTRY CHEF OF
THE YEAR BY THE ACCADEMIA MAESTRI PA-

STICCERI ITALIANI, DURING THE LAST PUBLIC
MEETING OF THE ASSOCIATION GATHERING

SOME OF THE BEST ARTISANS IN ITALY.
WWW.AMPIWEB.IT

WWW.PASTICCERIADALMASSO.COM
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THE SWEET SONG 
of a Tuscan poet

Right in the heart of the Tuscan countryside, a few steps from Siena,
rises the majestic Certosa di Maggiano. Founded in 1314 following
the donation of Cardinal Riccardo Petroni to the Certosini as a place
of meditation, it was passed down, until 1969, the year in which
Anna Grossi Recordati, falling in love with the charm of the mona-
stery, decided to bring it back to its original splendour, firstly renova-
ting it as a private home and then in 1978, turning it into Hotel Relais
and Châteaux. Only later on did her daughter, Anna Claudia Grossi,
who today manages the structure, give life to a project for haute cui-
sine, creating “il Canto”, and wanting the young chef Paolo Lopriore
by her side. Student of Gualtiero Marchesi, having gained a lot of ex-
perience in Italy, such as at the Enoteca Pinchiorri in Florence, at Le-
doyen and also at the Maison Troisgros with Michel Portos in France,
at the Bagatelle in Oslo with Eyvind Hellstrom, Lopriore is in tune
with the place and its atmosphere. It is almost as if “il Canto” was
waiting just for him. He is said to be shy and reserved, perhaps this
is true or perhaps he is not fond of public celebrations. One thing is
certain; he possesses a kindness and helpfulness of other times. He
is a concentration of personality and delicacy which allows him to fol-
low his path, without looking back and without being overcome by
the world outside the Certosa. His, is a cuisine of contrasts, here,
the discordant element serves as a stimulus for the diner, who allows
himself to be transported in a sensory experience without confines.
It is a painstaking work to arrive at the roots of flavours, enhancing

them in order to bring the primal aspect to light. 

If you have to represent yourself in a dish, what would you
choose?
Algae salad with aromatic herbs and roots. This is a dish which re-
presents us and which encloses a great lightness given by the salad
where each leaf has its own sensation (bitter, acid, spicy) and where
there is no condiment. I am not fond of “filling out” my dishes, ma-
king them gluttonous, I prefer that raw materials maintain their energy
and essence. A good idea of this is something we did with green
beans, after having blending them, and leaving the pulp in a glass jar
for one night, we divide the pulp, which we keep for the dish, from
the watery part, which we throw away. The pulp of green beans is
used as it is, pure, served with boiled cuttlefish and raw almonds. I
like to make a hit with the product because it is its many faces that
interest me, not only its goodness. 
How would you define your cuisine?
I live it daily, with all its changes, even temporary ones. You stop, you
start again, you look back, you analyse. It is difficult to define in a
few words. I can only say that it is mine!
What is intelligence in cooking?
The synergy of action and thought at the service of the raw material
which allows us to accept and respect the same. It is that which helps
us to find the solution in a second. The right timing so that what is

