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PASTRY CHEFS IN CARATE BRIANZA - ITALY

When you mix passion with experience, 
the promise of a masterpiece is never far away.
For 70 years Icam Linea Professionale and Agostoni have fed the creativity 
of pastry chefs, chocolatiers and ice cream makers worldwide. 
And now we are back with the origin of taste: we are back with our Italian chocolate.
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The combination of elements 
of the title becomes meaningful and powerful 

thanks to professional competence.
A gift that distinguishes a determined 

and talented pastry chef such as Paolo Griffa

PLAY AND COMPLICITY
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Today, more than ever, play and com-
plicity with customers are fundamental. 
Paolo Griffa, the Michelin chef based at 
the Petit Royal in Courmayeur near Aosta, 
is well aware of this. There, for some years 
he has been keeping up with a cuisine in 
which technique, excellent raw materials 
and amazement have always been on 
the agenda. “We reopened at the end of 
June with all the doubts that this historical 
period brings with it – explains the young 
Piedmontese chef, born in 1991 – but the 
café and restaurant responded well right 
away, also because we have a lot of 
space in our garden and this helps. At the 

beginning we didn’t know if our custo-
mers were eager to go along with our 
approach linked to surprise and play, but 
we decided to continue on this path and 
I must say that we did well”.
And so, in this restaurant located at the 
foot of Mont Blanc, in a historic hotel such 
as the Royal and Golf, the menu changes 
with every season and it is submitted to 
customers with the unique complicity they 
establish with waiters, meant to explain 
the courses only after the tablemates’ 
choices. In other words, at Griffa’s table, 
one must be trustful in following the 
culinary paths developed according to 

specific themes, but without knowing the 
details – the Valle d’Aosta; neither meat 
nor fish (rich in vegetables); the menu 
dedicated to art, with a great artistic 
interaction between shapes, colors and 
approaches; the travel menu, in which 
preparations and tastes from seven diffe-
rent countries are contaminated with pro-
ducts from Valle d’Aosta. This is the case 
of the trout served as a South American 
ceviche, but seasoned with peaches and 
white lavender, testifying the presence of 
many aromatic herbs in the area. “The 
menu dedicated to art – continues the 
chef – was the most popular during this 
summer, which saw Courmayeur filled 
up with many people who have second 
homes here. The summer season went 
well beyond all expectations: now we are 
closed, to be ready for winter with a new 
opening scheduled for late November 
or early December. It depends on how 
the Covid-19 situation will evolve in our 
country”.
And if the different gastronomic paths 
represent an initiation into Paolo Griffa’s 
cuisine, it is with his desserts that we arrive 
at a sublimation. A perfectionist, rigorous, 
careful connoisseur of techniques and 
raw materials, he plays with flavors and 
textures, shapes and colors in a way that 
maybe has no equal. “The way I intend 
pastry in a restaurant is a game in which 
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the barrier between sweet and savory 
falls and this represents my being not only 
a pastry chef, but also a cook. I do not 
believe that there is a rule, other than the 
fact that desserts must respect the setting 
of the venue. If you are in a classic restau-
rant you can only expect tradition, but if 
you choose to try a more innovative, con-
temporary and experimental cuisine, then 
the whole menu must respect this appro-
ach, even desserts. This is the only way 
to give a sense of harmony to the whole 
experience “. And so the avant-dessert is 
a Japanese-inspired granita made on site: 
a Kakigori with sorrel, dandelion honey, 
rosehip syrup and pine resin.
The most emblematic dessert of the sum-
mer season, however, was probably Pic 
Nic in Val Ferret, for which the whole set 
up of the table was changed: a red and 
white gingham tablecloth and a center-
piece made with wild flowers were the 
prelude to about twenty minutes of ta-
sting. The tastes were varied: apricot pre-
serves with verbena; chocolate salami; a 
chiffon cake with elderflowers; fruit (cher-
ries or raspberries, blueberries and wild 
strawberries); raspberry kefir; an emptied 
rennet apple containing a sorbet obtai-
ned with its own extract; a rum waffle with 
chocolate and peach spread; a nitrogen 
chocolate bar; a hummingbird cake with 
brie cheese, i.e. a brie cheesecake with a 

sweet olive sponge and lemon thyme oil 
(the hummingbird’s plumage was made 
with edible flowers).
Inventiveness, play, revisited tradition. This 
was the case of the Bee Honey dessert, 
dedicated to the world of bees. It was 
made up of honey waffles reminiscent of 
bee hives containing a honey biscuit with 
honey Bavarian cream. Griffa placed on 
it a yellow nectarine sorbet, colored with 
charcoal honey, which represented the 
body of the bee, while the wings were 
reproduced with vanilla.
And on the menu of this 2020 summer his 
Banana Splash was back by popular de-

mand, revisiting a dessert which he served 
before, at the Piccolo Lago restaurant in 
Verbania. “Obviously this was a reinterpre-
tation: banana-shaped shells enclosed a 
toffee filling covered with white choco-
late. On the plate – Griffa recalls – there 
used to be an X against which a sphere 
was thrown. The new version included 
curry popcorns made with nitrogen and 
a vanilla sour cream obtained with a 
siphon, wild raspberries and an externally 
cooked banana cake, with a chocolate 
ganache inside ”.
The experience ended with a small pastry 
selection, which brought back the playful 
approach with a trio. “There were rings 
and Xs on a squared plate but, before 
eating them, you had to challenge your 
opponent and try to win”, concludes the 
chef from Pralormo, near Torino, who wor-
ked at Combal.Zero restaurant in Rivoli, 
Chateaubriand in Paris, Studio in Co-
penhagen, Marco Sacco’s Piccolo Lago 
in Verbania, and Serge Vieira in Chau-
des-Aigues, after a brilliant diploma at the 
“Giovanni Giolitti” professional institute in 
Turin, with the support of Alessandro Ricci, 
his teacher and first talent scout.
“We are working on our winter menu now 
– he concludes – and it will be our seventh 
menu including forty dishes, such a big 
challenge! Inside the Petit Royal restau-
rant we have tables spaced two meters 
apart and also in our hotel we comply 
with the Covid safety rules. Unfortunately 
we didn’t have foreign customers during 
the last season and I fear that they won’t 
come in December too. And the same 
happened to large tables. Today the 
trend is for smaller tables, but luckily in our 
structure there is no lack of space to be 
able to please everyone!”. 
hotelroyalegolf.com

Sarah Scaparone
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BEE HONEY

Dandelion mead; hazelnut choco 
nitro; strawberry kefir and chocola-
te and rose muesli; chocolate and 
rum salami; hummingbird cake with 
chestnut honey, olive and lemon 
thyme sponge; rennet apple sorbet; 
rum waffle and chocolate, peach 
and amaretto cream; chiffon cake 
with elderflowers and vanilla custard; 
candied apricots with vervein.

