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 Ministry of Foreign Affairs
and International Cooperation

3website

A new look, a fresher style and many enriched contents 
for the new Pasticceria Internazionale website 
pasticceriainternazionale.com (in English)
All new, starting with the name

In a world where food is a key issue, real, 
virtual, sensible and exaggerated, our 
challenge is to continue along a path 
that began in 1978. A journey shared with 
all of you, made up of information and 
education, narration and enhancement 
concerning all the facets of professional 
pastry art in Italy and abroad. Over 40 
years of communication have helped us 
forming a real community involving pro-
fessionals and enthusiasts, which is still the 
object of our daily serious and passionate 
commitment. A dedicated work that has 
allowed us to enjoy a very high credibility 
of which we are very proud, and which 
has increased exponentially during the 
last months, when the pandemic has 
highlighted the need of true news and 
deep technical knowledge.
Such highly increased web attendance 
has made us wonder how to offer more 
updated services in step with the times. 
A requirement that has always been 
crucial for us, as we are proudly pioneers 
online. The first “Pasticceria Internaziona-
le” website dates back to the early 1990s 
and since then we have always worked 
according to changing needs to illustrate 
this magnificent professional universe and 
to reach as many people as possible all 
over the world, being always active also 
in English. Telling, listening, looking, antici-
pating, understanding, deepening… this 
is what we like doing, because our maga-
zine has to be a useful daily tool inspired 
by expertise and impartiality, both in 
paper and digital format.
 
Our new colorful websites (in Italian 
www.pasticceriainternazionale.it and in 
English) have been designed following 
four basic editorial concepts:
• simplicity for an intuitive and pleasant 

web experience

• immediacy to allow users to quickly 
understand our company’s mission 
and tools

• serious, in-depth and impartial 
 attitude
• responsive design for optimal desktop 

and mobile use.
 
This approach derives from our being not 
only artisans for artisans, but also active 
partners of the manufacturing sector, thus 
drawing a virtuous cycle which supports 
the evolution and cohesion of the entire 
professional category. 
In our websites business activity is illustra-
ted and the latest products are descri-
bed. Moreover, a rich recipe collection is 
available, together with updated news, 
and sometimes our platform transforms 
into the “home” of various events such 

as live broadcasts, webinars, etc., that 
involve our large community also through 
the social networks… But our description 
ends here. 
All you readers are invited to enjoy our 
new web world. And we will be happy to 
receive your feedback, your comments 
and any criticisms anytime through 
info@pasticceriainternazionale.it 
Remember that this dialogue is also 
supported by our newsletter, to which 
you can subscribe to stay tuned about 
news, updates, special offers and more 
information. The Chiriotti Editori profes-
sional and technical books are available 
through shop.chiriottieditori.it and our 
publishing house activity is enjoyable also 
through www.tuttogelato.it, 
www.alimentifunzionali.it and 
www.foodexecutive.com

 

Welcome to our digital home! 

visitors a year

pages visited in the last year

dedicated dem sent per year

subscribers to the news letter

WITH YOU, 
IN ALL THE VERSIONS
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The revolution of evolution

Through his “hard” refining technique, Leonardo Di Carlo
aims at a short and natural ingredient list.
Here he explores laboratory daily work starting with chocolate

SPREADABLE CREAMS 
AND REFINING

5The revolution of evolution

39   www.pasticceriainternazionale.com

What I mean by spreadable cream
A true spreadable cream is an anhydrous product without water. The ingredients are dried fruit (such as pistachio, hazelnuts, pea-
nuts), sugar, a fat and a pinch of salt. If I want to modify textures and tastes, I add powdered milk, cocoa of various qualities, lecithin, 
vanilla ...

The technical process
Put all the ingredients together in a cut-
ter and start the process, working with 
blades for about 15 minutes to obtain 
a raw paste. The process is carried out 
under vacuum, thus avoiding oxidation 
and preserving the natural organoleptic 
properties and colors of raw materials. 
Once a raw paste is obtained, remove 
it from the machine, remove the blade, 
insert the so called Bilia basket equip-
ped with steel balls and start a “hard” 
refining process in order to obtain the 
desired texture. Steel balls give perfect 
stability to the spreadable cream. Pre-
serve it in jars in a suitable environment. 
The operation is very flexible and the use 
of the “hard” refining system make the 
final product creamy and attractive.

How do I obtain a clean label
I want a short and natural ingredient list. In addition to dried fruit, sugar, fat and salt, if I want to obtain a hazelnut cream I don’t add 
anything, because its added value lies in how I communicate the value of the product itself, underlining that its shelf life is limited (3-5 
about months at a suitable temperature and away from light and heat) thanks to its clean label and to the manual, non-automated 
method of putting it into jars. Its shelf life could also be longer up to 12 months, but I prefer to reduce the mentioned duration and to 
concentrate on craftmanship.            

Tasty advice
I delight in amazing combinations: my hazelnut or pistachio 
spreadable creams change according to the different origins 
of dried fruit or to the use salted peanuts, scented with spices. 
Other intriguing mixes are peanuts and coffee, hazelnut and 
caramel, caramelized almonds and tonka bean…
Spreadable creams can also be used as fillings for chocolate 
bonbons such as truffles, with the addition of caramelized fruit 
or puffed rice. In this way product mastication can be impro-
ved, and I suggest trying also with chocolate bars enriched with 
caramel.
A spreadable cream should not be seen only as an end pro-
duct in itself, but it should be used as an ingredient in many 
recipes, thus enhancing its appeal.
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The revolution of evolution

60% HAZELNUT PRALINE    
% quantity (g)

granulated sugar                      39 82 800
whole roasted hazelnuts                   59 73 1200
vanilla bean                         0 15  3
fine salt                            0 30  6
total                              100 00  2009
Dry cook sugar, add the hot hazelnuts, vanilla and the salt, then cook again for 1-2 minutes. Pour over Silpat and let it cool. Put in 
the refining machine and grind as fine as possible, with the help of vacuum packing and cooling methods, until it becomes mellow. 
For a smooth and creamy mass, put the product into the Bilia basket and grind. Store in an airtight container.

Marketing tips
We must make it clear that our spread is a product 
very rich in dried fruit, making the most of its quality 
and origin, preferring local origins. For me the minimum 
of dried fruit content is 40/45%. Industrial products have 
much lower contents   for obvious reasons, and this must 
be highlighted and explained to our customers, also to 
justify the necessarily higher costs!

The shelf life of a clean label 
product
Being anhydrous, a spreadable cream can last a year 
if stored well. But never forget that manual jar filling is a 
delicate process, which can make the product more 
fragile. I recommend to report an average duration of 
3 to 5 months, also to make people understand the va-
lue of clean label and of artisan production. A shorter 
duration means great craftsmanship and quality!

Storage tips
It is necessary to store spreadable creams in airtight 
jars, keeping them away from light and heat. Sudden 
temperature changes can cause fat separation and 
crystallization. Crucial also the contamination caused 
by those who taste it at home… but this is beyond our 
possibilities of control!

