
                                       

P A S T R Y B A K E R Y C O F F E E C U I S I N E

issue forty - 2022

WORLD CHAMPIONS

WELCOME TO SWEET 
COLD

GOURMET BRIOCHE

LA VIE EN ROSE

AT THE ESSENCE 
OF CONCEPTION

FOOD WASTE 
RECOVERY AND REUSE 

JUST ONE BITE

THINK TASTE

SU
PP

LE
M

EN
TO

 A
L 

N
. 3

35
, M

A
RZ

O
 2

02
2 

D
I P

A
ST

IC
C

ER
IA

 IN
TE

RN
A

ZI
O

N
A

LE
 -

 S
PE

D
. I

N
 A

. P
. -

 D
.L

. 3
53

/2
00

3 
(C

O
N

V.
 IN

 L
. 2

7/
02

/2
00

4 
N

° 
46

) A
RT

. 1
, C

O
M

M
A

 1
, D

C
B

 T
O

 -
 N

. 0
1/

20
22

 -
 IP

 -
 IS

SN
 0

39
2-

47
18

10064 PINEROLO - ITALIA
pasticceriainternazionale.com - info@pasticceriainternazionale.it



THE LORDS OF THE CREAM

THE DOLCE
WORLD
EXPO

22-26 JAN 2022   PAD A5 STAND 074



             

             

                                       

P A S T R Y B A K E R Y C O F F E E C U I S I N E

issue forty - 2022

WORLD CHAMPIONS

WELCOME TO SWEET 
COLD

GOURMET BRIOCHE

LA VIE EN ROSE

AT THE ESSENCE 
OF CONCEPTION

FOOD WASTE 
RECOVERY AND REUSE 

JUST ONE BITE

THINK TASTE

SU
PP

LE
M

EN
TO

 A
L 

N
. 3

35
, M

A
RZ

O
 2

02
2 

D
I P

A
ST

IC
C

ER
IA

 IN
TE

RN
A

ZI
O

N
A

LE
 -

 S
PE

D
. I

N
 A

. P
. -

 D
.L

. 3
53

/2
00

3 
(C

O
N

V.
 IN

 L
. 2

7/
02

/2
00

4 
N

° 
46

) A
RT

. 1
, C

O
M

M
A

 1
, D

C
B

 T
O

 -
 N

. 0
1/

20
22

 -
 IP

 -
 IS

SN
 0

39
2-

47
18

10064 PINEROLO - ITALIA
pasticceriainternazionale.com - info@pasticceriainternazionale.it

In this issue
3 World Champions 

12 Welcome to sweet cold

10 The Technique, 

  The Taste, The Team

16 Gourmet brioche

18 La vie en rose

20 At the essence of conception

28 Food waste recovery 
  and reuse

34 Just one bite

38 Think taste

News
A new frontier 

Never stop creating

New inspiration 

Natural packaging

Modular units

The king of cream whippers

Useful tools

100% complete

Editor-in-chief 
Livia Chiriotti 
Senior  Editor 

Emilia Coccolo Chiriotti 
News editors

Cristina Quaglia
 Milena Novarino

Web editor
Chiara Mancusi

Marketing manager 
Monica Pagliardi

Advertising 
Luca Russo

Art director 
Impagina

Printed by
Graf Art - Venaria, To

Pasticceria Internazionale World Wide Edition 
is happily published in Italy by Chiriotti Editori

Copyright © 2021
All rights reserved 

No part of this magazine may be reproduced 
without prior written permission 

from the publishing house 

Supplement of 
“Pasticceria Internazionale” n. 335 - 20215

ON OUR COVER
ARTISTIC BUFFET

Team Italy
photo by @Sirha and editorial staff

Pasticceria Internazionale World Wide Edition 
10064 Pinerolo (Torino)

Viale della Rimembranza 60  
tel. +39 0121 393127     

info@pasticceriainternazionale.it
www.pasticceriainternazionale.com

pasticceriainternazionale.com
shop.chiriottieditori.it

Fabrizio Fiorani
€ 76 - app € 37,99

Alessandro Dalmasso 
€ 65 - app € 32,99

Leonardo Di Carlo
€ 130 - app € 64,99

Davide Comaschi 
€ 80 - app € 48,99

3

12

16

18

20

28

38       



Senza titolo-4   1Senza titolo-4   1 29/10/20   09:2629/10/20   09:26



3golden Italy

www.pasticceriainternazionale.com  40

Lorenzo Puca, Andrea Restuccia and Massimo Pica, with the team coach 
Alessandro Dalmasso,  won the last Coupe du Monde de la Pâtisserie in Lyon. 
A prestigious international prize ideally awarded to the whole world of Italian confectionery

WORLD
CHAMPIONS

The Italian “historic” victory last September in Lyon was the result of 
years of hard work and a lot of determination. “This piece of iron 
costed me 4 years!” was the sentence pronounced by captain Lo-
renzo Puca, using his dialect on the podium (the video is available 
on our Fb channel), which told everything. He kissed the coveted 
trophy surrounded by his two “colleagues”, Andrea Restuccia
and Massimo Pica, and the team coach and president of the 
Club de la Coupe du Monde Selezione Italia, Alessandro Dal-
masso. Theirs was indeed a special victory. It was the third time in 
the story of the Coupe du Monde de la Pâtisserie that an Italian 
team secured the top step of the podium, but it was the first time 
with France as a competing team, the first time after a difficult 
period (the CMP was postponed twice), and the first time with a 
new president, Pierre Hermé, who took the office of the legendary 
Gabriel Paillasson, the founder of the event in 1989. This happened 
in a magical year for Italy in international competitions and that 
is why it was even more “celebrated” with TV shows, interviews, 
invitations as guest stars... A deserved victory which was intensely 
experienced in every moment – before, during and after – and 
almost incredible for the final result, revealing that Italy had outri-
valed Japan (second place) and France (third).
Italian pastry teams were already more than familiar with this com-

petition, with a 12-time presence and a 2-time victory, in 1997 with 
Luigi Biasetto, Luca Mannori and Christian Beduschi (coached 
by Iginio Massari) and in 2015 with Emmanuele Forcone, 
Francesco Boccia and Fabrizio Donatone (together with Gino 
Fabbri). Moreover, since 2000 the Italian Club has been helping 
the teams not only financially, but also through professionalism and 
a lot of “volunteer” work. This time the cohesive and resolute group 
supported the team night and day, and it included Vittorio San-
toro, the director of Cast Alimenti school, i.e. the  training session 
headquarter; the secretary Paola Cristini; the pr manager Livia 
Chiriotti and the Drg Communication press office. The 2015 world 
champions worked as trainers and they were actively helped by 
the pastry expert Gabriele Bozio and Dejana Scisciani, Matteo 
and Lorenzo Marchisio.

THE GROUP STRENGHT

If the idea that “the whole is greater than the sum of its parts” is 
true, the Italian outcome derived from the combination of many 
skills and kinds of help, starting from the above mentioned Club de 
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la Coupe du Monde Selezione Italia, a high example of friend-
ship and integration, of humility and trust, aiming at the advance-
ment of positive professional figures and showing that you can 
reach the top of the world with your talent, your determination, 
your work and the respect for teamwork. And that it is not nec-
essary to look for shortcuts which, on the other hand, would only 
devalue one’s work.
Of course, the key to such a success was the team itself, and two 
of the members had already participated in the 2019 contest and 
won the bronze medal. The 32-years-old Puca maintained the 
role of captain and sugar art specialist; the 28-year-old ice expert 
Restuccia had to exercise his talent as a pastry chef because of 
the elimination of ice carving, while the 36-years-old Pica was 
the new candidate for chocolate. The team had to endure long 
months of training, with the active support of Forcone, Boccia, 
Donatone and, obviously, Dalmasso, for the “passing of the baton” 
that created continuity, strengthened by the technical and human 
heritage accumulated over the years, thanks to professionals who 
were not only talented, but also ready to collaborate beyond their 
performance in the competition itself.
On 23th and 24th  September, at the Sirha in Lyon, 11 teams com-
peted on the theme “All art is imitation of nature”. In ten hours they 
had to make a chocolate dessert to share, an entremets glacé, 
a restaurant dessert,  a 165 cm high sugar sculpture, as well as 
a chocolate pièce and a sculpture obtained from a chocolate 
block. Being a chocolate sculptor who usually considers nature 
and animals as sources of creative inspiration, the French choco-
latier Patrick Roger sat next to Hermé as CMP honorary president.
A special commission was set up to judge the news restaurant des-
sert test and another reason of Italian pride was the presence of 
Giuseppe Amato, the pastry chef at the three starred La Pergola 
by Heinz Beck, in Rome, who was recently elected the best pastry 
chef of the world by the association Les Grandes Table du Monde. 
He was appointed as judge among other eight world-renowned 
professionals, such as Sébastien Vauxion, Brandon Dehan, Jordi 
Roca, Eunji Lee, Glenn Viel, Sang Hoon Degeimbre and Dominique 
Crenn. “It was an honor – he said – and I am happy that the world 

has understood the importance of restaurant desserts and how 
crucial the pastry chef profession is “. A central role in a restaurant 
staff, which is well explained by Amato in his book “La pasticceria 
da ristorazione – Rigore Creativo” (Restaurant pastry - Creative 
rigor), Chiriotti Editori.
Among the other innovations concerning the 2021 competition, su-
stainability issues were placed in the foreground. “This event is the 
point of reference for anyone who is committed and responsible in 
pastry making at the service of food as a source of enjoyment and 
emotions. 
Our sweet world plays a fundamental role, but it must retain its 
essence: taste, pleasure and love for good food, intended in the 
best possible way to the benefit of environment and our planet”, 
Hermé said. And to state this responsible and ecological approach 
further, additives such as dyes, glitter powders and titanium dioxide 
were banned.   