Vanilla biscuit, mountain honey crémeux, flower 
tea jelly, edible flowers, peach sorbet, charcoal 

and lemon honey, honey waffles. 
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BANANA SPLA
SH

Chocolate shell filled with caramelized banana and 
caramel toffee crémeux, chocolate coulant biscuit, 
caramelized curry popcorns and iced popcorns with 
crème fraîche, fresh raspberries.
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Two allies in your lab
Trevalli Professional LA 35 is a UHT cream for whipping and cooking which is the ideal solution for 

pastry fillings and decorations. With its compact structure, excellent resistance and no separation, Trev-
alli Professional LA 35 has a full and intense taste, and is suitable for mousses, bavarois and semifred-

dos. It has a 35% fat content and must be stored between +4°C and +10°C for a 365 days shelf life. It is 
available in 1 liter Tetra Brik packs.

Trevalli Professional LA 38 is a UHT cream for whipping and cooking, and it is suitable for fillings and 
decorations, but most of all excellent as an ingredient for gelato basis. It is produced with cream com-

ing from accurately selected livestocks, it has an extremely compact structure and a strong resistance 
after 24 hours. When it melts in the mouth, it releases an intense milk taste. It has a 38% fat content 

and must be stored between +4°C and +8°C for a 365 days shelf life. It is available in 1 liter Tetra Brik 
packs. hoplatrevalliprofessional.it/

Christmas 2020
In collaboration with renowned professionals, Pavoni Italia offers a wide selection of 
new and rich shapes for Christmas. They are collected in a dedicated brochure, “which 
illustrate products capable of transforming every idea into emotions, every vision into 
reality, every gesture into art and every festive occasion into unforgettable moments. 
They are tools for professionals conceived without compromise, in search of the perfect 
shape and texture”.
Many Christmas novelties are available for chocolatiers. “Making sophisticated and 
detailed designs has never been easy, but our thermoformed molds – KT191 Snow Tree, 
KT192 Mini Snow Tree, KT194 Rocky Tree and KT193 Comfort Teddy – can simpli-
fy and accelerate your daily activity in the lab, thus enhancing the results, i.e. unique 
Christmas trees and iconic shapes. 
Decorate them according to your 
style, using the Pavoni Italia colors”.
Moreover, KE072 COMET and 
KE073 SKYLINE molds enable pa-
stry chefs to reinvent the traditional 
Christmas yule log. “For Christmas 
there is no more classic and at the 
same time modern form than the 
bûche de Nöel, and their unique de-
sign can be enhanced with creative 
decorations and precious finishes”. 
The new Pavoni Italia catalog is 
available on pavonitalia.com

SACHER, WHAT A PASSION!
Maxima is the new PreGel line of pastry and bakery ingredients in “maxi” format for professio-
nals, a complete range of products for the making of traditional desserts through a few simple 
steps for greater efficiency. Sacher Maxima was developed to recreate the base of the traditional 
Austrian Sacher Torte. The semi-finished mix shows an optimal balance of cocoa, chocolate and 
almond flour to obtain a flavored and soft Sacher base. Very versatile, it is fit for multiple applica-
tions such as brownies and other traditional cakes like Cioccolatina. 
“Garnish the surface of your cake with Bitter Maxima Cream for an irresistible, creamy and inten-
se flavored glaze. Moreover, our Five Star Chef pastry line is a great complement to the Maxima 
line. Try our high quality Apricot Pastry Fillings, a delicious bake and freeze stable sauce made 
with 85% fruit pieces”. pregel.it



SSAACCHHEERR
A mix dedicated to traditional pastry, ideal to make 
a standard base for Sacher cake. This balanced mix 
of cocoa, chocolate and almond flour was created to 
achieve a soft and consistent sponge. Very versatile, it 
allows for multiple applications such as brownies and 
other traditional cakes like Cioccolatina. 

Complete the Sacher cake recipe with the following products:
Maxima Crema Bitter (Dark Chocolate) , for an irresistible, 
flavorful glaze.
Five Star Chef Pastry Fillings Apricot for a high quality and 
bake stable filling made with fruit pieces (85%). 

allows for multiple applications such as brownies and 
other traditional cakes like Cioccolatina. 

SCHOOL OF GELATO & PASTRY
WWW.PREGELTRAINING.COM

www.pregel.com 
info@pregel.com
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A new brand, a new logo, 
a new e-commerce site: 
Davide Comaschi’s journey evolves,
in the name of design, internationality 
and chocolate culture

“I started from my history and my own 
journey to define my rebranding project, 
working intensely since August”. From 
Belgium, where he resides as global cre-
ative lead for Callebaut, Davide Coma-
schi is thrilled to tell the news illustrated 
here, which are revealed in his Christmas 
collection.
Born in 1980, after training at the Capac 
professional institute in Milan, he began 
his career at the renowned Pasticceria 
Martesana also in Milano, alongside the 
confectioner Vincenzo Santoro. In 2010 

THE MULTIPLICATION 
OF THE TRIANGLE

he joined Accademia Maestri Pasticceri 
Italiani and, in the same period, he met 
Iginio Massari, starting a collaboration in 
the context of the CAST Alimenti school 
classes and of the preparation of the 
World Chocolate Masters, which he won 
in 2013. A remarkable rise sublimated in 
2019 by his current international role, as 
the first Italian professional to take it on, 
and with the opening of his pastry and 
chocolate corners, in Rinascente and 
Forte Village (in Sardinia) department 
stores.