The salt 
There are endless possible options. If I want to obtain a salted paste with a coarser texture, I use only blades: by doing so, the final 
product become a “characterizing” paste, that can be used for any salty product.

It reduces packaging costs.

Perfect for beautiful and
fast packaging, with zip closure.

It showcases products
with elegance.

Maintains the fragrance
of pastries, cookies
and candies.

Vernissage line

“Haute Couture” line

“Haute Couture” line
Esseoquattro Spa is an Italian company, which has been producing packaging for fresh food for over 40 years. 

Ideabrill is a patented freshness-saving packaging, designed to keep food fresh for longer time compared to a traditional packaging 
method; Oléane greaseproof line of papers and bags is suitable for particularly oily desserts, because it keeps them fragrant and 

avoids unesthetic stains to be seen.
Suitable for direct food contact and paper recyclable.

Dress up
sweetness
with style

Esibisce il prodotto

oc
al

ab
.it

www.esseoquattro.com
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100% PURE PISTACHIO    
	 %	 quantity	(g)
shelled	pistachios	 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 .99 .00		 990
vanilla	bean			  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	 0 .30	 	3
fine	salt			  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	 	0 .70		 7
total	 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 100 .00		 1000
Put all the ingredients in the machine, with a vacuum-sealed and cooled tank.
Grind as finely as possible, for a mellow and smooth result. Store in an airtight container.

PISTACHIO SALTED CREAMY    
	 %	 quantity	(g)
fresh	whole	milk	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	 34 .90		 349
rice	starch	 .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	 3 .49		 35
fine	salt			  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .		0 .60	 	6
black	pepper	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	 0 .10		 1
100%	pure	pistachio	 .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .22 .43		 224
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Bring the first four ingredients to a boil, cool to 60°C with vacuum seal, then add the 100% pure pistachio and mascarpone. Emulsify 
everything well, always with vacuum seal. Store in the fridge at +4°C. Use after 12 hours.

Leonardo	Di	Carlo
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100% PURE PISTACHIO    
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fine	salt			  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .		0 .60	 	6
black	pepper	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	 0 .10		 1
100%	pure	pistachio	 .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .	  .22 .43		 224
mascarpone	cheese		 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 . 	 .38 .48		 385
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everything well, always with vacuum seal. Store in the fridge at +4°C. Use after 12 hours.
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The World Pastry Cup champion Francesco 
Boccia leads us in the fabulous world of coating 
techniques and recipes through the Cremino. This 
special multilayer cubic chocolate was invented 
in Turin, Italy, in the first half of the 19th century by 
Baratti&Milano. The original version is composed 
by three layers, made with gianduia chocolate 
(outer), coffee, lemon or hazelnut paste (inner), 
while the one invented by Majani from Bologna 
on the occasion of a contest launched by the 
Italian car 
manufactu-

rer FIAT in 1911, has 4 layers instead of 3: the 
dark ones with gianduja, while the other two 
with almond paste. Since then Cremino has 
become a classic and here Boccia introduces 
this chocolate in the world of coating as a gour-
met alternative, pointing out that this special 
dragée “works” well also when temperatures 
are high. “From thinking it to making it was a 
moment – he tells –, just the time to think about 
the ingredients, turn on the coating pan and 
cover everything!”

1

2

3

4

5

6 7

8 9        

FIRST LAYER - MILK GIANDUIA
light hazelnut paste   .   .   .   .   .   .   .   .   .   .   .   .g 155
42% milk chocolate   .   .   .   .   .   .   .   .   .   .   .   .g 325
rice oil  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .g 20
cocoa butter .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .g 5
1 Melt the chocolate and combine it with the 

hazelnut paste and oil, mixing well.
2 At 28°C add the cocoa butter.
3 Mix a little to dissolve the cocoa butter well.
4 Pour a 4 mm layer of milk gianduia into a 

suitable frame.
5 Use a spatula to spread it well and let it cry-

stallize.

SECOND LAYER - DARK GIANDUIA
light hazelnut paste   .   .   .   .   .   .   .   .   .   .   .   .g 167
56% dark chocolate   .   .   .   .   .   .   .   .   .   .   .   .g 300
rice oil   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .g 33 
cocoa butter   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .g 5
6 Melt the chocolate and add the hazelnut paste 

and oil, mixing well.
7 At 28°C, add the cocoa butter and mix a little 

to dissolve the cocoa butter well.
8 Pour a 4 mm layer of dark gianduia on the 

previous one and let it crystallize.
9 Use a spatula to spread it well and let it cry-

stallize.  
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FOR THE MACHINE COATING
dark chocolate   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .g 750 
3-layer cremino cubes   .  .  .  .  .  .  .  .  .  .g 1500
cocoa powder   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . to taste

13 Cut 1.5x1.5 cm cremino cubes.
14 Place the cubes in the coating pan, separating 

them well.
15 Begin to coat with the dark chocolate.
16 Continue until the entire quantity of dark choco-

late is over. 
17 Remove what is left from the edges of the coating 

pan a little at a time, using a dryer.
18 Slightly heat the surface of the dragées.
19 Immediately add the cocoa and let it crystallize.
20 Admire the layering and then… enjoy them!

Francesco Boccia
Photo Giuseppe Maturo

THIRD LAYER - WHITE GIANDUIA
light hazelnut paste   .   .   .   .   .   .   .   .   .   .   .   .g 166
white chocolate   .   .   .   .   .   .   .   .   .   .   .   .   .   .g 334
cocoa butter   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .g        5

10 Melt the chocolate and add the hazelnut paste. At 28°C, add 
the cocoa butter and mix a little to dissolve it well.

11 Pour  a 4 mm layer of white gianduia on the previous one 
and let it crystallize.

12 Use a spatula to spread it well and let it crystallize.

10 11 12

13 14

15 16

17 18

19

20     
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recipe

Technique and talent: 
the French pastry chef 
François Daubinet is the author 
of this reinterpretation 
of a classic such as 
the strawberry pie, 
that he enhances 
with a tomato/mozzarella 
Italian touch

EXCLUSIVE 
COLLECTION
WITH AN 
ITALIAN 
TOUCH

Attentive to the proper balance between taste and aesthetic, the exe-
cutive chef of Fauchon loves to experiment with daring combinations of 
flavors and new textures. François Daubinet takes up the strawberry pie, 
a classic that he revisits through a recipe fit to obtain both the traditional 
cake and a hybrid version, which allies sweet, salty and spicy notes with a 
tribute to Italy, its colors and some of its iconic products. Pepper, nutmeg, 
a strawberry and tomato compote, the use of basil, a dressage based on 
tomatoes, candied tomatoes, baby rocket and mozzarella are the ele-
ments that contribute to the originality of the cake. The sugar doses are 
reduced in a balanced way to preserve taste and well-being.
A column dedicated to the classics reinterpreted by Daubinet appears in 
all the issues of “Pasticceria Internazionale”.