Gabriel Paillasson and Pierre Hermé

THE GREAT VICTORY

“The 2021 edition – Dalmasso said – was 
expected to be toned-down but it was in-
stead a great competition, with all the top 
players at stake. It was a high level event 
and the participants didn’t give up their 
commitment despite the pandemic and 
trained to achieve the best possible results. 
The three members of our team gave their 
best, proving to be a close-knit, professio-
nal group and to know how to work from 
the heart, as it was observed by many ju-
rors. We won and it was an immense joy!”.
At the beautiful party organized at the 
end of the awards ceremony, Team Italy 

celebrated the prestigious and coveted 
trophy, whose female silhouette symbolizes 
the transformation of the four elements 
through the creative act of the pastry 
chef: the sphere (air), world influence, 
human ascension; the plateau (water), ice 
and transparency; the woman (fire), pul-
led, blown, poured sugar; the base (earth), 
sculpted chocolate.
The sponsorship of the Club Italia founding 
members – Valrhona, Pasticceria Interna-
zionale (Chiriotti Editori), CAST Alimenti, 
Agrimontana, Conpait – was funda-
mental, together with the contribution of 
the official sponsors, who believed in the 
excellence of Italian high-quality pastry: 

AMPI, Capfruit, Carpigiani, Corman, De-
bic, DRG Comunicazione, Eridania, Gedi 
Online, Gelecta, Eurovo Group , Hau-
sbrandt, Ilsa, Irinox, Molino Dallagiovan-
na, Olitalia, Sigep, Silikomart, Zanolli.
A heartfelt thanks also goes to the 
technical sponsors who contributed to 
the success of the team providing tools, 
ingredients and raw material: Artebianca, 
Bragard, Bravo SpA, Lesepidado, Castel-
lani, Flow easy thermoforming, Sirman, 
Solchim.

Sarah Scaparone and Livia Chiriotti
photo by @Sirha and editorial staff

cmpatisserie.com
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“The most complex thing was the ma-
nagement of the atmosphere humidity 
rate. It was very high and at the limit 
for sugar: normally it must be less than 
30%, during the competition it reached 
80%! In these case sugar gets wet and 
it is difficult to work with it, being more 
sticky. What could I do then? I decided 
to make fewer flowers than I should and 
I did everything that I could to obtain 
the best sugar scultpure. Having done so 
many tests, we knew what was super-
fluous and what was indispensable and I 
chose the latter”.

LORENZO PUCA “The cake gave me great satisfaction. Usually 
tastings get high marks, even if it is always the 
table display which draws attention, but the jud-
ges really liked it. We also had to comply with the 
new competition rules. A chocolate entremets 
was no longer required, and a different kind of 
dessert had to be prepared without using molds 
and without recurring to freezing techniques. Our 
idea came from compliance to rules and it was 
well developed. We also managed to shape our 
cake recalling the natural theme, as it was inspi-
red by the form of the star anise. The recipe is a 
classic and it includes ingredients such as choco-
late, vanilla, exotic fruits and orange scent, but it 
took months to get to the right consistency and 
lightness“.

“The unexpected always hap-
pens in a competition but luckily 
we were able to manage it, 
thanks to the numerous tests 
we had done. For example, the 
chocolate that I had to carve 
was too cold and extremely hard. 
I had a specific time schedule to 
follow and I could not change it. 
So I calculated the proper time 
to carve my snail in a different 
way and make it a little ticker, in 
order to remove less material. We 
had made 19 tests from the end 
of July until the competition, one 
every two or three days!”.

ANDREA RESTUCCIA

“My greatest satisfaction was the making of the entremets 
glacé which got the highest score. We tried to achieve 
something never seen before, we complicated our lives, 
but we achieved our goal. In the previous editions of the 
Cup there were not many donut-shaped cakes because 
they are difficult to assemble. Textures and weights can 
vary, and the same happens with volumes depending on 
the air content, and this is a difficulty. Another element 
that the jury really liked was the meringue donut cooked 
flat and curved, which we obtained thanks to a special 
aluminum mold. And even the assembly with sharp edges 
was complex, because gelato tends to melt. We carefully 
studied not only gelato temperature and consistency, but 
also how to enhance the colors of fruits without dyes. The 
glazes were cold made with fruit purees, without heating 
them, so as not to alter their colors”.

“What gave me the most satisfaction was 
the making of the chocolate floral vase, 
which was placed behind the ant. After 
many training sessions, we decided that it 
had to be the last thing to make. It meant 
that if you got there, you had done well. 
However, it was difficult to move it on the 
buffet table. It was necessary to maintain 
the right center of gravity and, if tilted 
slightly, there was the risk of falling. But we 
were able to finish our work on time and to 
place everything one the table. It was an 
immense joy!“

MASSIMO PICA 

“My problem was the making of wafers: I 
couldn’t demold them, because they had 
undergone an alteration due to cold. I wor-
ked with six molds, but I had that problem 
with four of them. So I worked only with 
two of them, and it took me twice as much 
time, but I managed to do everything in the 
end. Maybe I succeeded out of despair!“
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THE DESSERT TO SHARE WAS BUILT ON SEVERAL LAYERS, ON A BASE OF SABLÉ 
FLAVORED WITH VANILLA AND ORANGE, CHOCOLATE CREAM AND CHOCOLATE 
SPONGE CAKE; ABOVE, A VANILLA DIPLOMAT CREAM, AN EXOTIC ORANGE SCEN-
TED GELATINE AND A CHOCOLATE DIPLOMAT CREAM WITH A DRIPPING SAUCE. 
EVERY PORTION HAD AN EXTERNAL CHOCOLATE PETAL TO ENCLOSE THE WHOLE.

THE ENTREMETS GLACÉ WAS COMPOSED LIKE A “MATRIOSKA”: A CENTRAL PART 
WITH SPONGE CAKE AND PISTACHIO CRUNCH, MASCARPONE AND RASPBERRY 
SEMIFREDDO, MANGO AND PASSION FRUIT SORBET, EXOTIC COMPOTE, PISTACHIO 
MERINGUE AND STRAWBERRY AND RASPBERRY GELATINE. THE TECHNICAL INNOVA-
TION WAS THE INTERNAL CYLINDER OBTAINED WITH A MERINGUE DONUT AND AN 
EXOTIC COMPOTE TO DIVIDE THE SORBET.

CHOCOLATE SAUCE

COCOA SABLÉ

CHOCOLATE 
SPONGE CAKE

CHOCOLATE 
CREAM 

CHOCOLATE AND 
VANILLA CRUNCH

CHOCOLATE 
DIPLOMAT CREAM 

EXOTIC GELATINE

CHOCOLATE 
PETAL

GIANDUIA 
CREAM

VANILLA 
DIPLOMAT 

CREAM 

ALMOND AND VANILLA 
GLAZE

ALMOND AND VANILLA 
GELATO

MANGO AND PASSION 
FRUIT SORBET

MASCARPONE 
AND RASPBERRY 
SEMIFREDDO

PISTACHIO 
MERINGUE

RED FRUIT 
GELATINE 

PISTACHIO SPONGE 
CAKE AND CRUNCH

MKANGO 
AND PASION FRUIT 

GELATINE

RED FRUIT 
GELATINE 

RASPBERRY GLAZE 
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IN THE RESTAURANT DESSERT, ON THE ALMOND SPONGE CAKE THERE WERE MANGO COMPOTE AND HONEY GELATO; ABOVE, A HIVE-SHAPED WAFFLE, 
IN WHICH THE HEXAGONS WERE MADE OF BIANCOMANGIARE, APRICOT GELATINE, HONEY, APRICOT AND PASSION FRUIT SAUCE. ALONGSIDE, VANILLA 
AND LIME GANACHE, APRICOT AND PASSION FRUIT SAUCE DESIGNED TO SYMBOLIZE A WONDERFUL MOMENT OF LIFE IN NATURE: POLLINATION, WITH BEES 
STANDING OUT ON THE ARTISTIC PIECES. THERE WERE A FLOWER PLACED ON THE BASE WITH A BEE INSIDE IT, THE HIVE SUSPENDED AS IN THE AIR, AND A ROSE 
AS THE SYMBOL OF LOVE. IN FRONT OF THE JURY THE CAPTAIN PASSED IT ON THE DISH AND THE POLLEN FELT ON THE DESSERT, THUS CREATING A POETIC 
CONNECTION.

WITH MORE THAN ONE AND SIXTY METERS OF SUGAR 
AND CHOCOLATE SCULPTURES AND A BEEHIVE, THE 
ARTISTIC BUFFET AMAZED THE JURY BECAUSE OF 
ITS EXECUTION DIFFICULTIES, DETAILS AND AESTHETIC 
EFFECT. A CHOCOLATE AND A SUGAR FLOWER WERE 
MISSING, BUT THE TEAM’S TALENT WAS MEASURED 
ALSO BY THEIR ABILITY TO SOLVE REAL TIME PROBLEMS 
THROUGH ALTERNATIVE SOLUTIONS, AND TO BE REA-
DY TO OVERCOME ANY OBSTACLE.