Paolo Lopriore
is the chef of “Il Canto”, 
the restaurant in the splendid
setting of the Hotel Certosa 
in Maggiano, in the Sienese
countryside
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being handled does not suffer, the right match between two flavours,
because first there is respect for the product, moving this same awa-
reness and attention to the customer. It is from this concept that the
menu “Oggi” (today) was created. 
That is?
Only dishes of the day, what is delivered, what I buy and feel like ma-
king. It is a sort of ritual which allows us to have a greater respect for
the food. Vegetables, for example, are cooked there and then so that
they maintain their energy. The menu has 9 courses, even if we would
like to reduce it to 5 or 6, not so much for the work required, but for
the customers. I think that the guest cannot and must not be dazed,
indeed it is important that they have the right amount of stimulus and
the right amount of time to savour. Often the selfishness of the chef
leaves little space for the diner. The desire to leave the menu incom-
plete comes from this premise, so that it can be completed the next
time. 
Your dishes are often pure art which is transformed into ga-
stronomic ideas: How do you create them?
We look for the golden mean for the ingredient and everything takes
shape based on the structure of the dish. It starts from the element
on which you mainly want the customer to linger on and you work de-
ciding on how this must interact with the palate. 
For example, think of our tomato ravioli, where we put the filling in ge-
latin and serve quite liquid. What is missing is the olfactory percep-
tion which is released only when they are placed in the mouth. Also
with spirits, by putting them in the siphon bottle, we have obtained a
good result. Instead of drinking them, we eat them, giving them li-
ghtness. There is not an overall recipe, everything is built based on
the sensations of the dish. 
A result of creativity or a project?
An accurate project also because creativity is subjective. Whoever
observes my cuisine can define it creative or classic, depending on
the level of perception. I prefer to talk about personality, which is what
identifies the person and their works.
How is a menu created at “il Canto”?
Here I must thank Mr.Marchesi who taught me how to create a menu.
There is a classic base which starts with starters, pasta courses, main
courses..., but then the perceptions of taste come into play. I re-

member his exact words, “Think of serving Crescenza after gorgon-
zola”. This idea, even if bizarre, envelops a great philosophy, because
eating something fresh after something with a savoury or spicy taste
allows you to perceive in a different way. This is the point from which
we start and following this theory comes the choice to serve a risotto
as the last course within a light menu, to which we needed to give
substance. 
What do you mean by light?
Without dressing, pure flavours that we place on the plate. The li-
ghtness is in the absence of fatty substances, making the recipe
sweet. So it is with the rice, which we have made lighter by elimina-
ting a part of the butter in favour of rice flour, used to stimulate crea-
ming. Also the bread, that we bake daily (there are two types of large
loaves, one white and the other  brown, bread rolls with oil, butter
and  lard, plus bread sticks) is only served with the main course, as
an accompaniment. The bread sticks are given a leading role with
the starters and pasta courses: they are appetizing, less demanding,
crunchy and functional, insomuch as they are useful instruments for
eating the food. Perhaps it is the necessity to narrate oneself in a
different way which brings these gestures to arrive in a different way.
Can you describe some of the dishes on this menu? 
The “mucillagine di crescione” (watercress mucilage) is prepared by
soaking the seeds, served with spinach leaves dressed with two
drops of extra virgin olive oil  (for the shine), a lemon flower, a spo-
onful of (5 g) caviar, a solution of salt and sugar (marinade of Nor-
wegian fish), some yogurt and dill. Or, “tè bianco al gelsomino” (white
tea with jasmine) which we place in the soda dispenser to give vo-
lume, with a Moscato di Pantelleria vinegar jelly and two sea truffle.
I love things that are raw and cold, a compromise which is often found
in my dishes. 
Moving on to the sweet aspect of your cuisine: Are there any
parts in common between cooking and confectionery?
Yes, lots, especially since because, here at “il Canto”, we do not have
a confectioner, it is we chefs who prepare the sweets, with less te-
chnique and more liberty we try to transmit the same concepts.  
And the dessert menu? 
At the moment we do not have a menu, and the customers can
choose between chocolate with grapefruit and saffron, passion fruit
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meringue, coffee and lemon pastry and a liquorice and wild fennel
semifreddo with smoked sugar. 
What is it that characterizes a dessert?
It is the joy of the dinner guest the moment when the meal draws to
a close but it must not be the instrument that wins over the customer.
The dessert should enclose freshness, not stultify the palate which
has already been proven by the previous course and newly stimulate
it. This means a less demanding dessert, fresh and not cloying. We
favour compositions, with elements that at the most reach 60°C
when they are incorporated in the dessert. Also the small confectio-
nery, which is not proposed as a mini dessert, follows these lines,
with gelato covered with chocolate, which can mean white chocolate
with tarragon; chocolate 100% and Fisherman; raspberries with cho-
colate 70%; burrata cheese, black cherry with milk chocolate. 
You live in a town which is steeped in tradition, however your
cuisine is not strictly tied to the territory: why? 
It depends on what is meant by territory. I do my shopping around