Domenico Biscardi
Photo Maria Greco Naccarato

Shooting location Atelier Auraé by Johanna Le Pape
Neuilly-sur-Seine, Paris 
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STRAWBERRY PIE
WITH CANDIED TOMATOES AND MOZZARELLA BALLS

Let it rest in the refrigerator.
Make a 2.5 mm thick layer.
Spread it in a ring and let it cool in the fridge.
Cook it plain for 15/18 minutes at 160°C.

Spiced almond cream 
unsalted softened butter                                       g 35
sifted icing sugar                                               g 35
raw almond flour                                                g 35
corn flour                                                         g 10
whole eggs (at room temperature)                           g 35
black pepper                                                     qb
nutmeg                                                           qb
Total mass                                                        g 150
Mix the softened butter with the icing sugar, then add the 

1 cake for 6 people
1 micro-perforated circle of 18.5 cm in diameter

Sweet and spicy base 
unsalted butter                                                   g 75 
sifted icing sugar                                               g 50
almond flour                                                     g 20
fine salt                                                            g 1
freshly ground black pepper                                  to taste
flour T55                                                          g 125
eggs                                                                                             g 25 
Total mass                                                        g 296
Mix the butter at room temperature with the sifted icing sugar. 
Add the almond flour, fine salt and freshly ground pepper. Com-
bine flour and eggs. Knead the dough without making it elastic. 
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THE CRUCIAL POINTS

v	Pay particular attention to the 
double cooking of the cake befo-
re adding the compote, avoiding 
overcooking in the initial phase.

v	Pay attention to the pepper-based 
dressing, extra virgin olive oil, 
fleur de sel and ... lots of love! Gi-
ven the hybrid nature of the cake, 
it is important to find the right 
balance between salty, sweet and 
spicy notes, as in savory recipes.

v	Select high quality ingredients 
with great care.

v	To obtain the traditional recipe, 
prepare a custard and eliminate 
the savory elements, i.e. candied 
tomatoes, basil leaves, fleur de sel, 
nutmeg, extra virgin olive oil, salt 
and pepper.

almond and corn flours.
Gradually incorporate the eggs at room temperature, without 
emulsifying, and season with some black pepper and nutmeg.
Spread with a pastry bag on the bottom of the pre-cooked cake 
and bake again for 10 minutes at 170°C.
Keep at room temperature.

Strawberries, candied tomatoe and basil compote
fresh strawberries                         g 120
candied tomatoes                        g 80
fleur de sel                            g 1
pectin NH                              g 3 
granulated sugar                         g 10
fresh basil leaves                         g 15 
Total mass                              g 229

Wash, remove the stalk and cut the strawberries into small 
pieces.
Drain the candied tomatoes and cut them into small pieces. 
Heat everything in a saucepan, add the previously sugar/pectin 
mix and bring to a boil. Remove from the heat, add the washed 
basil leaves, blend with a mixer and season with fleur de sel. 
Keep in the fridge.

Finish
Fill the cake base with the previously cooled compote. Wash, 
remove the stalk and cut the strawberries. 
Prepare the candied tomatoes, the mozzarella balls and the 
baby rocket, then make the dressage on the compote. Season 
with some black pepper, fleur de sel, extra virgin olive oil and 
balsamic vinegar.

François Daubinet

ICE CREAM MAKER IN CHIAVARI - ITALY
Gambero Rosso ‘3 Cones’ award
2017 2018 2019 2020 2021

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.

220x320 PI WWE ENG.indd   1220x320 PI WWE ENG.indd   1 09/07/21   08:4309/07/21   08:43
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Rubicondo Pasticceri is a small confectionery shop in the Romagna countryside,
where the unexpected stands out with a playful touch 

WHAT YOU DON’T EXPECT

Solarolo is a small town with less than 5000 
inhabitants in Romagna, equidistant from 
the sea and from the city of Bologna, 
known for being the birthplace of the 
famous Italian singer Laura Pausini. Here 
we meet Luca of Rubicondo Pasticceri, 
one of the two owner brothers together 
with Alberto, to talk about traditions and 
a tipology of sweets that you would not 
expect to find in a remote village in the 
countryside.

Luca, tell us about your beginnings.
I grew up in the confectionery shop 
owned by my parents, breathing bread 
& pastry. Our house communicated with 
the laboratory and my father recalls that, 
as a child, I went to see him during the ni-
ght, since he often spent a lot of time the-
re, suffering from insomnia. I “camped” in 
a sleeping bag under the dough sheeter 
and waited it came the time to go the 
kindergarten… After studying mechanics, 

once I graduated I decided to join the 
business as a pastry chef assistant and my 
father taught me the basics. After a few 
years, my desire to improve myself, to le-
arn, and get to know new points of view 
led me to try many professional experien-
ces both in Italy and abroad.
Can you mention any of them?
I worked in Bologna at Gino Fabbri’s, in 
hotels located in the popular touristic Ri-
viera Romagnola, in Bassano Del Grappa, 
at the Ottocento Simply Food restaurant, 
with chef Riccardo Antoniolo… Abroad 
I worked in San Francisco, at the Farina 
Cucina, in Paris at La Pâtisserie des Rêves 
by Philippe Conticini, and in Australia, in 
Adelaide, at Enzo’s Ristorante.
What do you do today?
A few years ago I settled in Solarolo again 
to manage the family business together 
with my brother Alberto. At the same 
time, I collaborate with Callebaut as a 
gelato and pastry consultant.

Can you tell us the story of your pastry 
shop?
It was opened by my parents in 1983 
and originally it was called Pasticceria 
Anna, in honor of my mother. Since some 
years it has taken its current name. Today 
my brother and I work in the laboratory 
together with our father, while my mother, 
our shop assistant and my partner Maura 
take care of the shop.
What is your philosophy?
Ours is a classic approach: we try to 
enhance the Italian tradition through the 
accurate selection of raw materials and 
a typical regional production. Some years 
ago we specialized in festive leavened 
products and developed a small corner 
dedicated to gelato. Today our assort-
ment includes also biscuits, mignon, 
savouries, cakes and small cakes. In sum-
mer we increase the gelato production 
with 12 artisanal flavors, in winter we 
focus on chocolate bonbons and bars 
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and panettone, while in spring we produce Easter eggs and 
colomba.
What are the pros and cons of running a confectionery busi-
ness in a small village?
Among the pros, less competition and lower management 
costs. In fact, being a family business we have been able to 
mitigate the losses during the pandemic. Among the cons, 
a not so large clientele and a reduced accessibility. Further-
more, our products must satisfy all, from the most demanding 
customer to the least attentive one. A compromise must be 
found, because overdo can be misunderstood, but never 
daring would become counterproductive.
Have you introduced signature products?
We launched a line of packaged products dedicated to our 
village. Solarolino is a naturally leavened trunk-shaped cake 
stuffed with marzipan and candied apricots, which we usually 
produce on the occasion of San Sebastiano feast in January, 
while the Solarolesi range includes eight types of biscuits, whi-
ch differ in size and taste. Moreover, the provenance of our 
festive products is underlined by the payoff sfornato a Solarolo 
(baked in Solarolo).
We know that you and Alberto also like to experiment. Can 
you tell us about the pizza project?
It was conceived during the first lockdown. I started thinking 
about solutions to face that period and studied new ideas 
concerning the take away option. I wondered which could 
be the product par excellence and the answer was: pizza! 
But how to transform it into a dessert, being faithful to the ori-
ginal? So I made a real pizza as a model for a mold and, the-
refore, I tried to “compose” a cake inside it. To make it similar, 
I played with the ingredients and the chocolate decorations. 
Then, to be fully credible, the typical take away carton could 
not be missing!
How has the pandemic affected your business?
Apart from the economic losses due to the decline in turno-
ver, it gave us the opportunity to develop the take away and 
delivery segment. And we also had the possibility to expand 
and rearrange our laboratory and to reorganize production 
as best as possible. Following a normal routine, we would not 
have had the time to do it or it would have required more 
time.
And in your opinion, how did it affect the sector?
I believe it put a strain especially on medium sized and startup 
businesses. However, it also gave impetus to a fast develop-
ment of home delivery services especially in large cities and, 
consequently, it promoted new applications and the conso-