BLANCMANGE

ALMOND SPONGE CAKE
HONEY GELATO

VANILLA 
AND LIME 

GANACHE

APRICOT AND
 PASSION FRUIT 

SAUCE

MANGO COMPOTE

WAFFLE

APRICOT GELATINE
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happy celebrations

It was a duty. This volume celebrates the epic 
victory of the Italian team at the Coupe du 
Monde de la Pâtisserie which took place 
in Lyon last September 25th. La Tecnica, il 
Gusto, la Squadra is therefore the book that 
was conceived to indelibly fix in time the re-
sults of a competition where the Italian team 
prevailed over Japan and France, respecti-
vely in the second and in the third place. 
A victory which appointed Lorenzo Puca, 
Andrea Restuccia and Massimo Pica as 
world champions and which also celebrates 
an “Italian system” made up of people who 
believed in the project and renounced to 
their work-life balance for a lot of time, sha-
ring their experience. First of all Alessandro 
Dalmasso, president of Club Italia, together 
with Emmanuele Forcone, Francesco Boc-
cia and Fabrizio Donatone, as well as all the 
friends and partners who have supported this 
extraordinary experience.
Enriched with drawings, photographs and 
QR-Code to see more videos, this book retra-
ces the training in Cast Alimenti (infinite due 
to the pandemic, which caused the date 
of the world competition to be postponed 
twice), the studies and the technical tests, it 
narra    tes how the desserts and arti-
stic pieces for the competition were 
conceived and developed, and 
how important technical innovation 
was.
Then there are the personal stories, 
sections of life shared and lived in a 
world parallel to the real one, mo-
ments of joy and despair, emotions, 
disappointments. For example the 
frustration following the elimination of 
the ice sculpture test, as requested 
by of new president Pierre Hermé, which 
unquestionably transformed the competition.
These genuine stories and many technical 
details allow to fully understand what it 
means to participate in a world champion-

ship, i.e. a journey that lasts months and tests 
both the professional and human solidity, but 
it always gives excellent results, because it 
allows to grow, in every way. This is why it is 
a duty for Club Italia to share this adventure. 
To thank the competitors and all those who 

make the Club itself so active and so useful, 
such as the partners, the companies that 
actively support the national teams every 
two years in view of the Lyon final (in fact, 
a part of the volume is dedicated to all of 

them). This book is also meant to strengthen 
team spirit and to encourage the young futu-
re talents, to complete a virtuous circle.
Being able to put the Italian participation in 
the 2021 Pastry World Cup into written word 
was an honor and an emotion for me and for 
this I thank Chiriotti Editori who offered me 
this opportunity. It doesn’t happen every day 
to experience the victory of a world cham-
pionship, to know in person who is behind 
this challenge and to be able to tell about 
it, to try to convey what it means. Because 
training for the Coupe du Monde changes 
people and is a continuous challenge: hours 
and hours, days, months closed in a labo-
ratory to try and try again, by measuring 
against one’s own limits, accepting those of 
others, strengthening oneself in difficulties. 
“It’s almost like a military school”, the four 
champions told me several times, because 
concentration and discipline shape you and 
you can’t allow yourself to divert attention 
from your goal. I could observe training, listen 
to discussions, admire the aesthetic and taste 
growth, taste the result of some tests and 
then spend two days of Lyon on the front line. 
There I could shout and sing together our na-

tional anthem with other people, I was 
moved by the victory and I danced until 
late at night during a party that seemed 
to never end… An experience that I will 
always carry in my heart!
So, thank you guys for what you have 
given to the world of pastry: for your 
tenacity, your professionalism, constan-
cy, courage, perseverance, innovations, 
and your sense of humility. Thank you 
for the emotions you have given us all, 
allowing us to share them and enjoy 

them with you.
You wrote the story of this competition and I 
am happy to have told it!

Sarah Scaparone

Thank you guys for what you 
have given to the world of 

pastry: for your tenacity, your 
professionalism, constancy, 

courage, perseverance.

Together with Club Italia, Chiriotti Editori presents the book that celebrates the historic victory 
of the Italian team at the Coupe du Monde 2021. A volume meant to remember and tell, 
to explain and illustrate, especially to the young generation, 
what is the path and what are the ingredients to achieve success, without ever forgetting that talent, 
tenacity, sacrifice and shared thoughts always lead to excellence 

the
TEAM

the 
TECHNIQUE

the 
TASTE
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In presenting the new book “GenialMente Freddo” we can only start with 
an observation - the depth of knowledge. In the true sense of the word, 
because Leonardo Di Carlo’s new work nearly achieves 990 pages and 
the world of gelato and subzero pastry is explored in the smallest details.
Semifreddos, mousses, bavarians, gelatos, sorbets, slushes, ice lollies ... 
Everything is carefully analyzed, between theory and recipes, because 
the basic operational approach of the author is developed in each page. 
Everything must be reasoned, questioned and connected and this is the 
reason why calculations, schemes, parameters and production methods form 
a never-ending succession, with references and infographics, and a myriad 
of practical and step-by-step examples. All this is richly illustrated through the 
beautiful photographs by Andrea D’Altoé.
The book proves the infinite possibilities and combinations in the world 
of cold pastry and gelato, establishing an indissoluble logical 
thread with the two previous book by the same author, 
“Tradition in Evolution - the Art and Science in 
pastry” (available in English) and “Evoluzione 
in Rivoluzione - Revolution in Pastry” (in 
Italian and English). In the new “Genial-
Mente Freddo”, the texts, recipes and 
images are the result of the accurate 
work that Di Carlo has been applying 
himself to for years. Always guided 
by a scientific approach, which 
goes hand in hand with experi-
mentation and which is tested 
and validated by experience, 
so as to become a point of 
reference and a source of con-
sultation providing insight and 
knowledge.
But beware: this volume is 
not a mere recipe book, 
but rather an invitation and 
an urge to broaden one’s 
mind, to learn how to ma-
ster techniques, to know 
ingredients, and to create 
one’s own applications 
and interpretations, 
thanks to the theore-
tical and practical 
information provided 
by the author. A book 

Leonardo Di Carlo 
is the author of GenialMente Freddo, 
his new book which explores the infinite potential 
of subzero pastry and gelato

WELCOME
to sweet cold
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perly and obtain the recipes that are right for 
us, only ours.
How is personalized reasoning applied?
Not just by reading, but by studying a book 
like this, as well as any “useful” books. It is the 
only way to open one’s mind and turn on.
Don’t you think that all the calculations in 
the book could push away readers?
Calculations always scare and I see it during 
professional classes. But even if they seem 
challenging at first sight, there is a moment 
when everything becomes clear and simple.
How to deal with such a dense book?
With calm and curiosity. Those who don’t 
know my approach will need a little more 
time, but then everything becomes smooth 
and intuitive. 
The important thing is to follow the reasoning 
step by step in order to “enter” into the ope-
rational process.
What’s your advice?
Start with a recipe and ask yourself some 
questions: why does this product have such a 

percentage of fat, how was it calculated? By 
constantly doing this, one becomes autono-
mous and the process becomes immediate, 
to the point that the desire to discover new 
worlds and combinations grows. Only by 
leaving one’s comfort zone it is possible to 
stimulate reasoning. Being aware of mistakes 
is essential to be encouraged to do better, 
not to stop. Never stick to “hearsay”, never 
trust suggestions that you have not carefully 
analyzed. Just dig in to find that you can do 
better and better!
Why do you explain so many variations of 
a single recipe?
I want to give the possibility to those who 
make a product, with or without another 
ingredient, to understand that the variables 
are infinite. Only in this way, with as many 
examples as possible, one can open one’s 
mind. Think about music: with the same 7 
musical notes you obtain infinite genres. With 
the same recipe you can respond to endless 
requests.

How to “deal with” a recipe?
First of all it must be read, thought and 
reasoned to understand if it is balanced. 
Thus one becomes a true composer and not 
just a performer. Infinite other versions can 
be developed from my over 1000 recipes. 
And only curiosity and experimentation can 
strengthen one’s experience and bring forth 
a new energy in the pastry lab, the one that 
generates true satisfaction, not just from the 
economic point of view!
What do you think about the clean label 
issue?
A clean and short label is an obligation as we 
are artisans. And on this issue I have experi-
mented a lot.
What does it mean to study for you?
Before professional meetings and classes, I 
prepare myself thoroughly, because I want 
to offer things outside the box. And this is 
possible thanks to the scientific system that I 
have developed over the years. I do resear-
ch every day, everywhere, always. I modify, 

THE CHAPTERS 
OF THE BOOK
• Food and food hygiene
• Ingredients
• Fiber in gelato
• Vegetable drinks
• Lab made semi-finished
	 products
• The PAC in gelato
• The gelato
• Gelato in restaurants
• The sorbet
• The granitas
• The icicles
• The semifreddo
• Bavarians and mousses
• Decoration
• Defects, errors, solutions
• Themes, variations
and infinite combinations
• Ingredients and values

intended to bursts into the professional 
world, as Leonardo himself tells us.

Why such a book in this historical 
moment?
After the previous two volumes, I had 
the desire to put down some concepts 
that were missing. The last two years 
have changed the world and it was 
necessary for me, and for the publi-
sher, to come out with something new, 
capable of responding to new ways of 
being an artisan and an entrepreneur. 
The pandemic has taught us once 
more that we cannot improvise, that 
we must be protagonists of our pro-
fession. That we must love it, but also 
master it with intelligence.
Why the topic of cold?
I started with gelatos and parfaits and 
I realized that we had to broaden the 
view to share the knowledge acquired 
over the years and to tackle the theme 
in its fullness. Because only through a 
complete vision one can reason pro-
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all about cold pâtisserie

question and look for confirmation. I never stand still, I constantly 
change the recipes. I know well that this is not easy to do it in everyday 
work, and that’s why I do it and share it with my colleagues and custo-
mers. I try, try again, disassemble and redo the same recipe with the 
same ingredients to get a better result, balancing them in a different 
way with different methods. 
What are the most typical mistakes you notice?
Not going out of the box and not moving out of one’s comfort zone. 
Searching for new ingredients and methods is also a way to improve 
the quality of life in the lab for us and for our collaborators, in order to 
work better and invest fewer hours, thanks to a reasoned organization.
But how did you manage to produce such a profusion of notions in 
this book?
When I write I never count the pages, I like to transfer everything I think, 
without limits. And I don’t like books that just want to put the author on 
the foreground. 
My urgency is to share the experience and the mistakes I made, that 
I analyzed and solved. That’s why I care a lot about every part of this 
book, of all my books.