This is a year of meditation and matura-
tion also for him, which led to the simul-
taneous launch of his new e-commerce 
site, and development of a new brand 
and a new logo, meant to strengthen his 
positioning in the world of quality cho-
colate. “I studied a packaging capable 
of presenting my Galaxy Collection in 
the same form of my winning Galaxy 
chocolate at the World Chocolate 
Masters in Paris. And I also designed my 
other chocolate pieces with the same 
minimal and geometric imprint. I have a 

The Christmas balls come in six colors. Besides the three classic white, milk and dark chocolate ones, the other three are modified with shades of red. 
They are sold in a practical, elegant and functional take-away packaging.
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that I have left a mark over the years!”.
It all began with the Galaxy praline with 
its innovative shape, which led it to the 
victory of the WCMs and which today 
reappears in several variations of tastes 
in the collection of the same name. 
This is the geometric approach that 
distinguishes Davide’s work, including 
chocolates, bars and tasting bonbons. 

And hence its production is now compa-
rable to one of design objects, which is 
capable of speaking all the languages   
of the world.
His Christmas collection is also polyglot, 
and it was developed to launch the new 
e-commerce on davidecomaschi.com. 
We give you here a delicious taste it, 
thanks to the photos by Heikki Verdurme.

Davide Comaschi’s new logo highlights his initials in a modern and linear 
way: “I wanted timeless and essential shapes, suitable for any use - he 
explains -, both for signature prodcts and for online communication”. 

It becomes a central graphic element like a 
sort of sealing wax stamp on the triangular 
tablet that recalls the stylized silhouette of 
Santa Claus.
Moreover, the colors Davide chose for his 
packaging are not typical, because he 
prefers to focus on yellow, with graphi-
cs that recall the brand and triangles 
that reproduce the design of Galaxy 
praline. In the outline graphics, the 
C and D stand out, between yel-
low and white lines.

The trees that celebrate the Galaxy praline are made with specific 
molds conceived with Pavoni Italia. They are available in five colors: 

white, milk, Ruby, dark and caramel.

BETWEEN LOGO AND PACKAGING

passion for architecture and design: the 
theme of the WCM was the architecture 
of taste and from there I conceived my 
triangle-shaped brand, a geometric 
form which has many meanings and is 
the perfect to multiply forms. And it’s 
nice to hear from colleagues all over the 
world that, when they see a triangular 
chocolate, they think of me: it means 
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Among the Christmas pieces, the Santa Claus hat is 
about 14 cm high: here all the most typical details 
are deliberately missing, leaving only the “memory” 
of the white beard.

Inspired by Galaxy, here is the festive golden and red Milano panettone. 
The filling is the result of Davide’s personal technique which reproduces 

the texture of the panettone taste of candied orange, raisins, vanilla, 
as well as the scent of butter and icing, in an explosion of defined aromas.    

The stylized and slender version of 
the Christmas trees (in two sizes) 
is obtained with molds designed 
from scratch. 



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.

follow us:

www.menz-gasser.it
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Just one counter-top machine for 
gelato and pastry making
ReadyChef is a countertop machine designed for pastry shops and restaurants by Carpigiani. In 58 cm it 
incorporates the technology suitable to add gelato to menus and it acts as a “personalized assistant” for the 
making of pastry and chocolate specialties. It includes 32 programs ranging from the production of creams 
to the tempering of chocolate, from the gelato to slushes and cremolatas, while six cycles are dedicated to 
sauces and toppings. Thanks to a single-phase connection it is easy to install, and cleaning is made easier by 
a special program that saves a lot of time and space. ReadyChef applications for pastry and foodservice were 
the focus of some demos illustrated by the instructors in Gelato Pastry University in Tokyo and Foodservice 
Professionals in London, the two schools launched by Carpigiani Gelato University in 2015 and 2017 respec-
tively, for pastry and foodservice professionals who want to expand their knowledge. 
For more technical infos, carpigiani.com/en/product/batch_freezer/ReadyChef

Sustainable and intense
A new chocolate coming from Central America has been introduced in the Agostoni Gran Cru range. 
After more than ten years of activity in Africa and South America, where Icam sourced its cocoa while 
improving farmers’ working conditions with a sustainable approach, Agostoni Fondente Gran Cru 
Chimelb (cocoa 65%) results from of a project of conservation, sustainability and social responsibili-
ty. Located in the heart of the natural forests of the Alta Verapaz region in Guatemala, Finca Chimelb 
is a unique plantation, where cocoa grows alongside coffee, cardamom, pineapple, eucalyptus 
and gum trees, thus contributing to the intense aromatic profile of the new Gran Cru. A Trinitario 
cocoa blend, it is a sweet and intense chocolate, with a cacaoté aromatic profile, with 
distinct notes of dried fruit and hints of coffee. A versatile product, it is suitable for 
pastry, mousses, delicate pairings with red fruits or pure vanilla creams, gelatos, 
semifreddos, chocolate sorbets... It is available in packs containing three in 4 
kg sacks. icamprofessionale.it

A 2020 special edition 
Bag 19 Ideabrill by Esseoquattro 
is a packaging especially designed 
for leavened products. Thanks to 
the patented Ideabrill formula, it 
preserves their quality, maintaining 
texture and aromas for a long time, 
as confirmed in a study conducted 
by Esseoquattro’s Research& De-
velopment department in collabo-
ration with the Italian University of 
Camerino.
Thanks to its innovative design and 
the variety of prints available, Bag 
19 adds elegance to products and improves the quality perceived by the 
end consumer. Furthermore, this packaging features many useful details, 
such as the oval bottom and the practical adhesive strip closure; it can also 

include a transparent horizontal window if contents are to be visible.
Bag 19 is a 3-in-1 solution and it reduces the required amount of packaging. Since it is suitable for direct contact with food, you can place leavened 
cakes directly into Bag 19 without a transparent plastic bag, using it both as primary and secondary packaging. Being very versatile, it allows to obtain 
five different styles types of packaging; it is also available with a handle, thus becoming a practical shopping bag.
Bag 19 Ideabrill has a low environmental impact since it is made with raw material coming exclusively from forests subject to environmental sustainability 
requirements. It also reduces the volume of packaging waste, with a positive impact. Moreover, its basic components (paper and treated film) can be 
easily separated to facilitate recycling at the end of its life cycle. esseoquattro.com
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professional.silikomart.com/eng/esposizione/piattini

The new trays range by Silikomart is born, 
produced in Italy with 100% compostable material.