lidation of existing platforms. I met with several colleagues and 
for those who managed to develop this channel in a functional 
way, it proved to be a breath of fresh air!

Silvia Federica Boldetti
silviafedericaboldetti.com
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Rubicondo Pasticceri is a small confectionery shop in the Romagna countryside,
where the unexpected stands out with a playful touch 

WHAT YOU DON’T EXPECT
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the sea and from the city of Bologna, 
known for being the birthplace of the 
famous Italian singer Laura Pausini. Here 
we meet Luca of Rubicondo Pasticceri, 
one of the two owner brothers together 
with Alberto, to talk about traditions and 
a tipology of sweets that you would not 
expect to find in a remote village in the 
countryside.
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For 10 people

Cocoa and almond sponge cake 
yolks                                                              g  64
eggs                                                               g 30  
sugar                                                              g 45  
egg whites                                                       g 45
sugar                                                              g 30  
ground almonds                                                 g 30 
flour                                                               g 30 
cocoa 22/24                                                      g  15
butter                                                                                           g  30
Whip the egg yolks and whites separately. Add the melted 
butter and sifted powders. Roll a 5 mm dough layer and bake it 
at 190°C for about 9 minutes.

Hazelnut crumble
milk chocolate                                                   g  30
hazelnut paste                                                   g 20  
pailleté feuilletine                                              g  50
Melt the chocolate, then combine it with the other two ingre-
dients. Spread the crumble over the cool sponge cake using a 
spoon.

Gianduia mousse
whole milk                                                       g  137
egg yolks                                                         g  27

sugar                                                              g 34 
hazelnut paste                                                   g 34
70% dark chocolate                                             g  137
semi whipped cream                                           g  300
Make a crème anglaise with the first three ingredients and 
cook at 83°C. Add the chocolate and hazelnut paste and emulsi-
fy. Cool down to 38°C and lighten with the semi whipped cream.

Raspberry jelly
raspberry pulp (10% sugar)                                   g  100
granulated sugar                                                g  25
180 Bloom gelatin                                               g  2 5
Soak the gelatin in cold water, heat half of the raspberry pulp 
and sugar at 70°C. Add the hydrated gelatin and finally the 
remaining pulp.

Vanilla panna cotta
cream                                                             g  50
granulated sugar                                                g  8
180 Bloom gelatin                                               g  0 5 
vanilla                                                             to taste 
Soak the gelatin in cold water, heat half of the cream with sugar 
and vanilla at 70°C. Add the hydrated gelatin and then the 
remaining cream.

Luca and Alberto Rubicondo
Rubicondo Pasticceri 

Solarolo, Ravenna

Sweet Pizza Margherita
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A multifunction combined machine 
SmartMix is one of the latest machines designed by Staff Ice System, the Rimini-based company specialized 

in refrigeration equipment since 1959. 
It is equipped with two separate and independent tanks that can work together. The upper one is a full-fledged Pasto-

crema for the making of custards, creams, pâte à choux, ganache, jams, jellies, bechamel and sauces (the temperature 
is adjustable up to 115°C), while the lower one is a horizontal batch freezer controlling gelato consistency with a large 

outlet for fast extraction, thus avoiding product stress. The machine offers more than 50 customizable programs and 
its height can be adjusted to any user. Last but not least, the perfect integration between the basic electronics and the 

inverter allows to control the agitator speed, the proper gelato consistency and to make any recipes as if made 
by hand. Its low electricity consumption results in an immediate 30% saving in the making of concentrated 

mixtures. staff1959.com
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We make the good precious
The “goodness” of a product must reflect in a coherent and adequate packaging, 
able to enhance its distinctive elements. Confectionery packaging has a very specific 
function that goes far beyond that of containing and protecting a product. It is an 
integral and enhancing part of the pastry chef’s work.
In pastry shops, 90% customers purchase products as gifts to celebrate particular 
events and for moments of shared joy. On such occasions packaging plays an even 
more important (and inevitable) role transferring emotions, talking about the history 
of the producer, arousing a first positive judgment, even acting on the perception of 
taste and psychologically influencing the intrinsic quality of the product.
The packaging also unequivocally describes how much attention is paid by the pa-
stry chef and the care and respect he gives to customers and products. Last but not 

least, packaging is a fundamental element of communication for the pastry chef, who “enters” the consumer’s home. A suitably equipped package can 
become an information tool, a portable communication medium, greatly amplifying the primary function of the packaging itself.
Specific advice, innovative products, and customization are the fundamental elements through which REVIVA supports pastry chefs in choosing the 
perfect “dress” to wear for their products. A dress that will remind the customer the care and wisdom of artisan production and the value they represent 
for those who prepared them, for those who consume them, and for those who want to give them. revivagroup.it

New arrivals
Pavoni Italia enriches its range for Christmas and Valentine’s Day with the launch of new thermoformed moulds, choco bar moulds and silicone moulds 
for cakes, logs and single servings, besides a line of food decorations.
“A whole new Christmas, even more magical – they say –. With the new thermoformed moulds it is easier to add a touch of style to your creations”. 