Which chapters are you most important to?
All! But here I want to mention the one concerning the lab-made 
semi-finished products, because they have never appeared in a 
book, and also the theme of “intelligent” decoration, which is often 
underestimated. I want to offer an all-round view and many practical 
solutions. 
Which is your favorite recipe from the book?
I would eat gelato in abundance, especially hazelnut, chocolate and 
caramel!

L.C.

For a reasoned search 
in Italian of all the recipes, 

topics, ingredients and 
keywords in this book, 

scan this QRcode with your 
smartphone or tablet.

       @icamforprofessionals  | www.icamprofessionale.com  |  www.icamcioccolato.com
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recipe

A real gourmet gem which matches a leavened product and a scented gelato

GOURMET
brioche

Ingredients ...................................................quantity  %
 (grams)
strong flour W360/400 ..................................... 1,000 45.27 
egg yolks  .............................................................. 150  6.79 
whole eggs  ........................................................... 200  9.05 
water ..................................................................... 275 12.45 
granulated sugar ................................................. 200  9.05 
brewer’s yeast  ....................................................... 40  1.81 
82% fat butter  .................................................... 300  13.58 
salt .......................................................................... 16 0.72 
vanilla pod................................................................ 2  0.09 
finely grated lemon rind ....................................... 16  0.72 
orange rind  ........................................................... 10  0.45 
Total  .................................................................. 2,209   100.00 
Knead the first 6 ingredients until the dough is firm and the gluten shield 
has formed. Add the softened butter (18/20°C) mixed with flavorings 

VENEZIANA BRIOCHE FOR GELATO

and salt in 2-3 times. and work until it is completely mixed. Leave the 
well covered dough rise at HR 75% for about 1 hour at 26/28°C. Refri-
gerate at + 4°C overnight.
The following day, divide the leavened dough into some small 20 g 
balls and bigger 90 g balls and give them the typical gelato brioche 
shape. Leave them rise at 26/27°C for 3-4 hours at HR 75%. Brush their 
surface with some egg wash before cooking them in convection oven 
at 170/180°C for 9/12 minutes (valve closed), and then in static oven at 
210/220 ° C for 10/12 minutes (valve closed). These brioches are excel-
lent to be filled with gelato. Pay attention to cooking to obtain a proper 
soft texture.

Veneziana is a traditional Northern Italian leavened product. Usually 
sprinkled with sugar grains or almond icing. it is often served in two ver-
sions. The bigger one is mostly consumed at Christmas (like panettone), 
while the smaller one is often filled with custard or jam and eaten at 
breakfast.

Ingredients
quantity 
(grams)

% fat POD* PAC** proteins lactose
Total
solids

3.6% fat fresh whole milk 435  43.50 1.57 0.35 2.18 1.52 2.18 5.81

35% fat cream  200 20.00 7.00 0.10 0.60 0.46 0.68 8.20

powdered vanilla 2 0.20 0.00 0.00 0.00 0.00 0.00 0.03

lemon rind 6  60 0.00 0.00 0.00 0.01 0.00 0.10

coffee beans 1 0.10 0.00 0.00 0.00 0.01 0.00 0.09

cinnamon stick 4 0.40 0.00 0.00 0.00 0.02 0.00 0.36

egg yolks 120 12.00 3.60 0.00 0.00 1.90 0.00 6.07

0% low-fat milk powder 30 3.00 0.02 0.24 1.56 1.08 1.56 2.91

granulated sugar 130 13.00 0.00 13.00 13.00 0.00 0.00 13.00

destrose monohydrate 40 4.00 0.00 3.00 6.92 0.00 0.00 3.80

30DE glucose powder syrup 30 3.00 0.00 0.68 1.62 0.00 0.00 2.85

neutro 3 per creme
(ice cream stabilizer) 2 0.20 0.00 0.00 0.00 0.00 0.00 0.20

total  1,000 100.00 12.19 17.37 25.88 5.00 4.42 43.42

POD* sweetening properties 
PAC**  anti-freezing properties
Place the coffee beans, cinnamon sticks and lemon rind into a filter, then combine milk and cream with the vanilla bean slightly heated to 60/70°C, 
and infuse for 30/60 minutes. Remove the filter and add the remaining ingredients. Pasteurize everything and eventually put it in the gelato machine.

Leonardo Di Carlo
GenialMente Freddo

shop.chiriottieditori.it
           

GELATO CREMA DI UNA VOLTA
Yesterday’s flavor custard gelato
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Gelato is a recipe in which a liquid mixture is brought to the solid 
or creamy state by the combined action of cold, movement e 

air incorporation, making the final product soft and homogeneous. 
In other words, gelato consists of an emulsion of ingredients 

and intangible elements. There are usually three ingredients: 
water, sugar and fat. There are two intangible elements: air and cold
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LA VIE EN ROSE
by Cédric Grolet
BISCUIT PÂTE À CHOUX 
milk                                      g 10 
butter                                    g 25  
flour T45                                g 35  
eggs                                      g 45  
yolks                                     g 40  
egg whites                               g 80  
sugar powder                           g 55  
strawberries                            n 5 
In a saucepan, bring the milk and butter to a 
boil. Add the flour, then cook on low heat until 
the dough can be easily detached. Put it in a 
planetary mixer with a flat beater. Stir to remove 
water vapor, then gradually add the eggs and egg 
yolks in three times. Beat the egg whites until 
stiff and add sugar in three times. The meringue 
is ready when it forms a bird beak. Add it in 
three times into the pâte à choux until a smooth 
and homogeneous mixture is obtained. Put a thin 
layer of biscuit in the 20 cm X3920 Pavoni Italia 
round band. Add the strawberries cut into halves 
to the dough, then bake in the oven at 165ºC for 
20-25 minutes. Let it cool.

VANILLA GANACHE 
liquid cream                            g 705  
vanilla pod                              n 1 
Ivoire white chocolate                  g 150  
gelatine mass                            g 42  
In a saucepan, heat half of the cream. Add the 
chopped and grated vanilla. Let it infuse for 

about 10 minutes. Then heat the mixture again 
before straining it through a chinois. Pour it 
over the chopped chocolate and gelatine. Mix to 
obtain a homogeneous ganache while incorpo-
rating the remaining cream. Let it cool for 12 
hours.

VANILLA CUSTARD 
milk                                      g 120  
liquid cream                            g 20  
vanilla pod                              n 1 
yolks                                     g 40  
granulated sugar                       g 35  
cream powder                          g 10  
butter                                    g 15  
mascarpone                             g 30  
In a saucepan, bring the milk and cream to a 
boil with the split and grated vanilla. Remove 
from heat and let it infuse covered for about 
10 minutes. Bring it back to the boil and strain 
through a chinois. In a cul-de-poule, whiten the 
the egg yolks with sugar and cream powder, then 
pour it over the boiling mixture. Let it boil for 2 
minutes, stirring constantly, then add butter and 
mascarpone.

DIPLOMATIC CREAM
gelatine mass                            g 35  
vanilla custard                          g 265  
vanilla ganache                         g 265  
In a cul-de-poule, mix the melted gelatine mass 

with the vanilla custard. Whip the ganache with 
an electric beater and add it in three times into 
the vanilla custard mixture.

RIPE STRAWBERRIES
strawberries                            g 300 
granulated sugar                       g 30 
Wash and cut the strawberries. Place them on a 
dish and sprinkle with some sugar. Cover with 
a lid. Bake in a steam oven at 100°C for about 1 
hour and 15 minutes. Keep the cooking juice to 
make the gel.

STRAWBERRY GEL 
strawberry juice                        g 400  
granulated sugar                       g 40  
agar-agar                                g 6 
xanthan gum                            g 2  
In a saucepan bring the strawberry juice to a boil, 
then add the powders. Stir and let it cool.

STRAWBERRY JAM
ripe strawberries                       g 475 
strawberry juice                        g 70  
granulated sugar                       g 145  
glucose                                  g 50  
NH pectin                               g 10  
tartaric acid                            g 3  
Soak the strawberries for about 30 minutes by 
gradually adding the strawberry juice. Add the 
other ingredients, mix and bring to a boil for 1 
minute. Let it cool.  

RUBY COVER 
cocoa butter                            g 100 
white chocolate                         g 100  
Pavoni Italia NCP05 
natural red dye powder                g 1 
In a saucepan melt the cocoa butter, then pour 
it on the chopped chocolate. Mix with the dye 
powder until a homogeneous mixture is obtained 
and store it at 35°C.

ASSEMBLY
Beat the ganache with an electric beater. Wash and 
dry the strawberries, then cut them into thin strips. 
Gently remove the biscuit from the ring. Place it 
in another ring of the same diameter surrounded 
by a strip of 3,5 cm BB35 Pavoni Italia rhodoid. 
The assembly should not exceed 3,5 cm in height. 
Spread a thin layer of diplomatic cream on the 
biscuit and then a layer of strawberry jam. Make a 
crown of cream all around, then smooth the edges 
with a small spatula so as to obtain full outlines. 
In the middle of the cake, arrange the strawberries, 
ripe strawberries, strawberry gel cubes and fill the 
spaces with some strawberry jam. Grate the lime 
peel with a microplane. Add some cream up to the 
edges of the rhodoid and smooth with a spatula. 
Keep in the freezer for about 4 hours.
Whip the ganache with an electric beater. Spread 
it on the bottom and edges of the Pavoni Italia 
La Vie En Rose KE080 mould. Place the insert 
in the middle. Fill the empty spaces with some 
more ganache and smooth the surface. Place in 
the freezer for about 6 hours. Demold carefully, 
then spray the cake using a gun, so as to cover it 
harmoniously. Let it cool 6 hours before tasting.