A material is called compostable when it is able to transform itself into a compost through 
a decomposing process, defined as composting process.

Something that is compostable can be used as compost when it decays.

Square 83x83 mm Rectangle 140x40 mmRound Ø 86 mm

Easy grip Non-slip StackableScratchproof

watch the video
https://youtu.be/g0rh58bQF2s

watch the video
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Antonio Bachour is the author of the following celebrations of gianduia chocolate 
and of the intriguing fruity aromas included in his “Bachour in Color”,
the book that the most “social” pastry chef in the world chose to publish with us, 
spreading a fantasy of entremets, mono, tartlets, petits fours, macarons and verrines…

AN HYMN TO SWEETNESS

Yields 15

Chocolate Cake
eggs  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . g 120
sugar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . g 190
flour  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . g 180
baking powder . . . . . . . . . . . . . . . . . . . . . . . . . g 15
milk. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . g 245
clarified butter  . . . . . . . . . . . . . . . . . . . . . . . . . g 175
70% chocolat  . . . . . . . . . . . . . . . . . . . . . . . . . . g 155 
In a mixer with a whisk combine sugar and eggs. Add milk, 
melted butter, chocolate and then the sifted dry ingredients. 
Bake at 162°C for 10-12 minutes in a sheet pan lined with a 
silicone mat. Let it cool and cut in the desired shape. Reserve in 
the fridge.

Gianduia Mousse
gelatin sheets . . . . . . . . . . . . . . . . . . . . . . . . . . g 6
gianduia chocolate, melted . . . . . . . . . . . . . . . . . . g 375
heavy cream  . . . . . . . . . . . . . . . . . . . . . . . . . . g 220
60% hazelnut praline  . . . . . . . . . . . . . . . . . . . . . g 60
heavy cream, whipped to soft peaks . . . . . . . . . . . . g 375 

Soak gelatin in ice water until softened; squeeze out excess 
water and set aside. Bring the 220 g of cream to a boil, add the 
gelatin and mix until it melts. Add the boiling cream to gianduia 
and praline, then mix with the hand blender until smooth. Set 
aside to cool to 35°C before folding in the whipped cream. 

Milk Chocolate Glaze
Silver gelatin sheets . . . . . . . . . . . . . . . . . . . . . . g 22.5
water   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . g 125
granulated sugar   . . . . . . . . . . . . . . . . . . . . . . . g 225
glucose syrup. . . . . . . . . . . . . . . . . . . . . . . . . . g 225
Jivara Milk Chocolate  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . g 225
condensed milk. . . . . . . . . . . . . . . . . . . . . . . . . g 160
Absolu Cristal neutral glaze  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . g 90
Soak gelatin in ice water until softened; squeeze out excess wa-
ter and set aside. In a medium size pot, bring water, sugar and 
glucose to a boil (103°C). When hot, stir in the drained gelatin. 
Place chocolate in a medium size bowl. Pour the hot mixture 
onto chocolate and emulsify with the hand blender. Stir in the 
condensed milk and neutral glaze. The glaze will be ready 
when it reaches 35ºC. 

Milk Chocolate Caramel Whipped Ganache
35% fat heavy cream   . . . . . . . . . . . . . . . . . . . . . g 250
glucose syrup   . . . . . . . . . . . . . . . . . . . . . . . . . g 25
sugar   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . g 30
milk chocolate  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . g 170
35% fat heavy cream   . . . . . . . . . . . . . . . . . . . . . g 375
Bring 250 g of cream and glucose to a boil. Make a dry ca-
ramel with sugar and stop the cooking adding the hot cream. 
Wait until temperature falls to around 60°C, and then pour onto 
the melted chocolate. Mix until it is smooth, glossy and elastic, 
using the hand blender. Blend to perfect the emulsion. Add 375 
g of chilled cream and blend again. Set aside in the refrigerator 
to set overnight.

Crunchy Milk Chocolate
milk chocolate  . . . . . . . . . . . . . . . . . . . . . . . . . g 400
cocoa butter. . . . . . . . . . . . . . . . . . . . . . . . . . . g 60
ground hazelnut . . . . . . . . . . . . . . . . . . . . . . . . g  80
Melt chocolate and cocoa butter to 35°C and add small pieces 
of ground hazelnut. Use immediately.

Assembly
Pour the mousse over the Pavoni Pastel Mold and cover with the 
cake. Freeze. Place in the freezer. Unmold and glaze it. Use two 
toothpicks to help dip the glazed cakes into the crunchy milk 
chocolate. Pipe the whipped ganache on top of the cake.

Piedmontese petits gâteaux
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Yield :15 – 6 cm tarts

Sablé Dough (almond shortcrust)
Yields 1 full trays 60x40 cm
unsalted butter, cut in small cubes and cold .  .  .  .  .  .  .  . g  180 
all-purpose flour . . . . . . . . . . . . . . . . . . . . . . . . g  360 
confectioner’s sugar . . . . . . . . . . . . . . . . . . . . . . g  120 
a pinch of salt
almonds, finely ground/almond flour  .  .  .  .  .  .  .  .  .  .  .  . g  50 
whole eggs . . . . . . . . . . . . . . . . . . . . . . . . . . . g  70
In a stand mixer fitted with a paddle attachment, add butter, 
flour, sugar, salt and almond flour and beat until the mixture 
becomes powder. Add the eggs and mix just until the dough 
comes together. Do not over beat.
Scrape the dough out of the bowl and gently press it into a 
rectangle. Double-wrap the dough in a plastic wrap and refrige-
rate for at least 3 hours. Roll the dough between two pieces of 
parchment paper to 2 mm thickness. Cover in plastic wrap and 
refrigerate until ready to use.
Preheat the oven at 165°C. Butter the 6 cm tart molds and cut 
the dough to fit them. Line and trim each mold and freeze for at 
least 30 minutes before baking for about 15 minutes, until lightly 
golden. Let them cool and brush with some melted cocoa butter.