Siena but it is the interpretation given to the ingredient that modifies
the conception of “territory”. For example, the algae salad which was
invented thanks to the herbs that we have here growing around the
Certosa (rue, wild fennel, sorrel). The honesty of the territory is found
in offering that which it makes available. I do not want to fall into the
routine of tradition. I have a great respect for it but what makes the
difference is my interpretation. 
What is your greatest satisfaction?
Having created this group with Anna Claudia, who is always present,
Michele in the dining room and Gianluca in the kitchen, with whom
I share ideas and passion, because it is wonderful to transmit expe-
rience and knowledge to people who want to learn. It allows us to
grow and do interesting things, such as working with wine. We offer
vintage wine (Chianti, Brunello…) trying to have in our wine list only
those wines that we like, consistent with what we cook.

Monica Onnis
Photos Ferdinando Cioffi

SEMIFREDDO WITH SMOKED SUGAR  
“Taking the idea from smoked salt, we tried using sugar. First granulated sugar
but the results were not satisfactory, and then sugar lumps. The choice of the
semifreddo is tied to the fact that the sugar is incorporated when beating the egg
whites. To the classic recipe we add two Italian flavours such as Calabrian li-
quorice and fennel pollen which is used in “finocchiona” (and here we go back
to the idea of the chef “entering” the sweets). We realized we had created a
new flavour because it is difficult that a smoked ingredient – and I am not tal-
king about the idea of smoke as in tobacco in gelato – had ever entered the
world of desserts. You cannot perceive the “solemn” aspect of the smoking pro-
cess rather the freshness. Moreover it is the white part that is smoked and the
surprise is found in the colour and flavour which do not match the snow white”. 

CARROT, HAZELNUT, LEMON AND VANILLA  
“Evolving, transforming and enriching itself over time, the dessert has changed
identity, becoming “Semi di carota e nocciola” (“Carrot and hazelnut seeds”).
The first version considers carrot shoots which were then eliminated in favour of
seeds, or better blended carrot seeds, where the green of the shoot is substi-
tuted by the floral bitter of the seed, which encloses all the energy of the plant.
Since it is a dessert, we have had to add sweet tones, and here comes into play
the wild carrot honey. Initially the carrot was a sorbet and contained sugar, now
it has become an ice-lolly, without anything being added. Next to it there is a toa-
sted hazelnut which recalls the facets of bakery products and a hazelnut cream”.

ALGAE SALAD, AROMATIC HERBS AND ROOTS  
“This is a simple yet complicated dish, from the linear and clean procedure,
where a simple gestuality leaves space to the complexity of flavours. It is a taste
shock which in its “banality” encloses personality. It came about by chance, using
the herbs that we have in the garden (rue, wild fennel, sorrel …), adding or mo-
difying each time, depending on the moment and mood. Now we also use a
caper leaf and new lemon leaves. It has its own balance, generated by chance
and the personality of who is preparing it. This task is up to only me or Gianluca
because it needs a particular dosage and sensitivity. It is almost a gastronomic
frenzy because it is ours, personal and pleasing”.
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For 6 people
large potatoes n. 6

coarse salt kg 1
lemon preserved in salt n. 1

roasted cumin g 240
fresh cream g 150

flour g 50
starch g 80

egg yolk n. 1
salt a.r.

pepper a.r.
extra virgin olive oil   a.r..