Cédric Grolet for Pavoni Italia
pavonitalia.com
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mountain cuisine

The Grand Hotel Royal & Golf at Courmayeur is the oldest accom-
modation facility in the Italian region of Valle d’Aosta. For over 168 
years it has been the ideal place to explore the surrounding mountain 
area enjoying its exclusivity, which now includes Paolo Griffa’s cuisine, 
being he the executive chef of the three current hotel restaurants, 
with a Michelin star awarded to the Petit Royal. His “natural” choice is 
expressed not only through a special care for the sustainability issues, 
but also through the celebration of the fruits of nature. He captures 

AT THE ESSENCE 
of conception
Joy, surprise, accuracy: they all contribute to the description of Paolo Griffa’s vision,
the young Italian chef who focuses on the scents and fruits of nature,
in a serious game involving both cooking and service

FLOWER POWER IS A FRUIT TARTLET MADE WITH A 2 MM-THIN-SIX-PETALED-FLOWER-SPECULOOS BISCUIT. IT IS OBTAINED WITH A 3D PRINTER AND 
PLACED ON A VANILLA CHEESECAKE. ON THREE PETALS THERE ARE A WHITE CHOCOLATE AND ELDERFLOWER NAMELAKA WITH WILDFLOWER POLLEN, 
A WHITE PEACH SORBET QUENELLE AND SOME PEACH POWDER (OBTAINED FROM WHITE PEACH SKIN). ON THE OTHER THREE, A QUENELLE OF PEACH 
BRUNOISE IS WRAPPED IN MEADOWSWEET, WHICH RECALLS AN ALMOND FOR AN AMARETTO-EFFECT. ON EACH QUENELLE THERE IS A FLOWER COM-
BINATION: ELDERBERRY, PENNYROYAL, LEMON BALM, VERVAIN, APPLE GERANIUM, CALENDULA AND VIOLETS. IN THE CENTER, A PEACH CARPACCIO IS 
MARINATED INTO CHAMOMILE, FILLED WITH A PEACH CONSOMMÉ MADE WITH PITS AND PEELS AND SEASONED WITH SOME APPLE CIDER VINEGAR, 
WHICH IS POURED INTO THE CENTER AS A SAUCE. THE DISH IS PLACED IN THE MIDST OF FLOWERS AND SERVED WITH A FLORAL TEA: NITROGEN EX-
PANDS WITH THE SCENT, ENVELOPING THE WHOLE TABLE.

their whole potential with elegance and playfulness at the same time, 
and he makes his dishes speak an irreverent and cultured language, 
where food becomes the ambassador of the region through an alche-
mical and delicious allure.

The nine editions of Declinazioni
The Declinazioni menu was conceived by Griffa in December 2017 for 
his debut at the Royal. It is based on a limited choice of raw materials 
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herbs, fruit and vegetables, and to discover the best alpine butter and 
the richest milk. Back in the kitchen, products were processed: some 
were just blanched or left raw to enhance their flavors, while others 
were preserved through drying, fermentation and distillation. Each 
essence had its preparation, each flower its usefulness, each fruit its di-
stillate. Now, in winter, butters, sauces and essential oils come in handy 
and vivid, properly enhanced by extraction, pressing and marinating 
techniques.

Ancient and new awareness
“I am very satisfied of the last summer season – tells Griffa –, especially 
for the constructive dialogue with my many loyal customers, who un-
derstood my long and demanding path of knowledge, strengthened 
by the pandemic. Confined to Courmayeur, I read books on catering, 
art, design and architecture, and got into the study of perfumes, 
essences, scents, extractions. And I learned to know, love and respect 
mountains”. His obsession – as he calls it –  for scents concerns their 
combination and the right ways to add them to his dishes, to make 
them stand out as enduring protagonists. “The scent of carrots is 
obtained from their seeds and it is magnificent in broths, stocks and as 
a flavour for marinated meat”. This obsession is devoted to “eating” 
the luxuriance of summer products all year round, preparing preserves, 
candied fruit, spices ... “I obtain round and austere flavors, because 
I can’t maintain the freshness of products, but through essential oils I 
preserve their lightness”.
This natural and sustainable vision is not turned into something specta-
cular, as it happens in other starred restaurants: “I don’t like spraying 
these scents in front of the diner, I don’t like the artifice, but I prefer the 
careful preservation of the fruits of nature. We extract different kinds of 
hydrolates from the distillation of essential oil wastes and use them for 
steam cooking, flavoring or to make risottos. The color of my Risi e Bisi 
Blu Chagall derives from wild pea flowers, while the broth is flavored 
with the meadowsweet herb, the queen of the meadows, which tastes 
of almond. The purpose is a bittersweet effect, further enhanced by 
a cream with flakes of gold, which ‘collects’ all the umami taste. A 
different flavor is perceived at each forkful, as opposed to traditional 
creamed risotto, which is too monotonous”, Paolo explains, while refer-
ring to one of the dishes of his 2021 summer Arte Menu.
The rhythms of nature are respected, together with the seasons. “At 
the end of the summer we usually harvest mountain blueberries for just 
two weeks. We serve some of them fresh as they are, with their strong 
acidity, while we put some others in the blast chiller and use them 
when needed for creams and bases. They have less consistency but 
retain their summer taste throughout the year.

The new season
At the beginning of December, the winter season started and the 
young brigade supervised by Paolo began developing new reci-
pes. “Our customers want to find what they know, without whimsi-
cal upheavals. We acquired our own personality and must ensure 
consistency and security over time”, he says. We ask him what advice 
he would give to young chefs: “First of all, continue to study and don’t 
be discouraged immediately, because the world of work is different 
from what you expected. Be aware that this is a life of sacrifice, but 
remember that every experience has a meaning, even when it makes 
you understand what you don’t want to do. Travel a lot and don’t be 
afraid to change, try even where you don’t think you can go on and 
never give up”.
Paolo confirms himself to be generous and in love with his profession: 
“All the choices I made, for better or for worse, shaped me and my 
personality. Mine was a strange path, from starred restaurants to bi-
stros, but in this way I understood what kind of chef I wanted and want 
to be, also experiencing difficult moments that today I am careful not 
to reproduce to the detriment of the guys who work with me!”.

L.C.
Photos by Paolo Picciotto

as creative and thematic basis for the development of more than 40 
courses. Restaurant customers are given each one a paper menu with 
sliding windows, which reveal the evocative drawings of the chosen 
ingredients. Neither the number nor the typology of the meal courses 
are known. The only certainty is that a certain ingredient is used in all 
the dishes in different ways.
A seasonal raw material thus becomes a narrative thread around 
which the choice of other ingredients and the techniques are deve-
loped, including sarcophages of meats, infusions, consommés, broths, 
Oriental decoctions, macerating, slow cooking in cast iron pans, fla-
mes, extractions, distillates, cultures of fermented products, kombucha, 
kefir, mother yeast, ginger bug, koji and miso... The goal is to discover 
together with the diner the ductility of the elements and their richness 
in taste, depending both on cooking methods and waiting service. 
Because discovery and surprise bring joy and fulfillment.

Valle d’Aosta, a source of inspiration
Chef Paolo has learned to know the local producers and each single 
ingredient has become more and more a communicative carrier. Its 
origin, source or appearance act now as means to play and share 
textures, cooking methods, preparations and servings in free, unprece-
dented and “explosive” ways.
During the pandemic lockdown days he spent a lot of time in search 
of rare essences, roots and herbs, wandering through forests and 
meadows together with his brigade. Aware of having a great territorial 
excellence at hand and moved by the desire to interact as much as 
possible with the environment, Paolo started a partnership with two 
local educational structures (the Institut Agricole Régional of Aosta 
and the Fondazione Sistema Ollignan Onlus). Thus, last summer, the 
Petit Royal brigade and the local students worked together to harvest 
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Cannellone Put-Together is the result of a year of research: “The first difficulty was 
finding the right balance among the different dough consistencies to obtain the 

same texture for all. The sheets had to be exactly 1 mm thick, to allow the flavors 
to blend, making the bite neutral on the palate. Later I calibrated the techniques 

to cook the coloured textured sheets in the proper way, to prevent boiling water to 
break them”. It is a limited edition that takes one hour to produce a single piece. 

The dough is assembled, colored and spread in single layers according to con-
centric shades of color, to obtain the iconic Missoni zigzag pattern. The cannellone 

is cooked and stuffed with spiced lamb filling, black-eyed peas, cucumber, lime 
and coriander, and then served with a cream made with Figlio dei Fiori (a sheep’s 
cheese aged in hemp). Paolo uses charcoal for black, pea flowers for blue, seaso-

nal herbs for green, turmeric for yellow, beetroot for red, a cabbage reduction for 
purple and the natural color of flour for white.

Bonsai are crunchy mini veggies with dashi broth. Fermented 
rice bran in Japanese nukazuke causes the fermentation of 
vegetables, which become sour and crunchy. They are served 
with a mini rake as a Zen garden.

MOSAICO IS A MIX OF VEGETABLES WITH TAGINE SAUCE, CUMIN 
AND MINT LASSI, WITH LEMON AND CINNAMON COUSCOUS. 

THE HEART IS THE SAUCE, A BALANCE OF SPICES THAT ACTS AS A 
BINDER BETWEEN THE VEGETABLES.

Van Gogh is a guinea-fowl cooked with wheat and barley 
hay with dandelion flowers, corn and amaranth popcorns, 
corn royale sunflower, saffron potato petals, marigold 
flowers and toasted sunflower seeds.

PARIETAL ART IS A GRILLED VENISON FILLET LACQUERED 
WITH PINE RESIN WITH LEEK, ONION AND MUSHROOMS, 
SERVED WITH MOUNTAIN POTATO SALAD, PICKLED 
ONIONS, CRÈME FRAÎCHE WITH CHIVES AND BERNAISE 
SAUCE.
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Risi and Bisi blu Chagall (risi e bisi is a traditional recipe from Veneto) 
includes rice cooked in meadowsweet and pea flower broth, raw ham 
extract, peaso tamari (rice and pea miso) and kimchi with gold flakes. 
Pea sprouts and fontina (a typical cheese from Valle d’Aosta) butterflies 
complete the dish.