Olive Oil Cake 
eggs  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . g  150 
sugar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . g  100 
milk. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . g  65 
extra virgin olive oil . . . . . . . . . . . . . . . . . . . . . . g  130
flour  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . g  200
baking powder . . . . . . . . . . . . . . . . . . . . . . . . . g  6
Mix eggs and sugar with the whisk. Add milk and olive oil and 
mix. Sift the flour and baking powder and add to the olive bat-
ter. Fill 1/3 of the tart and bake at 165°C for 8-10 minutes.

Lemon Basil Cream
eggs  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . g  200
sugar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . g  150
fresh lemon juice .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . g  150

lemon zest . . . . . . . . . . . . . . . . . . . . . . . . . . . . g  3
unsalted butter, soft  . . . . . . . . . . . . . . . . . . . . . . g  150
basil leaves  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . g  4
Silver gelatin sheet. . . . . . . . . . . . . . . . . . . . . . . g  3.5  
Soak gelatin in ice water until softened; squeeze out excess 
water and set aside. Cook eggs, sugar, lemon juice and lemon 
zest in a bain marie until 85°C. Add the hydrated gelatin. Cool 
the mixture to 40°C and emulsify with the butter and basil lea-
ves. Pour the lemon cream over the olive oil cake. Let set in the 
fridge. 

Assembly
Decorate the tart with fresh berries.

                                   Antonio Bachour                                  

Lemon Basil Tart  

BACHOUR IN COLOR 
Antonio Bachour - Chiriotti Editori
Italian and English 
€ 55 - shop.chiriottieditori.it
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THE LAUNCH OF A NEW LINE 
The new Sine line by Menz & Gasser includes extra oven-baked jams with 60% fruit content 
and it is a natural response to the increasing demand for quality and to the trend for healthy 
eating. Its name, which means “without” in Latin, hints at this product’s USP: clean label, 
reduction of sugar and high fruit content (60%) are the basic elements of this line, offering the 
consumer an authentic, genuine, and delicious experience.
Sine is a versatile line which can be used in many ways. For example, it is great as a filling before 
or after baking, as well as a flavouring for dough, and it can also be frozen. Its low sugar content 
compared to traditional oven-baked jams ensures a soft structure, even after freezing, making this 
product suitable both as a filling for cakes or single portion products and as a flavouring for gelato. 
Sine includes 5+1 flavours: classic apricot, strawberry, cherry, forest fruits, blackberry, and the uni-
que exotic peach and passion.
“We have always paid close attention to the requests of consumers, and we strive every day to 
observe new market trends, anticipate the future and offer innovative solutions to today’s needs, 
simultaneously guaranteeing the confectioner’s peace of mind”. menz-gasser.it

A complex system
The T-line by Pomati Group includes a system for loading, 
dosing and vibrating polycarbonate molds (with dimensions 
275x175 or 275x135) and is useful for the production of 
chocolate bars, pralines, napolitaines… It is possible to adapt 
the T-line not only to the tempering machine T20 with 24 kg 
of tank capacity and T35 with 50 kg of tank capacity, but also 
to machines already existing in the laboratories. The T-line can 
be combined with the Tipper model, a mold tilter useful for 
the production of hollow bodies such as cups, shells, eggs… 
The T-line trolley is composed of a feeding tower that can hold 
15 molds. The chocolate dosing takes place via a pneumatic 
valve combined with a customizable, heated dosing plate. The 
dosing times are programmable via a touch screen panel. To 
complete the process, the T-line is equipped with a vibrating 
table whose vibration time is programmable. T-line is also com-
patible with Pomati vertical cooling tunnel. pomati.it

For true butter believers
Vandemoortele Europe is pleased to introduce the new St. Villepré range, “the real butter solu-
tion for true butter believers. As a butter that excels in terms of taste, quality and functionality, St. 
Villepré is a logical extension to the existing range of margarines and butter blends for professional 
use. Technical solutions – with a strong focus on their added value for bakers – have always been at 
our core”. 
St. Villepré is a 100% natural, creamy, and full-flavored versatile range, which stands out for its 
constant quality and processability. It includes the traditional butter for incorporation, especially 
suitable for recipes of cakes, creams, brioches and biscuits. Available in 1 kg bars, it is easy to pro-
cess and it blends perfectly with other ingredients. The result is an well-developed recipe, enriched 

with a full butter taste. 
The textured butter for lamination is a 
smart technical solution for croissants, 
Danish and puff pastry. It is made with 
selected dairy ingredients to guarantee the best performance and a consistent melting point 
throughout the year. Offering excellent plasticity, the butter sheets are easy to process, resul-
ting in beautifully layered and well-developed puff pastry with a crispy crust.
The traditional dairy butter is a all-round solution for every application in cooking and pastry. 
It is produced in Normandy (France), using a natural and traditional process starting from 
dairy-fresh cream, and it gives the unmistakable flavour of pure butter to baked products. 
vandemoortele.com
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TRINBAGO 
COFFEE CRÈME

Decoration
70% dark chocolate                                          as desired
cocoa butter                                                  as desired 
food colour                                                    as desired 
edible gold dust                                             as desired 
fresh herbs                                                    as desired 
Spread some tempered dark chocolate in a chocolate pod-sha-
ped mold, using a pastry brush. Let it crystallize before ap-
plying a second layer. Once crystallized, remove it gently from 
the mold. Heat the cocoa butter to 35°C. Using a brush, apply 
the food color on the external part of the cocoa pod. Set aside.
Put some tempered chocolate into a piping bag. Pipe it to 
obtain a tree branch. Once crystallized, sprinkle the edible gold 
dust on it. Set aside.