Potato gnocchi, candied lemon and roasted cumin
Wash the potatoes and bake them in the oven at 180°C for 20 minutes
on a sheet covered with coarse salt. Peel them and pass them in a ve-
getable mill. Divide the mixture into 3 parts. Mix 2/3 with the flour, starch
and the yolk. Season the remaining third with salt, pepper, cream and
extra virgin oil. Roll out the gnocchi mix to a thickness of ½ cm. Place
small heaps of the other mixture on top and make 24 medium-sized ra-
violi. Remove the peel from the lemon, wash it under running water and
finely chop. In a capacious saucepan bring salted water to the boil. Add
the ravioli and cook them until they float. Put them in a bowl and season
with salt, pepper, lemon and roasted cumin as required. Serve in 6 pla-
tes, decorating them with a few green leaves.

”“THIS IS A RECIPE WHICH DOES NOT BELONG TO US BUT TO THE NORTH AFRICAN WORLD. CUMIN IS AN INGREDIENT
USED IN, FOR EXAMPLE, TAJINE IN ORDER TO REMOVE THE STRONG FLAVOUR OF MEAT. I DECIDED TO USE IT TO EN-
HANCE THE LIGHTNESS OF THE GNOCCO, FILLED WITH POTATO, AND TO GIVE A PUNCH WITH A FRAGRANCE OF THE ME-
DITERRANEAN BASIN.
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For 4 people
lobster 2 kg approx. n. 1

red pepper n. 2
yellow pepper n. 2
green pepper n. 2

garlic, clove n. 3
Trapani salt a.r.

pepper a.r.   
extra virgin olive oil a.r.

sugar a.r.
white wine vinegar a.r.

agar agar in powder a.r.
Boil the lobster in plenty of water for 3-4 minutes, leave it to cool at
room temperature, remove the shell and place the meat in the
fridge, after having divided it into 12 equal parts.

Sauces and assembly
Blend the peppers separately and leave to rest for about 5 hours.
In three pans, Fry the garlic in the oil, add the blended peppers
after removing the excess liquid and bind each one with ½ coffee
spoon of agar agar. Add sugar as required to the sauce with red
pepper, a spoon of vinegar to the yellow pepper and leave the green
pepper natural, always seasoning to taste. Arrange the three sau-
ces on the slightly warmed dish and place the pieces of lobster,
which have been previously warmed through in oil in a pan, on top.

Paolo Lopriore
Ristorante Il Canto 

Hotel Certosa di Maggiano, Siena, Italy
www.certosadimaggiano.it

Three colours with lobster
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NEW CONCEPT MACHINES 

The result of a new conctruction concept, Color
EX by Selmi is especially suited for bakeries, ge-
lato parlours and restaurants. It is a fast melting
and compact tempering machine with a remova-
ble screw pump, which tempers 12 kg of choco-
late in 7 minutes. It is equipped with a low
voltage heated vibrating table, a volumetric di-
spenser, a pedal to control the flow of chocolate,
and a close circuit cooling system with counter-
current exchanger; 220 V single phase connec-
tion is available on request. Other  features are:
tank capacity 12 kg; hourly production 55 kg;
power consumption 1.0 kW – three phase, 5
poles; cooling system 1100 frigories/h. Its di-
mensions are H 1460 mm, W 360 mm, D 730
mm. The easy cleaning of the machine is favou-
red by the internal removable screwpump.
Versatile and cost efficient, PLUS EX is a compact size machine which can

be equipped with all Selmi accessories. It is suited for
pastry and chocolate stores, bakeries and gelato par-
lours. It tempers 24 kg of chocolate in 15 minutes
and its new construction concept results in lower
energy consumption. 220 V single phase connection
is available on request and its technical features are:
tank capacity 24 kg, hourly production 90 kg, power
consumption 1.6 kW – three phase, 5 poles, cooling
system 1100 frigories/h. The dimensions are: H 1470
mm, W 490 mm (1740 mm if equipped with R200
coating belt), D 1000 mm. The new version is provi-
ded with a digital control panel, a volumetric dispen-
ser with pedal to control the flow of chocolate, and a
low voltage heated vibrating table. The machine can
be also equipped for coating applications with acces-
sory R200 or R200 truffle and moulding via injection
plate. www.selmi-group.it