Twirl revisits the chocolate tree through the meticulous details of Santa Hug and Snowman with their cheerful and con-
temporary polygonal shapes. The traditional bûche de Noël has been reinvented thanks to the Forest and Chalet moulds, 
which have been designed in collaboration with the World Chocolate Master chocolatier Frank Haasnoot, thus giving the 
opportunity to express one’s style with elegance, while the Xmas mould summarizes in a word the spirit of the feast.
A new collection dedicated to Valentine’s Day stands out thanks to the unique design of Cadeau. The line includes three 

sizes for large, small and single portion cakes. “It is also pos-
sible to combine formats – they suggest – to create a unique 
display meant to arouse love at first sight, designed for those 
who wants to express a kind and stylish thought”. Choco bar 
moulds include the pop style of Eros, with its unique and inim-
itable heart texture, and the refined design of Hexa and Fluid, 
which come from the collaboration of the Pavoni Italia team 
with the talented French chocolatier Vincent Vallée. 
Moreover, to make one’s products more precious with details 
capable of impressing, a new collection includes “the ethereal 
brightness of powders, the precious concreteness of flakes 
and the luxurious lightness of sheets, all available in silver and 
gold”.
Visit pavonitalia.com to browse the catalog with its wide selec-
tion of moulds, colors, equipment and machines. 
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His passion for the art of bakery developed in a natural way 
when he used to spend his time in his grandfather’s pastry lab in 
Trani, in the southern region of Puglia. Born in 1985, Luca Laca-
lamita now boasts some important professional experiences 
in Italy and around the world: from Carlo Cracco to Massimo 
Bottura, from Gordon Ramsay to Pedro Subijana at Akelarre in 
San Sebastiàn, from El Bulli with Adrian Adrià to Enoteca Pinchior-
ri in Florence, where he spent 8 years as a chef pâtissier. “I have 
Florence in my heart – he begins – and it marked my professional 
experience a lot, but as for the conceptual part, a great impulse 
was given to me at El Bulli, when I worked closely with Albert 
Adrià”.
He decided to leave Tuscany and return to Puglia in 2018 to 
open a place fit to express what he had learned. Moreover, Lu-
ca’s passion for cycling (he participated many times in the Eroi-
ca in Gaiole in Chianti, the most important vintage cycling event 
worldwide) influences his work. “Cycling has a strong importance 
in my life and during the renovation period I had the time to go 
on bike tours – he explains –. Without practicing a sport like this, 
my willpower would have stopped. Throwing one’s heart over 
the bar and the will to overcome one’s personal limits also serves 
in our work, which is both mental and physical. During my bike 
tours around the area and in the Alta Murgia National Park I also 
had the opportunity to discover incredible producers, with whom 
I work regularly today”.
Yes, because Lula, the place that Lacalamita owns in Trani with 
his partner Mate Scaringi, is not only suited to pastry and bread 
making, but is also a place where the best local products take 
the center stage, whether they are spontaneous herbs or wheat. 
“Puglia region reveals a high biodiversity: 800 km of coastline 
where you seem to cross everchanging spaces and cultures that 
deserve to be known. For example, we use local grains ground 
almost to order thanks to the collaboration with two suppliers of 
San Severo and Rutigliano. They follow all the stages of the grain 
supply chain and have the peculiarity of working upon request. 
We pass the orders to them about ten days in advance, and 
when their flours arrive, their organoleptic properties are preser-

ved and unlikely to be found in products marketed on a large 
scale with long shelf life”. Lula’s range of leavened products 
is based on a different type of research compared to that for 
bread making. “We work with Molino Paolo Mariani: they supply 
a strong wheat grown in the Marche of the Bologna variety, with 
the addition of Palesio or Bisanzio (which are also grown in San 
Severo), and with this flour we prepare our festive leavened pro-
ducts. They are our suppliers also for viennoiserie and croissant 
production, while shortcrust pastry, biscuits and bread are made 
with ancient grains or native Apulian varieties ”, he specifies.
Lula opened in February 2019 as a place where bread and 
sweets go hand in hand with cafeteria and local products: “The 
first time I thought of a format like this – he says – I was in New 
York and when I entered a Brooklyn bakery, I was struck by the 
cafeteria, where coffee was toasted, and by a small mill, where 
grains purchased from local producers were milled. I thought 
that bread and coffee could work not only for everyday consu-
mption, but also accompany the entire course of the day, and 
therefore they were perfect together”.
Ideas that grew and evolved in the mind of the pastry chef, who 
has always had a clear project in mind: to return to his land and 
open his own business. “I have worked all my life with this goal, 
saving money and making choices that would have led me to 
consolidate my knowledge and bring it back to my homeland. 
I am from Trani, my family and my partner are from here and 
my desire to go has always been linked to that of returning. As 
a young man, however, I could not enrich myself with the good 
amount of experience in the field that I would have desired, 
because here in the city there was no opportunity. This is why 
Lula is meant to be an opportunity also for the young people in 
our work group, who approach our project with curiosity and 
activism and are able to perceive the usefulness of such an 
experience for their future. I missed this step and now I want to 
help fill the gaps”.
Today five people work in the laboratory, while in the shop they 
are usually two, arriving at three at the weekend. Lula is open 
from Tuesday to Sunday, from 7.30 am to 6 pm: “Sunday’s ope-

TO GO AND 
COME BACK
The Italian pastry chef 
Luca Lacalamita’s roots are in Trani, 
in that stretch of the Apulian coast 
that extends between 
the Gargano and Bari. 
There he was born and there 
he has recently come back

29tradition revisited

39   www.pasticceriainternazionale.com

ning is indisputable – comments Laca-
lamita – because waking up with fresh 
bread and sweets for the family lunch is 
something you can’t renounce”. But at 
Lula there is also a cafeteria corner, whe-
re no alcohol is served and where the 
only fermented drink is homemade Kom-
bucha (a slightly sparkling drink obtained 
from the fermentation of sweetened 
tea). And then there is the e-commerce 
inaugurated in November, through which 
bread, taralli, leavened products, biscu-
its and some small cake selections are 
shipped to Italy and throughout Europe: 
“Sometimes ago we received a positive 
comment from a French girl who had 
bought a panettone online and then we 
discovered that it came from none other 
than Michel Bras’s of the historic Maison 
Bras in Laguiole. I am happy that my 
experience serves as a vehicle to bring 
many people closer to our project. This is 
very positive for us, especially in periods 
like this”, he explains.
Shortly after the first year of opening, 
which can be considered a running-in 
period, Lula found himself facing, like 
everyone else, the drama and restrictions 
of Covid. “We have been open and we 
have worked even if not at full capacity, 
but compared to the first year of activity 
we have managed to limit losses and this 
is a good thing. It went better than other 
activities such as those in the restaurant 
and catering sector, which have to 
rethink their formulas, timetables, offers. 
Some big names are making a strong 
start again, while medium-low restaurants 
have to reinvent themselves”.

The pandemic period also brought some 
good despite its difficulties: “We tried to 
keep up with the times, we modulated 
the request on the tastes of customers, ta-
king a step back and starting to deal with 
a type of production based on essentiali-
ty. We have spent much time on research 
in bread making, developing further 
knowledge in the processing of ancient 
grains and carrying out many tests on 
leavened products. This allowed us to 
better run in a system that, in the first year, 
had left no room for new experiments”. 
The result? “We have improved panet-
tone and pastry production, optimizing 

rates, maximizing results and hiring other 
people!”.
Lula’s offer ranges from the daily sale of 
bread to small leavened products for bre-
akfast, from pastries to chocolates and 
leavened products. Seasonal variants 
are available. “Panettone is always there 
and we work on it throughout the year, 
starting from this New Year’s Day salted 
caramel, chestnuts and chestnut flour 
panettone to the gianduia and manda-
rin later in January, from the Valentine’s 
Day to the August 15th versions. And in 
addition to a traditional citrus-flavored 
colomba, we make the Panpace, a sort 