Coffee infused cream    
35% cream                                                    g 70
coffee beans                                                  g 7
In a small pot, bring the cream to a boil, then add the coffee 
beans. Cover the infusion with a film and let it rest at least 10 
minutes, but preferably overnight.

Coffee crémeux   
coffee infused cream                                        g 60
egg yolks                                                      g 16
granulated sugar                                             g 12
cocoa butter                                                  g 12
powdered gelatin                                            g 0,84
Filter and weigh the desired amount of cream. Whisk the egg 
yolks and sugar. Bring the cream to a boil, add the egg yolk 
mixture and cook it at 82/84°C, stirring constantly. Add the 
cocoa butter and gelatin powder and mix. Let it rest for 12-24 
hours at 4°C before using.

Chocolate cake   
water                                                           g  10
cocoa powder                                                g  4
flour                                                            g  11
granulated sugar                                             g  17
vegetable oil                                                 g  7
eggs                                                                                        g  5
whole milk                                                    g  10
vanilla essence                                                few drops
a pinch of salt
a pinch of baking soda

Heat and mix water and cocoa powder in a small pot until it 
thickens. Mix milk, eggs, oil and vanilla and then whip them 
with the previous mixture. Let the batter rest in refrigerator until 
it thickens. Pour it on a baking tray lined with parchment paper. 
Bake at 180°C for 5-10 minutes. Once cold, cut the cake into 
small 1-2 cm pieces. Set aside.

Cocoa nib mousse   
hole milk                                                      g 7,2
35% cream                                                    g 6
cocoa nibs                                                     g 2,8
egg yolks                                                      g 2,8
granulated sugar                                             g 2,8
powdered gelatin                                            g 0,3
white velvet spray                                          g qb
In a small pot, bring the milk and 6 g of cream with cocoa nibs 
to a boil. Whisk the egg yolks and sugar. Add the yolk mixture 
to the hot cocoa nib mix. Cook at low heat, whisking constantly, 
until it thickens at 82°C. Remove the pot from the heat and add 
gelatin. Strain and put the mixture into the refrigerator until it 
cools down, then fold in the whipped cream. Make some que-
nelles using a small spoon, making them look like cocoa beans 
and blast chill. Cover the solid quenelles with a thin layer of 
velvet spray and set them aside. 

Cocoa and coffee crumble   
cane sugar                                                   g 14
salted butter (at room temperature)                      g 8
flour                                                            g 20
cocoa powder                                                g 5
coffee powder                                                g 3,5
Combine all the ingredients together. Place the mixture on a 
baking tray lined with parchement paper/Silpat. Bake at 180°C 
(160°C fan oven) for 10-15 minutes. Set aside.

Punch de crème 
pasteurized whole eggs                                    g 8
condensed milk                                              g 26
evaporated milk                                             g 13
white/red rum                                                g 15
freshly grated nutmeg                                        qb
cinnamon powder                                            qb
lime peel                                                      
Whisk the eggs with the lime peel until light and frothy. Remove 
the lime peel and gradually add the condensed and evapora-
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ted milk. Stir in the rum and spices. Pour the mixture in a glass 
bottle and blast chill.
NOTE For the punch de crème, the quantity of rum and spices 
can be added according to one’s taste. In Trinidad and Tobago 
we also add a few drops of Angostura Aromatic Bitters. 

Assembly
Pipe the coffee cremeux on the sides and at the bottom of the 
chocolate cocoa pod. Fill it with 4-5 pieces of chocolate cake. 

Assemble the cocoa nib mousse quenelles on the cake in the 
pod. In the middle of a dish, sprinkle the cocoa/coffee crum-
ble. Place the cocoa pod on the crumble. Decorate with fresh 
herbs and the golden chocolate branch. Serve the punch de 
crème white ice or in a chilled glass, with a pinch of grated 
nutmeg on top.      
  

Jeanista Nurse
photo Saverio Pisano

www.ifse.it
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chocolate

Chocolate for solidarity. This is the goal 
set by two friends chocolatiers, Antonio 
Le Rose and Gianfranco “Capitano” 
Rosso, ready to accept any challenge, 
combining their skills and the same visions 
of solidarity. This also the goal of the Band 
degli Orsi Onlus, which takes care of 
the families of sick children admitted as 
patients to the Istituto Giannina Gaslini 
Pediatric Hospital in Genoa, thanks to the 
active participation of numerous volun-
teers.
From these two premises this project 
came to life through a “small” book, 
thanks to Pomati Group, the Italian 
company specialized in the production 
of chocolate processing machinery, that 
believes in the virtuous circle of social 
action, and a publishing house like ours, 
which obviously shares the same prin-
ciples. This book tells how Le Rose and 
Rosso have designed and built a 250 kg 
chocolate ark, involving many collea-
gues and creating a real “movement of 
altruism”. Dedicating time, investment 
and energy, they made all the elements 
of this ark, and then assembled them 
in the Aquarium of Genoa, in front of 

THE CHOCOLATE ARK
A MAGNIFICENT ADVENTURE

Fabio Ruwett in our book, which has the 
purpose of contributing to the Casetta 
Rossa project, which aims to renovate 
and transform the accommodation for 
the families of the little patients. In twenty 
years of life, the association has already 
set up various reception facilities and this 
house is supposed to become the Covo 
degli Orsi (the bears’s den), i.e. a home, 
refuge, landing place and meeting point.
Page after page, we discover the emo-
tions felt by the two chocolatiers because 
after its “birth” in the Aquarium, their Ark 
walked through the alleys of Genoa, 
arrived in front of the cathedral of San Lo-
renzo and landed in Piazza San Pietro in 
Rome, with the blessing of the Pope. Then 
it ended up tasted with joy, cheering chil-
dren and doctors of the Bambino Gesù 
Children’s Hospital of Palidoro in Fiumici-
no. An adventure that was worth telling, 
so as to further promote the intentions. All 
proceeds from the sale of the book are 
donated to the non-profit organization: 
just enter the site labanddegliorsi.it to le-
arn more about this incredible Band and 
buy “The Chocolate Ark - A Magnificent 
Adventure”.