POP ART BY ANDY WARHOL IS A PUREED CHICKEN 
AND MUSHROOM SOUP, WITH BLACK GARLIC CROUTONS, 

CARAMELIZED ONION CREAM, DILL TAPIOCA PEARLS, CHANTE-
RELLES AND THYME FLOWERS. 

AN HOMAGE TO WARHOL’S FAMOUS CAMPBELL SOUP.

MANDALA IS CALF’S HEAD WITH RAVIGOTE SAUCE, 
CRUNCHY AND BOILED VEGETABLES. IT IS A TRIBUTE TO 
THE TRADITIONAL BOLLITO (BOILED MEATS), 
AND THE LESS NOBLE MEAT PARTS ARE MADE 
PALATABLE THROUGH COLOR AND SHAPE EFFECTS.

Wild blueberry soufflé is made with egg whites, a little sugar, lemon, 
vanilla and blueberries. Some of them are placed frozen at the 
base, so that they do not cook completely and keep their fresh 

taste. Above there is an almond crumble meant to create a curved 
surface and it is served with toasted almond gelato.       
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NEVER STOP CREATING
It cannot be denied that 2021 was a 
peculiar year, but it is the difficul-
ties that often lead to success, 
and Menz & Gasser presents two 
novelties. A lemon and orange 
based product, Symphonia with 
citrus fruits is excellent for enri-
ching leavened doughs, while Chef 
Professional with cocoa fruit is fit to 
make baked products original and 
tastier. menz-gasser.it

A new frontier 
Massimo and Stefano Gessaroli, the two brothers at the head of Staf59, 

tell the story of their new brand RoboCream. “In the last months, our wish 
to revolutionize the market grew stronger and stronger. Our many years of 

experience side by side with the best pastry chefs allowed our company 
to become a point of reference and led to a partnership with Accademia 

Maestri Pasticceri Italiani, the association which gathers some of the most 
renowned Italian pastry chefs. A collaboration that generated interesting 

food for thought. Thanks to the experience collected over the years spent 
close to professionals, we realized our mission in a short time: with our de-

dicated multifunction machines, we had to become the main allies of those 
who we call The Lords of the Creams!”  

Alongside the wide range of refrigeration equipment, the pride of the com-
pany since 1959, the new RoboCream brand indicates a range of machines 
which are specifically intended for pastry making. “With this tool, it is pos-
sible to save time and money, to respect the pre-existing working metho-

dology through tradition and craftsmanship, and to simplify the production 
process”. staff1959.com

New inspiration
For more than 75 years, one of Icam’s main purposes has been to set trends 
and provide new inspiration for professionals in the pastry and chocolate 
world. Working side-by-side with them to create fine quality products has been 
a concrete support to their work, allowing them to experiment, to express their 
creativity and to offer their clients a unique experience.
“This is the spirit which led to Icam Linea Professionale, a brand which inclu-
des high-performing products, suitable for any needs. This year our profes-
sional range is going to expand with new items for baked specialties, and the 
upcoming Easter production is going to be the first and important test bench. 
The first new products are the pistachio and the raspberry flavoured white 
chocolate cubes, which add to the Cubetti range. The raspberry ones give off 
fruity notes and the typical acidity of the fruit, followed by pleasant sweet and 
milky scents, while the pistachio ones reveal sweet notes associated with a 
slight acidity and milky scents. 
The Icam range of products for bakery stand out for its intense and clean fla-
vours. The Cubetti, the chunks and the drops ensure their stability at high tem-
peratures and their chocolate taste makes them the perfect choice for baked 
specialities, such as cakes, croissants, bread, biscuits... icamprofessionale.it



Aluminum can be supplied in formats of any size or in rolls.
We have the possibility to provide the printing service on the 
material on 
request also ordered for small quantities.

Just provide your logo or the wording you want to print on the 
aluminum to have a unique product to wrap your products.

The ORLANDI company was founded in 1939 thanks 
to the intuition of Alberto Orlandi.
The challenge was immediately to offer quality prod-
ucts in the food packaging, 
keeping together innovatiaon, low cost and the possi-
bility of purchasing small quantities of material.
Our company caters to small and medium-sized com-
panies with particular attention to pastry shops and 
chocolate shops, providing colored aluminum to wrap 
all types of products (chocolates, biscuits, ice creams, 
Easter eggs, nougats, sugared 
almonds and more).

ORLANDI di Marcangeli Luca
Via Rotondi, 3 - 20145 Milano (Mi) - Italy
 Warehouse:  Via Pavese, 9 - 20019 Settimo Milanese (Mi) - Italy  
orlandi@orlandialluminio.it

We market different types of aluminum products: 
• GLossy aluminum
• Silk embossed aluminum
• Aluminum coupled with paper
• Pleated aluminum

WWW.ORLANDIALLUMINIO.IT
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Natural packaging 
The new Eco Life line by Atelier Tomassini brings PE-protect® inside 
a natural kraft packaging: “Inspired by nature, we use a warm and 
enveloping shade to convey the idea of goodness. With the added 
value given by the internal PE-protect®, we provide a certification 
for each product, which can be viewed and downloaded thanks to 
the link printed inside each box. PE-protect® makes 
the packaging suitable for food contact, 
protecting the contents and keeping the 
organoleptic properties unaltered. 
The protective polyethylene barrier 
avoids stains on the external side 
due to the migration of fats, 
enhancing rigidity for a better 
conservation”.
Suitable for organic and gluten 
free products, Eco Life gives a new 
allure to classic sweet and savory 
pastry products. A monochromatic 
color, soft touch, and a wide range of 
models characterize this eco-sustai-
nable line, which can be customized in 
hot stamping with various colors. 
ateliertomassini.com - pe-protect.com

Modular units
The Synthesis 2 modular system by Carpigiani 

allows to produce, store and serve gelato in a single 
solution directly in front of customers without inter-

rupting the cold chain. The basic module consists of 
a complete station with two independent cylinders, 

for pasteurizing and whipping the gelato mixture 
and statically storing gelato. In addition, the opti-

mum storage temperature can be programmed for 
each cylinder. Thanks to the LCD display with pre-in-

stalled programs and the patented Hard-O-Tronic 
consistency control, it is possible to monitor product 

consistency constantly. With the commands on the 
display it is always possible to make changes to 

obtain the desired gelato according to one’s recipe.
Each Synthesis 2 module is equipped with a hot 

and cold washing and drying system. It reduces the 
required managing time and a different menu can 

be offered every day, following the seasons and the 
creativity of the gelato maker. The machine can be 
integrated everywhere and its installation is simpli-
fied by wheels, which allow it to be easily moved, 

and by the single-phase connection. Furthermore, it 
is possible to combine the different basic modules to 

obtain a complete gelato counter. carpigiani.com
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FOOD WASTE 
RECOVERY 
AND REUSE
Sustainability 
in restaurant desserts   

Environmental sustainability has become 
an increasingly important topic also in the 
confectionery world. There are many actions 
that can improve the current situation such 
as avoiding food waste, an issue that affects 
very closely those who work as chefs and 
pastry chefs. Think of the amount of natural, 
industrial, human energy needed to produce 
what we transform every day in our kitchens 
and labs. Have you ever wondered what it 
takes to produce a single kg of flour? Whe-
never we use an ingredient, we should be 
aware of the treasure we are handling and 

take care of it through recovery whenever it 
is possible. Recoverable food wastes are the 
edible and healthy leftovers and ingredients, 
which can be recycled and used for new 
culinary or pastry products.
I am not a scientist who deals with statistics 
and who studies environmental sustainability, 
but I am a professional who has become 
aware of this issue thanks to the information 
campaigns on this theme and the available 
data, that can be easily retrieved online, 
in magazines or webinars. And I am also 
convinced that the actions that we can 

undertake in our daily professional activity will 
help to build a great future, in the name of 
respect for the world around us.

The importance of ingredients
Those who, like me, have spent their profes-
sional lives in kitchens and labs, have been 
taught about the importance of ingredients 
and their best use. Moreover waste avoidan-
ce represents a saving for the company we 
represent. 
And let’s not forget that the choice of cor-
rect behaviors in kitchens, labs and restau-
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The recipe is an example of food waste recovery focused on the use of 
surplus or very ripe fruits. It can be revisited according to the current 
season and to the type of fruits commonly used in your restaurant. The 
“soil” is obtained with the dark fibrous edible inner part of the coconut, 
which is chopped and added to sponge cake and crushed biscuit powder 
with cocoa, sugar and butter. The result has nothing to envy to other 
similar products. We use the microwave and, therefore, in a few seconds 
of cooking at maximum power, we can avoid using the oven, thus saving 
more energy. Furthermore, the dessert is made up of several small ele-
ments. By choosing small moulds, we can manage processing times and 
the available space in the blast chiller in a better way.

Grounded cocoa and raw coconut “soil”
dark fibrous part of coconut                     g  25
(edible part inside the coconut, i.e. the outer skin of the white part)
sponge cake and crushed biscuits powder       g  75
cocoa powder                                      g  10
sugar                                               g 60  
butter                                               g 75  
vanilla bean                                        n  ½ 
Combine the ingredients by kneading them, but not too much. Crumble 
the dough on a sheet of parchment paper and cook in the microwave at 
maximum power, being careful not to burn it. Cool and, if necessary, 
crumble further before serving.

Orange-scented Italian meringue
egg whites                                          g  85
granulated sugar                                  g 155  
orange rosolio liqueur (low alcohol content)    g  35
water                                               g  20
Cook the orange rosolio at 122°C (be careful if the alcohol contained 
flames), water and sugar. Pour over the egg whites and whisk until cool.

Red plum compote 
untreated plums                                   g  125
(washed, pitted, untrimmed and diced)
sugar                                               g 95
red orange juice                                   g 15  
fruit pectin                                         g 1 1 
Add the diced plums to the red orange juice and sugar mixed with 
pectin. Cook at 104°C and cool.