Henné Style

The eclectic Antonio Le
Rose, owner, with his
son Gianluca, of the “Il
Tempio del Cioccolato”
chocolate shop in Ge-
nova, has always set his
passion in chocolate, gi-
ving life to original works,
both for the themes by
which he is inspired and
for the techniques used. 
Body painting with henné
– obtained from a pow-
der of dried Lawsonia
inermis leaves, of various
mixes with lemon, cloves,
orange blossom... and
used to temporarily tattoo
hands and feet or as a
curative dye for hair – is
rich in ritual meanings. Le
Rose translates this into a
decorative technique.
Spray into a mold (in the photo the design is obtained by
using Easter egg molds) a mixture of red cocoa butter and
dark chocolate at 32°C. With a wooden skewer, make the
desired design. Pour white chocolate into the mold, which
serves to highlight the design traced, empty and leave to dry.
With dark chocolate and/or milk chocolate, trace more deco-
rative elements, which will add more depth to the design. Fi-
nally, pour the chocolate into the mold to obtain the shell, or
other base, on which the final design will appear. 
www.iltempiodelcioccolato.com
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36075 Montecchio Maggiore (VI) - Italy
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Email: info@bravo.it   •   www.bravo.it

Since 1967...
Machinery for gelato, pastry and savoury food

the first multi-purpose machine chosen 
by the most famous Chefs worldwide...

Come and visit us at Sigep! Big events and famous Chefs are waiting for you!Hall C5 - Booth 001-040
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Machinery for pastry, chocolate, gelato and savoury food
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QUEEN
1 Line the bottom half of a glass with white hazelnut cream and the upper half with chocolate hazelnut cream, covering the
edges. 2 Cover the edge of the glass with crushed hazelnuts creating a crown. 3 Pour a hot espresso coffee into the glass
and then add hot milk which has been whipped to a cream. Sprinkle with dark cocoa and carefully place crushed hazelnuts
onto the drink.
For more photos see the Facebook page of “Pasticceria Internazionale” 

Valter Griffone
Bar Savoia, Pinerolo, Italy

Photos Remo Caffaro
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Together with Corinna Raineri Pavoni and her insight we look
back and to the future for a subjective review dedicated to
the division and a detailed account of Pavoni Italia

“I have not created anything, I only desire that all which my husband crea-
ted continues to exist and has a meaning”. It is in this statement that the
entrepreneurial essence of Corinna Raineri Pavoni is found, a woman that,
in these years, has participated in the evolution of the confectionery sec-
tor, even if she herself would never have foreseen it. In fact it is not exac-
tly a happy destiny that made her change her role from wife and mother to
become the owner of a company, the company which her husband, Mau-
rizio, founded in the 80’s. Pavoni Italia, is today, one of the world’s leaders
in the confectionery and bread making sectors, as well as producing hou-
sehold items in silicon, which are exported all over the world from Suisio,
in the province of Bergamo.
Kind and attentive, tough and sensitive, she has understood first-hand what
it means to learn a job from scratch, not just a professional inclination, con-
sidering the fact that, finding herself thrown into the company, she did not
know anything about the way things worked. And so today one of her sa-
yings is “never lose the ability to learn”. Speaking with her is a useful oc-
casion to take stock not only of the situation of her company but also of the
whole sector, looking both backwards and forwards, in order to have a con-
structive comparison.