dolphins and manatees, attracting the 
attention and amazement of people. 
Chocolate animals, eager to get on the 
ark, came from numerous Italian choco-
latiers, while Italmill – one of the biggest 
family-run businesses working in the flour 
and semi-finished baking product industry 
in Italy – offered chocolate and Pomati 
Group supplied the tempering machines 
to work live. Not a simple but exciting 
undertaking, all told and illustrated by 
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Professional cream
The Ken brand belongs to LIASA, Lacteos Industriales Agrupados Group, specialized in UHT and pasteurized creams and milk-products for professional 
use in foodservice, pastry and restaurants. 
The centrifuge milk-skimming process conceived by Liasa reduces the times between milking and packaging, thus obtaining a cream that maintains all 
its freshness. It is treated through a modern UHT thermal process for the sterilization of low-acidity foods which is able to destroy microorganisms and 
to make the product suitable for distribution. This process allows full preservation of flavors, functional and nutritional properties, with total absence of 
microbiological contamination throughout the entire shelf life of the product (freshness is maintained for 180 days). In addition to the traditional cream 
line for pastry, Ken also produces specific creams for restaurants, with a suitable performance in terms of flexibility in tolerating acid-based ingredients, 
such as lemon and chocolate.
Ken line is based on the following features: formulations including higher or lower percentages of vegetable or animal fat, flavoring and sugar content, 

depending on whether the products are 
intended for whipping or other uses; defi-
nition of functional parameters in terms of 
freezing and thawing behaviour, greater or 
lower consistency and stability; technologi-
cally defined formulations for different uses; 
continuous refining based on customers’ 
experiences; adaptation to market evo-
lutions (for example, the development of 
cream formulations with non-hydrogenated 
fat). ken-foods.com/en/

Multifunctionality to the top
The success of the multi-function machines by Staff Ice System conti-
nues over time. Versatile, innovative, indestructible, easy to use, but at 
the same time fit to respond to professional catering, pastry and gelato 
requests, they offer technological and exclusive solutions. They are 

suitable for the making of mixes that need controlled heating and blending; moreover, they 
enhance the organoleptic properties of ingredients, thanks to a pasteurization cycle based on 
lower temperatures than the classic boiling method.
The range includes the R51 and RT51 models, i.e. “the smallest multi-function machines in the 
world”, which are fit to produce 2 liters batches and to pasteurize and cook 5 liters. They are 
particularly recommended for high quality catering activities, holiday farms, small pastry and 
gelato shops, professional schools... staff1959.com

The essential nature of moulds
The Essenziale mould range by Silikomart was designed by the company am-
bassador and trainer Luca Bernardini. The harmonic and “ethereal” shapes were 
conceived to exalt desserts with essential simplicity. The Essenziale30 version  
includes 15 cavities of 30 ml each, ensuring flawless results in the making of 
mignons or plated desserts; the Essenziale80 counts 8 cavities of 80 ml each, 
for suitable single portions or plated desserts, while the Essenziale1000 is fit for 
1000 ml semifreddoes or baked cakes. professional.silikomart.it

Essenziale30 by Silikomart.
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agricultural pastry

The courage not to stop 
dreaming stands out in this 
dialogue with Pietro Macellaro, 
together with his own realistic 
attitude and desire to offer
well done good things… 
From Cilento to Brooklyn, 
wishing him all the best 
for his new American adventure

FORTUNE FAVORS THE BOLD
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The philosophy of “agricultural pastry” is 
widely and proudly promoted by Raffael-
la Resca Ramponi and Pietro Macellaro 
in Cilento (an Italian geographical region 
of Campania in the central and southern 
part of the Province of Salerno and an 
important tourist area of southern Italy). 
They live and work in Piaggine, where 
their success is dictated by an uncom-
mon production including mono, biscuits, 
chocolates, panettone and preserves, 
which are prepared with local fruits and 
then exported all over the world.
After having inherited the profession from 
his family (his grandfather escaped from 
a concentration camp in Rhodesia, whe-
re he had built a wood-burning oven and 
prepared sweets, then arrived in Brazil 
as a pastry chef and finally returned to 
Cilento), Pietro made experiences in New 
York, London, and Hong Kong, and won 
many prizes at the International Choco-
late Awards, having a predilection for 

cocoa. Today, thanks to the communion 
of intentions and visions with his partner 
Raffaella, he manages to combine his 
aptitude for research with the Cilen-
to background and the elegance of 
international haute pâtisserie. The result 
is “agricultural pastry”, by name and by 
nature, since products immediately enter 
the laboratory, just as customers enter a 
unique rural atmosphere.
From this little corner of the world, the 
couple provides consultancy worldwi-
de but especially in the United States, 
thanks to the Gattopardo Group with 
which they have been collaborating for 
several years. This is where the desire to 
start small businesses, such as chocolate 
shops and pastry shops, together with 
partners and friends, took shape. And this 
is the case of the one just inaugurated 
in Brookly, after two years of work. This 
period is not the most fortunate to start 
a new activity, considering that they 

should have opened in May and that, in 
Manhattan alone, 2000 restaurants have 
closed. But determination is in the DNA 
of the two Italians who aim to expand 
also in Chelsea on Broadway in January 
and February 2021 with a more spacious 
formula, “trusting that the desertification 
of Manhattan, primarily caused by smart 
working, can be resolved”.