Plum and coconut mousse
untreated plum pulp                              g  155
(washed, removed from the stone and cut with the peel)
red orange juice                                   g 15 
finely chopped white coconut pulp               g  45
red plum compote                                 g  64 5
orange-scented Italian meringue                 g 150 
gelatin                                              g  6 5
semi-whipped cream                              g  675
Combine the plum pulp and compote, red orange juice and coconut pulp; 
add the hydrated and microwaved gelatin, then gently add the orange 
flavored Italian meringue and, finally, stir in the semi-whipped cream. 
Pour into the moulds and  blast chill. 

rant has become a theme of primary importance even in professional competitions. It might seem an exaggeration, but the application of this 
principle in the various contexts that concern us means wasting less energy, less water, producing less waste and therefore helping to reduce 
pollution, which negatively affects climate, our land, our future and that of our children.

Grounded cocoa and raw coconut “soil”
with plum and coconut mousse and pistachio semifreddo

Pistachio custard
35% fat cream                                     g  45
whole milk                                         g 128  
lightly toasted pistachio powder                 g  32
sugar                                               g 35  
egg yolks                                           g  29
wheat starch                                       g 8 5  
flour 00                                             g  7
Combine the cream and milk and cook 2/3 of it with half the sugar. At 
the first boil, add the mixture prepared with 1/3 milk and cream, the egg 
yolks, the other sugar, the wheat starch, the flour and the pistachio pow-
der. Boil for a couple of minutes. Cool and pass through a sieve.

Pistachio semifreddo
pistachio custard                                  g  332
sugar-free pistachio paste                         g  55
orange-scented Italian meringue                 g  90 
(not used for the plum and coconut mousse)
35% fat cream                                   mg  400 
(semi-whipped with 40 g of sugar)
vanilla bean                                        n  1
Combine the pistachio custard with the sugar-free pistachio paste, then 
the Italian meringue and add delicately the semi-whipped cream; pour in 
the suitable moulds in shape. Cool and unmold.

Mint-scented syrup
water                                               g  65
untreated mint leaves                             n  2
sugar                                               g 68  
Cook the sugar with water and, at the first boil, remove from the heat 
source, add the mint and cover until cool. Remove the mint leaves from 
the syrup and use as needed to flavor sauces or other preparations.

Mint-scented red plum sauce
plum compote                                     g  60
fresh mint leaves                                      to taste
fluid neutral gelatin                               g  10
mint-scented syrup                                g  10
Add the neutral gelatin and syrup to the plum compote. Mix and serve. 
To make the sauce more fluid, add some syrup to obtain the desired 
density.

Coconut air 
coconut water                                      g 100  
soy lecithin                                         g 0 2 
Combine the soy lecithin with the coconut water, blend with an immer-
sion mixer, collect the foam on the surface and use  when serving.

Assembly
Arrange the various components as shown in the picture. Garnish with 
some crispy coconut and spaghetti strands just blanched and cooked in 
the microwave with a few drops of plum compote.

Giuseppe Giuliano
giuseppegiuliano.org

photo Giovanni Vernengo
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Useful tools
Mart Cutter by Martellato is an electric ribbon roll cutter which cuts automatically 
the reels of acetate tape to the desired length in the required quantity. It makes it 
easier to optimize and manage a stock of acetate strips of different sizes, producing 
the necessary quantity of each length, thus avoiding cutting mistakes and loss of 
time. 
The automatic or the manual mode can be set by selecting on the digital display 
the desired length or the one previously preset, the quantity of strips required, and 
the working progress is visible on the display in addition to settings. The exclusive 
support for the rolls always guarantees the centering of the cut of different widths of 
strips. A practical plexiglass tray collects the cut strips and can be closed after use 
to protect the machine.
Moreover, some new shapes come from the collaboration between Martellato and 
Frank Haasnoot, to interpret the iconic travel cake. The Made in Italy stainless steel 
Geometric moulds are equipped with tubular devices which are easily removable 
after baking, in order to fill the cakes with non-baked fillings. martellato.it           

The king of cream whippers  
The cream whipper King belongs to the eco-sustainable range of machines which has been 
developed by Frigomat using a natural refrigerant gas and new technologies for energy 
saving, to reduce the environmental impact as much as possible and, at the same time, to 
achieve higher levels of efficiency.
Beside the use of natural refrigerant gas and a high-efficiency refrigeration circuit, the specific 
cleaning and sanitizing performance simplifies the operator’s work and, at the same time, it 
guarantees the highest standards of efficiency and hygiene. The machine has two cleaning 
modes by means of a flow-through sanitizing liquid: the automatic one, which minimizes the 
operator intervention, and the manual one, which allows the operator to manage and customi-
ze the flow-through washing with greater autonomy. There is also the possibility of disassem-
bling all the food contact parts to allow cleaning and individual inspection. 
The machine is equipped with a solenoid valve pressure dispenser to obtain excellent product 
texture and to avoid waste at the end of process; a temperature dispenser to guarantee 
optimal product maintenance; a stainless steel nozzle; a two litre removable stainless steel 
tank with an anti-ice refrigeration system and two preset dosing modes. The machine allows 
to obtain high performance levels with fresh cream, UHT and vegetable-based products. The 
wide overrun adjustment makes it fit to be used for mousses, whipped and semi-whipped 
cream. frigomat.it
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The science and culture of mignon pastry is masterfully interpreted
 by the pastry world champion Alessandro Dalmasso, in his book in English          

Pastry chef Alessandro Dalmasso is not only 
one of the most highly regarded and pri-
zewinning professionals in Italy, but he is also 
the president of the Italian Club of the Coupe 
du Monde de la Pâtisserie, the one who led 
the Italian team to win the prestigious gold 
medal at the 2021 edition of the competi-
tion last September, in Lyon. A serious and 
passionate professional who runs two pastry 
stores near Turin (Piedmont region) renowned 
worldwide for their unique mignon pastry 
offer. There’s no one like him who is able to 
investigate the world of mignon pastry so 
intensely, with the desire to preserve tradition 
and to study every operational detail, in 
order to rationalize production and update it 
to contemporary demands.
“The great mignon pâtisserie” is the book 

JUST
one bite

With craftsmanship you have to touch perfection

which illustrates the journey that Dalmasso 
has carried on in more than thirty years of 
career and incessant research, which shows 
how versatile and modern mini pastry is. A 
titanic commitment for the author (and for 
the publisher!) in order to develop an uncom-
mon theme which had never been treated 
before with such a didactic and accurate 
approach, because the single mignon is the 
antithesis of modernity, intended as massifi-
cation and quick production rates... It is the 
most uneconomical but prestigious pastry 
item!

Mini pastry has an aesthetic power able to 
seduce customers looking through a shop 
window, with a capacity of attraction equal 
to a few other products. And its fascination 
involves more and more pastry chefs, who 
undertake this type of production, which is 
not simple but so salient. And it is also remu-
nerative, if performed with the care and skills 
required in each phase. A work that requires 
mastery and an “almost obsessive attention”, 
as Dalmasso says in his book, which took him 
several years of study, research, comparisons 
and analysis, from the points of view of both 
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production and artistic approach. Real micro 
decorations had to be conceived, starting 
from non-drooping glazes resulting in a great 
effect of perfection, as well as their chromat-
ic meanings based on tastes, glazes, coat-
ings and granules, without neglecting the 
details about conservation and presentation. 
Chapter after chapter, Alessandro shares the 
results of his experiments with his colleagues, 
in search of the perfect and smoothest 
choux pastry, to be obtained through tech-
niques and tricks, recipes and procedures, 
to guarantee the infinite reproducibility of a 
unique piece, i.e. the classic Piedmontese 
bignola.
Going back in time and analyzing the recipes 
of the past, we find the double baked dough 
which, beyond myths and legends, had been 
already encoded in Italian Renaissance 
texts. Dalmasso’s vision is anchored to that 
tradition, but he looks at innovation with a 
scientific eye, based on critical research and 
the desire to codify a whole world, dividing it 
into families and giving further dignity to the 

richness of Italian base doughs, playing on 
stratification, seasonality, festive and savory 
variants… 
The volume offers a rich range of recipes, 
which give the opportunity to start, enhance 
and perfect these small sweet jewels, that 
concentrate the essence of pastry in just a 
few grams.                 

ALSO IN ENGLISH, THE BOOK SIGNED BY ALESSANDRO 
DALMASSO EXPLORES A WIDE RANGE OF MIGNONS: FROM 

CLASSIC AND INNOVATIVE CHOUX TO SAVORY ONES, THROU-
GH CHANTILLY, TARTLETS, MERINGUES, CAKE POPS, LIQUEUR 

MIGNONS, CUPCAKES, FRIED MIGNONS… MORE THAN 70 
RECIPES, MEANT TO SPREAD PROUDLY THESE ITALIAN GEMS IN 

THE WORLD.
SHOP.CHIRIOTTIEDITORI.IT

In Piedmont the culture of small pastry is a serious thing: 
10 g and not more, because it must be enjoyed in one bite as 

a single explosion of taste, without a second chance

DALMASSO’S BIGNÉ DOUGH 
water                                               g  1000
cream 35% fat                                     g  100
flour 00 W150/60                                  g  820
butter                                               g  580
whole egg                                           g  1250
egg whites                                          g  220
salt                                                  g  3

COCOA BIGNÉ DOUGH 
water                                               g  500
butter                                               g  350
bitter cocoa powder                               g  30
flour 00 W150/160                                 g  370
eggs                                                 g  620
fresh egg whites                                   g  120
fine salt                                             g  1

Bicolor bignè assembly 
After many researches and experimentations, I would like to share some 
of my recommendations, already tested in my production, and which I 
consider very important for the preparation of the bicoloured bignè. To 
summarize briefly: if there are two similar but not identical masses that 
have to be perfectly integrated, it is necessary to stabilize the textures 
before forming them, also in the successive phase of the cooking. These 
steps help to prevent a lot of waste and avoid imperfect pieces. If not, in 
the same production the results will be unstable and very different, even 
in the same baking pan. 
Once the bignè dough has been prepared in two colours, wrap them in 
film, put them in two separate containers and then place in the fridge for 
about 3 hours. In this way they are chilled uniformly, so the extrusion 
from the piping bag is excellent, and the resulting effect is with light and 
dark coloured lines.
To create the forms, use a piping bag number 12 nozzle with grooves. 
Put in the two internal sides of the bag 200 g of chocolate dough, and the 
light coloured dough in the center. Form drops with the lateral tip. Fill a 
teflon pan and place it in the leavening chamber at 25°C with 70% humi-

CHANTILLY WITH ARNEIS
dity. This step is very important to standardize production, as the humid 
heat allows the dough to return to the ideal temperature before baking, 
and prevents any resistance in the swelling of the bignè. Cooking time 
for a size of 10/11 g in a static oven at 190°C is 5 minutes, with closed 
valve and 13 minutes with open valve. 