Il Rosone di Trani is an ‘identity bread’ and one of the first on which I applied the study of the fer-
mentation technique and the grain size of the flour, because inside there are Altamura semolina, 
Senatore Cappelli whole wheat variety and red Saragolla.
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TO GO AND 
COME BACK
The Italian pastry chef 
Luca Lacalamita’s roots are in Trani, 
in that stretch of the Apulian coast 
that extends between 
the Gargano and Bari. 
There he was born and there 
he has recently come back
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ning is indisputable – comments Laca-
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in bread making, developing further 
knowledge in the processing of ancient 
grains and carrying out many tests on 
leavened products. This allowed us to 
better run in a system that, in the first year, 
had left no room for new experiments”. 
The result? “We have improved panet-
tone and pastry production, optimizing 

rates, maximizing results and hiring other 
people!”.
Lula’s offer ranges from the daily sale of 
bread to small leavened products for bre-
akfast, from pastries to chocolates and 
leavened products. Seasonal variants 
are available. “Panettone is always there 
and we work on it throughout the year, 
starting from this New Year’s Day salted 
caramel, chestnuts and chestnut flour 
panettone to the gianduia and manda-
rin later in January, from the Valentine’s 
Day to the August 15th versions. And in 
addition to a traditional citrus-flavored 
colomba, we make the Panpace, a sort 

Il Rosone di Trani is an ‘identity bread’ and one of the first on which I applied the study of the fer-
mentation technique and the grain size of the flour, because inside there are Altamura semolina, 
Senatore Cappelli whole wheat variety and red Saragolla.
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of Easter panettone containing the local Ferrovia cherries and 
pistachio”.
Lacalamita’s connection with panettone is important: “I always 
made it in restaurants, when I worked in Spain and in Florence: 
it is a product that follows me everywhere and always puts me 
to the test. The same happens with bread. In all the restaurants 
where I worked I always dealt with dessert, but usually pastry 
chefs also take care of bread. A pastry chef who works in a 
restaurant, or in a dynamic context such as that of fresh non-sto-
rage pastry, must develop a sort of elasticity in producing and 
developing new recipes that is unique in its kind. And this is what 
I introduced in the Lula’s project: always working on very fresh 
products such as, for example, seasonal fruit only at the best 
time of the year, without carrying out prolonged cooking proces-
ses to favor its preservation. And my approach to bread making 
is the same”.
Today Lula bakes seven types of bread a day, which increase 
over the weekend. In addition to the classics, there is a special 
daily bread called Cugino di Campagna: “It makes me think of 
France and of Tartine Bakery’s country bread in San Francisco, 
being a product that comes from a mixture of rustic flours. We 
make it in harmony with our territory, using Senatore Cappelli 
durum wheat”. There are also the French style baguette and the 
rye bread, which is processed every day in purity with a variety 

grown and ground in Puglia: it is called Iermana and it is a pro-
duct coming from Northern Europe but which is also grown in the 
South, here in Puglia in the valley of Gargano”.
It is up to Mate Scaringi, a naturopath, the part relating to herbs 
and to the infusions served in combination with desserts: “Last 
Christmas, for example, we prepared an infusion to promote the 
liver purification system. I manage the production activity – adds 
Lacalamita – and I am the one who studies new techniques and 
products, but without her support Lula would be another thing”.
To conclude, we ask our interviewee if he does not feel a little 
nostalgia for his previous life. “I can’t deny that I miss the adre-
naline of restaurant life, but I also find a lot of it in this new one. 
From an entrepreneurial point of view, opening one’s own busi-
ness is the greatest sacrifice a person can make, and I will never 
tire of repeating that it is something that you really have to want. 
Working in this sector as employee already forces you to make 
many sacrifices, but with your own business, things still change. 
Of course, satisfaction and merit go beyond all that: we have 
opened and we are working hard to meet the expectations that 
customers have when they enter our premises. We are receiving 
many positive reactions to further consolidate the pillars of our 
business”. lulatrani.it

Sarah Scaparone

Designing a sustainable future 
  
With a family-run nature and an international push, Ecopack boasts 80-plus years of experience in manufacturing paper baking molds and containers 
for the food sector, in particular for confectionery. Turin, where it all started in 1939, is the beating heart of a group that is currently led by Annalisa 
and Francesco Ferri. The company owns 5 additional branches (Brazil, Canada, India, Russia, and Tunisia), with over 400 employees.
Ecopack’s approach follows the complete production chain, from the design and prototyping of news molds – always in close collaboration with the 
most prominent confectionery businesses – to manufacturing and sale to end-users.
A constantly evolving technology, which focuses on sustainability, 
is adopted. The scope of the company’s research is to find raw 
materials granting a smaller carbon footprint along the entire sup-
ply chain and, at the same time, to keep the distinctive features 
of its molds unvaried. Tangible actions attest to such effort: by the 
end of 2021, all the products made by Ecopack at its Italian plants 
will be FSC®-certified.
But the most relevant news from the sustainability perspective 
concern the Panettoncino and Panettone Alto and Basso molds 
made of compostable natural paper. They were recently assigned 
the “OK Compost – INDUSTRIAL” label by TÜV Austria, thus 
showing that a traditional product such as a panettone mold can 
keep an eye on the future responding to the market demand to 
use increasingly sustainable food packaging.
ecopack.com/en/
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A 60% fruit content jam suitable for baking
The Sine line by Menz & Gasser is the natural response to the increasing demand for quality and to the 
trend of healthy eating. The name, which means “without” in Latin, hints at this product USP: “clean” label, 
sugar reduction and high fruit content (60%). Its versatility and reliability make it fit be used in different ways. 
For example, it is suitable as a filling before or after baking, as well as a flavouring for dough, and can even 
be frozen. Its lower sugar content compared to traditional jams ensures a soft structure even after freezing, 
making this product perfect 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 unique and exo-
tic peach and passion fruit, all of which were developed to reach the highest standards.
Menz&Gasser has always paid attention to consumer needs and to new market trends, in order to anticipate 
future developments and offer innovative solutions, simultaneously guaranteeing professional quality.
menz-gasser.it/en/product/bakery-pastry/sine/

     Avantgarde technology 
Pomati One Shot technology is suitable for dispensing choco-
late and ganache with different thickness and textures directly in 
polycarbonate moulds, blister or on baking trays, thus obtaining 
products that are filled up to 80%. Three machines are available 
based on the productivity-per-hour criteria. 
OSD Zero is the smallest One shot available on the market and it 
can produce 120 standard polycarbonate molds per hour. OSD-5 
allows to produce up to 70 kg of chocolates per hour. Like all Po-
mati One Shot models, hoppers and valves are heated separately 
and the conveyor belt is removable to make it easy to clean. The 
One Shot Depositor OSD-10 allows an hourly production from 
120 to 360 moulds of ultra-thin, filled and personalized choco-
lates. Its ease of use and the optimization of production times are 
much appreciated, and quick cleaning allows to change format in 
a few time.