How did you follow the ongoing work in 
Brooklyn not being able to travel?
It was difficult to delegate, as well as to 
understand the furnishing and details via 
video. But we are fortunate because two 
trusted guys were on the spot. We now 
communicate via WhatsApp for hours 
and every week pallets leave for the USA 
with our products ade in Piaggine!
What is you offer in Brooklyn?
We focus on breakfasts with 40 products, 
including slices of panettone, which we 
send every week by air, combined with 
our jams and marmalades. Then there 
are biscuits, leavened and puff pastry 
products including croissants, chocolate 
spreads, bars and 16 varieties of chocola-
tes, which result from an accurate cocoa 
selection in Peru, Ecuador and Vietnam. 
Moreover, there are small cakes, spoon 
desserts, babà in cooking pots, cakes… 
The savory part is also rich with pasta 
dishes, salads, croissants stuffed with the 
best Italian products and savory panet-
tone.
How did you cope with this year?
At first everything was slow and it was a 
bit distressing, but also fascinating. De-
spite the tide of damage, the pandemic 
has upset the strict rules of the economy, 
allowing new, not obvious things to come 
to light, and making us squeeze our 
brains. After the lockdown, in July, Au-
gust and September we worked almost The “work in progress” step of the store in Brooklyn.
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twice as much as last year, both thanks 
to the shops that sell our products and 
thanks to the people who joined us in 
Piaggine, enjoying the enlarged terrace. 
We had fun, but that’s not what we want 
to focus on, being able to do it only one 
month a year.
What changes in this “new era”?
It is a new way of working with a diffe-

Those who have 
competence, those 
who know how to 

lay foundations and 
those who know 

how to value ideas, 
work, effort, have 
new opportunities

rent perception of things, which has its 
limitations. 
We are aware of being tiny, but also 
able, perhaps one day, to have more 
say in the matter, not only locally. Those 
who have competence, those who know 
how to lay foundations and those who 
know how to value ideas, work and effort 
have new opportunities. And this excites 

me, because the myth is finally debunked 
that money is enough to do anything. I 
hope this is the way, because  we have a 
great need for reliability and quality.
What do you imagine for the near future?
It is difficult to reinvent yourself: I imagine 
a future with more work for the bold, for 
those who are able to conceive new 
projects. We all want to live and eat well!

The store in Piaggine.



Fresh Gelato,

made...
and served!

• 800 cm2 for tank
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GLS Gelato Live Show
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Via Anna Frank, 8 - Rimini - office@staff1959.com - Tel. +39 0541 373250 - www.staff1959.com
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granita

Study, technology and experimentation are the 
words that best define Martin Lippo’s 
approach and this conception of cuisine 
has transformed his school in Barcelona 
into a laboratory and a space devoted 
to research. 
Here he explores the world of granitas

MARTIN’S GRANITAS
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Granitas are semi frozen desserts served 
in a semi liquid state with a minimum 10% 
of dry extract. They do not incorporate 
air, their service temperature is between 
-2 and -4ºC, and the thickness of the 
ice crystals they contain is related both 
to the amount of sugars in their com-
position, and to the cooling capacity 
of the slush machine. A granita must 
contain ice crystals to obtain its typical 
effect on the palate, but crystals have 
to be thicker than the few solids of the 
recipe. If the quantity of solids is higher, 
the amount of crystals increases too, but 
these last are smaller and less percep-
tible. The more the quantity of solids 
increases, the more granitas resemble to 
sorbets and gelatos.
Traditional granitas are usually sweeter 

than the ones described in the following 
recipes, since we use other sugars and 
not just sucrose to balance their texture, 
sweetness and serving temperature. 
Granita machines can be adjusted 
to modify service temperature to suit 
one’s needs and our recipes have been 
formulated to work correctly between -3 
and -4ºC.
If you want to create your own flavors, 
you can mix two (or more) of these 
recipes, choosing the percentage that 
you prefer. Being already balanced, 
their texture will always be satisfactory. 
To personalize them further, you can 
easily, quickly and almost inexpensively 
combine spices or essential oils with fruit 
purees, but you have to pay attention to 
their taste intensity. If just a few drops of 

essential oil can give the desired result, 
one too many can transform your recipe 
into something excessive. Moreover, the 
use of alcohol makes granitas difficult to 
make because of its powerful antifreeze 
properties, and a high alcoholic content 
can give unwanted results.
Although granitas are usually served 
in drinking glasses with straws in gelato 
shops, cafés, discos… they could be 
introduced in restaurant menus as well. 
We suggest to serve them as desserts, 
pre desserts or at breakfast in the form 
of sweet semi frozen soups combined 
with other ingredients, such as fresh fruits, 
puffed cereals, jellies, foams… If you use 
glass cups or porcelain plates for the ser-
vice, we recommend to put them in the 
freezer to avoid granitas melting quickly.

coconut puree                                                   g 600 
mineral water                                                    g 1090 
invert sugar                                                      g 220 
sucrose                                                            g 120 
lemongrass puree                                               g 120
Put the ingredients in a jug. Mix with a hand blender. Put in the 
slush machine. Serve at -3ºC into a coconut shell.        

Coconut and lemongrass granita
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coconut puree                                            g 400 
Mara des Bois strawberry puree         g 600 
mineral water                               g 800 
invert sugar                                 g 100 
dextrose                                     g 90 
sucrose                                       g 10 
vanilla bean                                 n 1 
Put the ingredients in a jug. Mix with a hand 
blender. Put in the slush machine. Serve at -3ºC 
in a frozen plate with popped cereals, fresh 
berries and mint leaves

Mara des Bois strawberry 
and coconut granita

red currant puree              g 450 
rice milk                         g 480 
invert sugar                     g 60 
atomized glucose 38DE       g 20 
sucrose                           g 30 
Put the ingredients in a jug. Mix with a 
hand blender. Put in the slush machine. 
Serve at -3ºC in a frozen plate with rice 
milk air and some fresh red currants.

Red currant granita with rice milk
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pineapple puree                                                g  450      
mineral water                                                    g  415
atomized glucose 38DE                                        g  45
sucrose                                                            g  90
citric acid                                                         g  1
Put the ingredients in a jug. Mix with a hand blender. Put in the 
slush machine. Serve at -3ºC.

Martin Lippo per Boiron
martinlippo com
nitroschoool com

Pineapple granita
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