What inspired your husband Maurizio to found Pavoni Italia?
Maurizio Pavoni founded the company in 1980 and I believe that his inspi-
ration still represents our guidelines today. Despite his young age and a
self made beginning, he was a great businessman, in the broadest sense
of the word. He saw the potential of the market for plastic containers and
identified the niche linked to “Arte Bianca” (the trade of a baker and pastry
cook). Maurizio did not stop there, he remained fascinated by the craft-
smen’s work, he understood its value and the possibility to develop it. It is
an area in which to dedicate energy and resources. This involves people
who love their work, constantly aiming to improve, in continuous "evolu-
tion" and deserving of a company that supports them. Therefore, he sided
with them creating ideal products. I am sure that this was the real inspira-
tion, apart from the matter of business. It was passion that created Pavoni.
Analysis of trends, predicting fashion and solutions for market re-
quirements: How do you work towards these targets in the com-
pany? 
Capturing the trends and fashion is inevitable for those who pay attention
to life, on any level. Whoever loves one’s work draws on sectors that are
very different. They grasp the common denominator of creativity and inno-
vative intent. We believe strongly in this. We should not feel like we have
made it, we always want to look for something more and to those who say
this can be wearing, we reply by saying that it makes everything much more

challenging. Also having active and qualified competitors does not allow
you to stay on the sidelines.
And which are your latest innovations?
Pavoni always has many new products up its sleeve! Our aim is to periodi-
cally launch new products. We believe that continuous research for inno-
vation is at the base of an activity which is serious and is constantly growing
like ours. In 2012 a lot of space is dedicated to the trend of cake design,
with a celebrity testimonial ... but I do not want to give too much away!
When did you “discover” silicon and what further potential will it
have in the future, also from a professional point of view?
We already started using silicon, a fantastic material which is  propelled to
the future, in the Eighties, at first by selling it, then by creating "our" pro-
ducts which followed the creative and technical requirements of our con-
fectioner customers. We realized that, also for sweets, there was a
revolution going on and, that was, a transformation of the shape as well as
the taste, parallel to what was happening in the worlds of art, fashion and
architecture. The attention to design was also on the shapes, in general im-
posing a pureness in the lines, necessity for precision and a widespread
taste towards a minimalist elegance. At the end of the Nineties there was
the illuminating idea to commute the outstanding technical qualities of this
material to the home and amateur circles and it was a huge success, which
still continues today and which has confirmed another trend, that is the wi-
despread and universal attention to food and cooking.
And on a household level?
Within each individual home, the knowledge that cooking is an act of love
has been regained and that conviviality is the most effective way to contrast
the individualism of our times.
An inevitable question: how have you contrasted the crisis and
how do you think to contrast it in the future?
How we wish we did not have to talk about the crisis! But it is a social duty
and a concrete necessity. We have great potential: our “made in Italy” still
creates dreams and we cannot let anyone down. We go ahead with humi-
lity and sincerity, never giving up bXelieving, launching new products and
investing.
Over the years different generations of confectioners have chosen
your company and this means that you have a heterogeneous pa-
norama on the sector: How has this come about?
I think that few other trades are as creative, fascinating, beautiful,
sweet, tempting and futuristic. Over the last thirty years the strongly acce-
lerated history has modified many aspects. From the small workshops huge
steps have been taken and the figure of the confectioner today is that of a
brilliant professional-manager of himself, who writes books, holds courses,
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attends refresher courses, aims for the maximum quality considering it in-
dispensable in order to grow. It is not like this at all levels, but many feel the
necessity to be trained and the desire for innovation. So the art of the con-
fectioner has grown, revealing a more widespread specialization and other
professional possibilities.
Around the "sweet", huge attention has developed and also a culture that
ranges from the ingredients to the taste, the delight, and the way it is pro-
posed. I think that a good balance between the various opinions is the best
thing, even if it is difficult to pursue. As an innovative company we do not
fail to consider traditions, valorizing them and considering them as a base
and a springboard for future conquests and sources of inspiration for mo-
dern reworking.
What is the potential for traditional confectionery in the future?
The traditional confectioner has great potential. In the air there is a return
to craftsmanship and a personal elaboration of the sweet and the pleasure
of finishing off with various decorations and individual designs. Pavoni Ita-
lia is a forerunner also in this by creating, close to the technical instruments,
a wide range of decorative collections divided according to holidays and
seasons.
You have launched the Special Day line to offer instruments for
the art of cake design: How will this develop?
The cake design sector is no longer a fad but is a new profession. At the
same time one can no longer speak about professionals and housewives.
In the midlle there is the true cake designer. Our aim in launching this line

is twofold: on the one hand, to offer an "all inclusive" product portfolio which
means looking no further than Pavoni. The other aim is that to follow the
trend with special attention on the Italian confectioner’s art, and our prestige
around the world. Not only an incredible wedding cake to see, but also ex-
cellent to taste. 
www.pavonitalia.com