Pomati offers One Shot 5 and One Shot 10 purchasers an added bonus: anytime, anywhere in the world, technicians can intervene via remote assistance. 
This technology allows an accurate diagnosis of the machine and allows to modify programs by implementing real time changes. pomati.it

THE NEW FALL/WINTER 2021 PASTRY COLLECTION
Responding to the up-to-date requirements of essentiality, elegance and refinement, Silikomart Professional launches a rich and varied mould range. 
It was developed with the aim of helping pastry chefs through aesthetic solutions that could make their products stand out, with a focus on improving 
efficiency and production times.
Thanks to the World Champion Jérôme de Oliveira’s imagination, Chantilly120 mould recalls the image of a soft cloud and is fit for romantic mousses and 
semifreddos. It is possible to obtain 6 portions in a single preparation, which can be stored and always be ready. The aerodynamic shaped Vela100 mould 
stands out for its original design, while the original Stripe Éclair95 mould by pastry chef Yann Couvreur has a rectangular shape, rounded edges and is fit 
both for frozen and baked item.
Donuts Gourmand80 by the young MOF chocolatier-confiseur Paul Occhipinti is a 3D mould with a rounded shaped base for semifreddo and baked 
donuts. MOF and World Pastry Champion Angelo Musa presents Sleek Log800 for linear cylindrical 800 ml yule logs (size 180x80 h 65 mm), following 
the trend of smaller size desserts. Oblio by pastry chef Luca Bernardini is a line of moulds available in 30 ml (mignon), 95 ml (small cakes) and 1100 ml 
(entremets) versions, which is suitable for ring-shaped entremets and baked products. 
The creativity of hangar78 R&D team led to the creation of Intreccio105 and Intreccio1000; Supernova105 gives a touch of light to single portions suitable 
for winter festivities; Kit Spiral Roll1100 is fit for yule logs and is composed of a plastic support and two silicone mats providing two different designs. Al 
Fred & Alfie are reusable thermoformed moulds for the shaping of chocolate penguins and owls, meant to give a touch of fun and lightness to shop 
windows. It is enough to temper some chocolate, fill the cavities and let it crystallize to obtain the desired result.
Following the great reception of reusable trays for displaying, transporting and storing single servings, Silikomart Professional now offers a similar range 
of Trays for cakes and entremets. They 
have a nonslip central section that guar-
antees the maximum stability and a notch 
that makes them stackable and easy to 
store. They are available in ø 165, ø 205, 
260x80 mm, 285x120 mm versions.
The new Fall/Winter 2021 Collection 
items can be purchased directly from the 
online shop professional.silikomart.com
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WORLD PREMIERE
At Sirha in Lyon, Carpigiani presents the latest technological innovations dedicated to the pastry sector and a world premiere, whose debut is scheduled 
for the first day of the fair. Visitors are able to preview - in hall 4, booth 4G116 - the new multifunctional machine designed for professionals and book 
a free demo, besides attending live demos concerning Readychef, the counter top batch freezer with 34 programs for gelato and pastry making, and 
Pastochef, the multifunctional machine for positive and negative pastry recipes. In the meantime, the Masterclass program of Carpigiani Gelato Pastry 
University for the academic year 2021/2022 will be unveiled, with world-renowned names. carpigiani.com

THE FIRST ACTIVE POWDER GELATIN
Gelecta is a 100% pure gelatin in granular form, which can be used directly in the recipe 
without pre-hydration, for perfectly-defined texture. As active powder gelatin, it has the ca-
pability to cross-link with the smallest free water particles directly in the recipe (brought in by 
milk, cream, fruit purees, etc), and it instantly does it. 
Gelecta can therefore be used: as it is in the recipe, hot (>40°C) and without pre-hydration, 
taking care to disperse it in the mixture, using a whisk or an immersion mixer, and taking into 
account that no hydration means no extra water intake, which would be responsible for a 
dramatic reduction of texture performance to resist thermal or mechanical stress; as necessary, 
depending on the desired texture and performance; when needed, during preparation and 
without additional processing. Like all animal jellies, Gelecta can also be pre-hydrated.
For the texture of a chocolate mousse, that needs to be able to cope with any thermal stres-
ses, it’s necessary to hydrate it for a long-lasting creaminess and duration over time. By adding 
a 0.5/0.8 % of Gelecta, you may preserve the softness and lightness of the structure, thanks to 
its higher liquid content, thus preventing the mousse from granulating.
gelecta.it/en

Chocolate and rice 
The vegan product made with cocoa paste 
and rice powder (an excellent substitute for 
milk), ChocoRice by Icam Linea Professio-
nale is designed to meet the ever-increasing 
demand for products for lactose-intolerant 
consumers. Its composition has earned vegan 
and lactose free certifications and its smooth 
chocolate and cocoa taste makes it extremely 
versatile: as an inclusion or flavouring in leav-
ened products; for making vegan spreadable 
creams; for glazing sticks and cones in gelato 
production; or for a vegan stracciatella. 
icamprofessionale.it

Dark chocolate mousse

water                                                               g  140
dark chocolate 67%                                              g  150
sugar                                                               g 50
Gelecta                                                             g  3
fresh cream 35% fat                                              g  190 
Heat the water and sugar to 80°C and add the gelatin powder, mixing with an 
immersion blender. Pour the mixture over the chocolate in several times, mixing 
first with a rubber spatula and then with an immersion mixer, to obtain an elastic 
and shiny emulsion. When the mixture is at 37°C, lighten it with the semi-whipped 
cream.
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Chocolate and rice 
The vegan product made with cocoa paste 
and rice powder (an excellent substitute for 
milk), ChocoRice by Icam Linea Professio-
nale is designed to meet the ever-increasing 
demand for products for lactose-intolerant 
consumers. Its composition has earned vegan 
and lactose free certifications and its smooth 
chocolate and cocoa taste makes it extremely 
versatile: as an inclusion or flavouring in leav-
ened products; for making vegan spreadable 
creams; for glazing sticks and cones in gelato 
production; or for a vegan stracciatella. 
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Dark chocolate mousse

water                                                               g  140
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Heat the water and sugar to 80°C and add the gelatin powder, mixing with an 
immersion blender. Pour the mixture over the chocolate in several times, mixing 
first with a rubber spatula and then with an immersion mixer, to obtain an elastic 
and shiny emulsion. When the mixture is at 37°C, lighten it with the semi-whipped 
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Leaf shaped basil 
and olive oil popsicles
mineral water                                                    g 615 
skimmed milk powder                                          g 90 
sugar                                                              g 140
extra virgin olive oil                                            g 90 
lemon juice                                                       g 30
Cremodan SE 30 stabilizer                                     g 4 
200 Bloom gelatine powder                                   g 1
fresh basil leaves                                                g 100
green and yellow food coloring                               to taste 
Blanch the basil leaves in boiling water for 8 seconds. Strain 
and refresh in iced water. Set aside.