ARNEIS CREAM
Arneis white wine                                 g  600
egg yolks                                           g  250
granulated sugar sucrose                         g  250
cream                                               g  150
granulated sugar sucrose                         g  37
starch (mix rice and corn)                        g  70
Mauritius vanilla berries                         g  1

Manual Piedmontese method 
Pour the wine, cream and 37 g of granulated sugar into a pot. Mix and 
heat until boiling. Whisk the egg yolks, vanilla, starch and sugar in 
a cutter at high speed for 3 minutes, so that the compound acquires a 
lighter colour with a slightly foamy, creamy texture. Pour into the hot 
liquid and continue heating and mixing with a whisk until it reaches the 
desired density. This operation must be done quickly to prevent the cre-
am from sticking to the bottom of the pot. Attention must be paid when 
cooking on a grill or induction system, because the inertia of the heat at 
the bottom is detrimental at the end of the cooking process. Copper pots 
can be used only if they are tin-plated and they must be taken off the fire 
immediately after complete cooking. Everyone can adjust this method to 
one’s own equipment, depending on the use of a cutter, a cream cooker 
or a multifunction machine. 

ASSEMBLY 
Decorate with two-tone cream puffs, so as to reproduce the chromatic 
appearance of a cork stopper. 

Alessandro Dalmasso
pasticceriadalmasso.it

Photo by Claudio Allais 



100% complete
Kit Cake to Go45  is a complete professional set by Silikomart which includes two silicone 

moulds allowing multiple combinations of textures and colours, and a double use cutter 
for bases or inserts (Base mould size: 75x38 h23 mm - Top/Insert mould size: 52x25 h7 

mm). They come with an elegant self-assembling compostable paper box with 6 
tailored trays, that provide a clear display of the products inside, ready to be deli-
vered. Each box has a window that allows to see the contents. 
professional.silikomart.com
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Forino combines the oriental flavor 
of kumquat with an Easter classic 
of Naples’ tradition

I grew up with a five-foot-tall kumquat plant in my garden, that produ-
ced about 25 kg of fruits. These, however, were not collected, because 
the plant was considered ornamental. Sometimes as a teenager I 
have tasted sour fruits, but nothing more. Only years later did I realize 
that I had an incredible resource in the garden!
One day, while I was working, my mother called me and asked: “Can’t 
you do something with all these kumquats I have in the garden?”. So I 
decided to transform them into a jam and after a few tests I obtained 
an interesting recipe, thanks to the aromatic complexity and fleshiness 
of the fruits. I put it up for sale in my shop and it was soon sold out! Then 
I began to imagine the inclusion of kumquats in a product range and 
the approaching Easter was the perfect opportunity. So I replaced 
oranges and offered a revisited Neapolitan pastiera and a special 
Easter colomba, which was flavoured with Earl Grey tea and candied 
kumquat. Customers were very impressed by kumquats used as flavour 
enhancers, which didn’t overwhelm the other ingredients, and it was 
another great success! 
I am very fond of the following recipe. I launched the Oriental Pa-
stiera in 2015 at Easter and it proved to be one of my most popular 
new entries at that time. It was intended as a modern version of the 
Neapolitan classic. 
The shortcrust pastry base with a dacquoise and the crémeux made 

THINK taste

with orange flavoured cooked wheat and 
ricotta cheese include the fundamental 
elements of the traditional cake. A bavorois fla-
voured with Earl Grey tea is added and its taste 
is enriched by bergamot notes and tannins. Fi-
nally there is a layer of kumquat and tangerine 

jam, which refreshes, lightens and dilutes the underlying sweetness. 

Gian Luca Forino       

Almonds Shortcrust Pastry 
butter                       g 165 
sugar                        g 110 
ground almonds                  g 110 
whole eggs                     g 45 
vanilla bean                    n 1/4 
salt                         g 1 
flour                        g 250 
Mix the butter and flour in a planetary mixer equipped with a flat beater. 
Add the rest of the powders and the eggs. Knead the ingredients to ob-
tain the dough. Spread it on parchment paper and let it rest in the fridge 
for 12 hours. Roll it out to a thickness of 2.5 mm and cut it into 18 cm Ø 
discs. Bake them on Forosil mats.

Almond Dacquoise
egg whites                     g 220
sugar                        g 170  
ground almonds                  g 170 
powdered sugar                  g 90
flour                        g 45
Beat the egg whites with 1/3 of the sugar and add the remaining part a 
little at a time. 
Sift the flour with the powdered sugar and almonds. Once the egg whites 
are whipped, add the sifted powders, being careful not to separate the 
mass. 
Spread it in Ø16 cm rings using a pastry bag equipped with a tip size n 
6. Bake at 200°C for 6 minutes.

Oriental Pastiera

THINK taste
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The result is a refined cake, 
which is perfect for the mild 

temperatures at Easter time.
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ORIENTAL PASTIERA
Composition almond shortcrust pastry, almond dacquoise, pastiera crémeux, tangerine and kumquat 
jelly, Earl Grey tea bavarois.
Aromatic profile fresh, citrus-like, sweet, delicate, elegant, toasted

Special ingredient KUMQUAT
Originally from Japan, the kumquats or cumquats are a group of small fruit bearing 
trees. The edible fruit has a size of about 3 cm, it  is orange-colored and very rich in 
essential oils, which give it a special citrus flavour, similar to orange, lemon, bergamot, 
lemongrass and neroli. Its sweet skin is practically fused to the rather sour pulp, which 
makes it difficult to peel. 

Origin
Japan, China, Southeast Asia, India, 
Russia, Turkey, Egypt.

Aromatic profile 
citrus, sour, floral, balsamic, bitter.

USE 
They can be eaten as whole fruits, but they give their best when transformed into jam, jelly, candied fruit, 
i.e. cooked. They go well with both fresh and aged cheeses, dried fruit and spices. It is a multipurpose ingre-
dient, which helps to personalize one’s desserts.

Pairing
citrus, star anise, Hojicha toasted Japanese green tea, Earl Grey tea, almonds, hazelnuts, dates, rum.

Pastiera Crémeux
cream                                               g 240
sugar                                               g 24 
egg yolks                                           g 70 
white chocolate                                    g 120 
gelatine                                             g 8
ricotta cheese                                      g 80 
cooked wheat                                      g 200 
orange paste                                       g 20 
cream                                               g 40 
orange blossom essential oil (drops)             n 2 
Coarsely mix the cooked wheat with ricotta cheese, orange paste, 40 g of 
cream and the essential oil. Hydrate the gelatin in cold water. 
Bring 240 g of cream, sugar and the egg yolks to 84°C and dissolve the 
previously hydrated gelatin into the blend. Pour it over the white choco-
late and emulsify. Add the ricotta and cooked grain mixture to obtain the 
crémeux, then spread it over the dacquoise and blast chill.

Tangerine and Kumquat Jelly
tangerines                                          g 360 
glucose syrup 60DE                               g 45 
gelatin                                              g 6 
sugar                                               g 75 
NH pectin                                          g 9 
boiled kumquats                                   g 186 
Hydrate the gelatin in cold water. Heat the tangerine juice to 40°C and 
add the NH pectin dispersed in sugar. Turn with a whisk and bring to the 
boil, add the glucose syrup and the kumquats. Bring to the boil again and 

dissolve the previously hydrated gelatin. Coarsely blend the jelly with 
the kumquats. Cool to about 40°C. Prepare three 18 cm rings adding 
a stretched film and place them on a baking tray. This will prevent the 
gelatin from spilling out under the rings. Pour the gelatin and blast chill.

Earl Grey Tea Bavarois
milk                                                 g 220
cream                                               g 220 
Earl Grey tea                                      g 5
egg yolks                                           g 100 
sugar                                               g 85 
gelatin                                              g 11 
cream                                               g 350 
Hydrate the gelatin in cold water. Bring milk and cream to a boil and 
infuse the Earl Grey tea for 10 minutes. Filter and replace the amount of 
lost liquids with some milk. Add sugar and the egg yolks then cook at 
84°C. Dissolve gelatin in it and cool to 28/30°C. Add the semi-whipped 
cream. Pour the blend over the jelly, let it crystallize slightly and put the 
dacquoise/ricotta crémeux in the center.

Assembly
Remove the cakes from the rings and cover them with some neutral 
icing. Decorate their surface using dark chocolate to draw the Chinese 
symbol corresponding to the word “tea”.

Gian Luca Forino
photo Ottorino Benvenuto



New shapes come from the 
collaboration between Martellato 
and Frank Haasnoot, to interpret 
the iconic Travel cake. 
Made in Italy stainless steel moulds.
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Expertise that makes your life easier.
80 years of history, raw materials know-how, pro-active R&D.
Quality being our core DNA: the market rewards us in return.
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