The long established activity of Pavoni Italia is the production of plastic con-
tainers, molds, accessories, equipment and small machinery for bread ma-
king and confectionery. For 10 years it has also supplied the household
section with a range of 6.000 articles and has a plant of 14.000 m2.

The WCM winner

The Dutch pastry chef Frank Haasnoot was the winner
of the last edition of World Chocolate Masters, which
took place in October in Paris. The international contest
devoted to the art of chocolate was organized by Calle-
baut, Cacao Barry and Carma, and the theme was
“Cocoa, Quetzalcoatl’s Gift”, referring to the god who
gave cocoa as a gift to the Aztec civilization. The next edi-
tion of the event will take place at the end 2013 and the
theme will be: “The architecture of taste”. 
www.worldchocolatemasters.com

A GREAT NOVELTY: 
THE COMPLETE CONFECTIONERY BOOK

After three years of research, analysis, tests,
discussions and thorough examinations, the
goal has been reached : “Tradizione in Evo-
luzione - Arte e Scienza in Pasticceria” by
Leonardo Di Carlo has been published by
Chiriotti Editori, being a versatile tool for to-
day’s pastry chefs. In more than 800 pages of
illustrated technical knowledge, there are not
only numerous professional recipes but also
some useful tools to improve one’s own wor-
king methods through deep study, practical
tests, emotions and creativity. The concept of
creative science comes out from there, in ac-
cordance with a modern and dinamical way of
thinking. The book includes all the basic the-
mes of up-to-date confectionery, from puff pa-
stry to biscuits, from creams and custards to
meringue, from leavened pastry to cakes,

from tea confectionery to chocolate, from jams to candies, from gelato to savoury
specialties... and much more. 832 pages, 47 chapters, 754 recipes, € 130,
http://shop.chiriottieditori.com

NEWS

A HIGH-TECH 
VERSATILE MACHINE 

Ribot - 1000 recipes is a high-tech versatile
machine by Telme, which can be used to
make a wide variety of pastry, gastronomy,
bakery, cuisine and gelato products. It
blends, mixes, ships, cut, kneads, heats,
cooks, tempers, colls, chills and freezes food
products. Thanks to heating with thermo-
conducting liquid in circulation, it allows tar-
geted cooking, thus avoiding the burning of
foods. Quick cooking and cooling reduce the
weight loss and preserve the natural colours,
frangrances and flavours of foods, allowing
them to be quickly sanitised and stored at a
low temperature. www.telme.it

Ribot - 1000 was successfully presented by Telme
in Milan during Host, thanks to the Italian gelato
makers Giovannino Fittipaldi and Giuliano Curato,
and the chef Mariantonietta Miracolo.

40
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My world has changed.
My new multifunction helper: Multi Fresh®, Irinox.

Multi Fresh®, a new way of  working 
which goes beyond blast chilling.

Specifically designed to meet the requirements of confectioners, Multi Fresh® 
offers multiple cycles to better manage their work, ensuring higher profits
and improved organisation. Dedicated cycles by product type and controlled
thawing and proving cycles make Multi Fresh® a flexible, irreplaceable kitchen 
tool! IRINOX. THE FUTURE OF CONFECTIONERY STARTS HERE.
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Cotton candy
Unforgettable     sweet memories...

Nappage

Fabbri 1905 SpA  Via Emilia Ponente, 276 - 40132 Bologna (Italy) 
Tel. +39 (0)51 6173111   E-mail export@fabbri1905.com

www.fabbri1905.com
www.amarenafabbri.com