Mix the dry ingredients and add them to 
the mineral water mixing using a hand blen-
der. Put the mixture in a saucepan and heat 
to 85°C. Cool it to 4°C and let rest for 6 hours. 
Add the olive oil, lemon juice, blanched basil lea-
ves and blend. Strain throught a fine sieve mesh and 
add some food coloring if desired. Put the mixture in the 
gelato machine and churn until it reaches -1°C, keeping it 
fluid. Put it into the leaf shaped silicone molds and add the w 
ooden sticks. Freeze at -40°C. Unmold and keep at -18°C until 
the time of serving.

Mango and black currant popsicle
For the mango sorbet
mango puree 100%                                             g 440
mineral wáter                                                   g 240
sugar                                                              g 40
lemon juice                                                       g 20 
Cremodan 216 Sorbetline sorbet stabilizer                  g 3
200 Bloom gelatine powder                                   g 1
Mix the dry ingredients. Add them to mineral water and lemon 
juice and mix using a hand blender. Put into a saucepan and 
heat to 85°C. Cool it down to 4°C and let rest for 4 hours.
Add the mango puree and mix using a hand blender, 
then strain trought a fine sieve mesh. Put into the 
gelato machine and churn until it reaches -1°C, 
keeping the mixture fluid. Put into the mango 
shaped silicone mold and add the wooden 
sticks. Freeze at -40°C.

For the black currant sorbet
black currant puree 100%                                      g 400 
mineral water                                                    g 200 
sugar                                                              g 125 
Cremodan 216 Sorbetline sorbet stabilizer                  g 3
200 Bloom gelatine powder                                   g 1
Mix the dry ingredients. Add them to mineral water and mix 
using a hand blender. Put into a saucepan and heat to 85°C, 
then cool to 4°C and let rest for 4 hours. Add the black currant 

puree and mix using a hand blender. Strain trought a 
fine sieve mesh. Put into the gelato machine and 

churn until it reaches -1°C, keeping the mixtu-
re fluid. Put into the pre filled mango shaped 
silicone mold, to complete it.

Freeze at -40°C. Unmold and keep at -18°C until 
the time of serving.

Double lemon popsicle
For the lemon sorbet
lemon juice                                                       g 200 
mineral water                                                    g 530 
sugar                                                              g 200 
Cremodan 216 Sorbetline sorbet stabilizer                  g 4
200 Bloom gelatine powder                                   g 1 
yellow food coloring                                            to taste
Mix the dry ingredients and add them to mineral water. Mix 
using a hand blender. Put into a saucepan and heat to 85°C, 
then cool to 4°C and let rest for 4 hours. Add the lemon juice, 
mix using a hand blender and strain through a fine sieve mesh.
Put into the gelato machine and churn until it reaches -1°C, kee-
ping the mixture fluid. Fill the lemon shaped silicone mold up to 
5 mm from the edge. Freeze at -40°C.

For the lemon gelato
nonfat milk powder                                             g 50 
saccharose                                                       g 150 
Cremodan Se 30 gelato stabilizer                            g 3,5 
lemon zest                                                        g 4

35% fat whipping cream                                       g 115 
full fat milk                                                       g 650 
invert sugar                                                      g 75 
egg yolk                                                          g 120 
lemon juice                                                       g 100 
Mix the dry ingredients. Mix the liquids together except the 
lemon juice, then add the dry ingredients using a hand blender. 
Put into a saucepan, cook until 85°C then chill. Let rest at 4°C 

from 6 to 12 hours. 
Add the lemon juice and strain. Put the mixture 

into the gelato machine and churn until it re-
aches -1°C, keeping the mixture fluid. Put in 
the pre filled lemon shaped silicone mold, 
to complete it. Add the wooden stick. Fre-
eze at -40°C. Unmold and keep at -18°C 
until the moment of serving.

Martin Lippo
martinlippo com

vakuumlippo com
foto Melanie Ascanio

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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Leaf shaped basil 
and olive oil popsicles
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Conceived by professionals for professionals only
For chefs, pastry chefs and catering professionals Trevalli Cooper-
lat has conceived a range of products based on vegetable and 
dairy fat. The everyday challenges for a professional in his lab are 
well known, but with the right tools, ingredients and products, 
everything becomes easier and faster. For this purpose, the com-
pany offers two product ranges.
Hoplà Professional is the vegetable-fat based product range, 
which includes both sweetened and unsweetened products for 
salty and sweet recipes. It consists of UHT vegetable fat-based 
formulas for whipping (sweetened), for whipping and cooking (not 
sweetened) and for cooking only.
Trevalli Professional is the dairy line which includes UHT creams 
with a long shelf life for whipping and cooking (unsweetened), 
ESL (extended shelf-life) creams and fresh creams for whipping 
and cooking, aerosol spray whipped cream, and butter. 
hoplatrevalliprofessional.it/en/

Elegance and eco-sustainability 
The special Ideabrill paper Bag 19 by Esseoquattro allows to pack leavened 
baked products such as panettone with practicality and elegance, thus increa-
sing their perceived quality. Ideabrill patented fresh-preserver formula protects 
the product texture and the aroma for longer time than traditional packaging, 
as confirmed by the tests carried on by the company’s scientific partner, the 
University of Camerino, Italy. Ideabrill paper Bag 19 is a 3-in-1 packaging 
solution and it is suitable for direct food contact, so there is no need for a 
transparent plastic bag. It perfectly fulfills the role of a secondary packaging, 
in substitution of the cardboard box. It has an elegant design and it comes in 
many different prints.
Ideabrill Bag 19 gives an additional service to the final consumer thanks to its 
strip closure, which can preserve the products inside until the last bite. Finally, 
it can easily substitute the shopper bag because it offers the possibility of 
creating different types of packaging, some of which can be equipped with a 
practical handle. 
Watch the tutorials on esseoquattro.com/products/zip-strip/bag-19/

The king of cream whippers
The new cream whipper King by Frigomat stands out for its cleaning and saniti-
zing performances, designed to simplify the operator’s activities and, at the same 
time, to guarantee the best product hygiene standards. The machine has two 
modes to be cleaned: an automatic washing function of the whole circuit by means 
of a passing-by liquid, which allows to speed up and simplify the ordinary cleaning 
and sanitizing procedures of the food contact parts; the possibility of completely 
disassembling all food contact parts for the cleaning and individual inspection of 
each component. 
The new cream whipper stands out also for other innovative features fundamen-
tal for the quality of the product: the solenoid valve pressure dispenser allows 
to obtain excellent product structure and no residue at the end of the delivery 
process; the low temperature dispenser permits an optimal product maintenance; 
the stainless steel nozzle guarantees a high quality product appearance. Moreover, 
the machine is equipped with a new generation self-priming rotary pump, a 2 litres 
removable stainless steel tank with “anti-ice” technology refrigeration system and 
the possibility of adjustable dosing.
Thanks to these characteristics, King allows to obtain high performance levels in 
the making of fresh cream, UHT and vegetable-based products. Moreover, the 
wide overrun adjustment makes it fit to be used for whipped creams, mousses and 
semi-whipped creams. Finally, its clean and essential design allows its easy place-
ment in both public and laboratory environments. frigomat.com

professional.silikomart.com

Meet the avant-garde of Silikomart Professional moulds

VELA100
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