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ACADEMY
OF BAKING
ARTS

A:A
#BAKETHEFUTURE

CREATIVITY . INNOVATION . INSPIRATION
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Newest Baking academy and training center in the region.

Masterclasses, Hands-On Workshops, and Consultancy in the field of bakery,
pastry, chocolate & Icecream.

Classes by International World Class Chefs.

Presenting newest trends, techniques and creative recipes from around the
world.
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» BAKING ART
» TRAINING
CENTER

FOLLOW ABA UAE

" Baking Art Training Center " Instagram page

for exclusive insights and details
on our upcoming masterclasses
and workshops.
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CLASSES
SCHEDULE

INTERNATIONAL GUEST CHEFS IN UAE

Honey Bee

PASTRY

FEBRUARY
21-22-23

i

Caramelia

CHOCOLATE

JUNE
10-11-12

0

Carles Mampel

PASTRY

SEPTEMBER
10-11-12

Paul Occhipinti

CHOCOLATE & PASTRY

MAY
14-15-16

i )

Massimiliano
Liberatore

JULY

17-18-19 %

Chong ko Wai

BREAD PITT
PASTRY

NOVEMBER
19-20-21

i



KUWAIT

» ACADEMY
= OF BAKING
ARTS

. CHEFS
AROUND
.| THE WORLD

INTERNATIONAL GUEST CHEFS IN KUWAIT

CLASSES
SCHEDULE

INTERNATIONAL GUEST CHEFS IN KUWAIT

Caramelia @
CHOCOLATE

JANUARY

23-24-25

Emmanuel Hamon (i

PASTRY

FEBRUARY
5,6,7

Johan Martin )
FEBRUARY

29 CONTINUED IN MARCH

Johan Martin o

PASTRY

MARCH
1,2

Joakim Prat o

PASTRY
APRIL
23-24-25

Massimiliano Liberatore %
BAKERY

MAY
21-22-23

Carles Mampel i

PASTRY
JULY
22-23-24

Maxence Barbot o

PASTRY
SEPTEMBER
15-16-17

Paul Occhipinti i

CHOCOLATE & PASTRY

OCTOBER
14-15-16

Chong Ko Wai szc.o0 eirr o
PASTRY

NOVEMBER

24-25-26
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ROYAL LOVE GARE

PASTRY

INGREDIENTS

SPONGE

500g Tegral Sponge White BP
5009 Eggs

100g Water

CUSTARD CREAM
188g Cremyyvit Puratos
500g Water

MANGO MOUSSELINE

500g Custard Cream

75g Mango Concentrate LFC Puratos
2509 Soft butter Campina

412g Semi-Whipped Cream Whippak
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FILLING
Pomegranate Repieno BANO

WHITE CHOCOLATE-POMEGRANATE
WHIPPED GANACHE

400g Cream 35%
168g white chocolate Belcolade X-605
6g Gelatin leaves

82g Pomegranate Naturale Bano

GLAZE

100g Cream

75g Sugar

4109 Glucose Patis France

180g Gelatin Mass Bano

225g White Chocolate Belcolade X-605
700g Mirroir Neutre

10g Purple Powder Coloring Modecor

METHOD

SPONGE

Whip all the ingredients in a stand mixer using a whisk attachment
for 8 minutes, spread 700g on a 60x40cm tray and bake at 220°C
for 6 minutes.

CUSTARD CREAM
Mix the cremyvit and water using a whisk attachment for 4 minutes.

MANGO MOUSSELINE
Mix the mango concentrate with the custard cream then incorporate the
soft butter, fold in the semi-whipped cream and use immediately.

WHITE CHOCOLATE-POMEGRANATE WHIPPED GANACHE

Soak the gelatin leaves then add them to the white chocolate. Bring
half of the cream to boil and pour it over the white chocolate and
soaked gelatin, mix using an electric hand mixer. Then add the cold
cream while keep on mixing until it becomes homogenous. Store
in the fridge for at least 24 hours. Whip the cream then add the
pomegranate concentrate at the end and mix using a rubber spatula.

GLAZE

Boil cream, sugar and glucose, then pour over the white chocolate and
gelatin mass. Add the mirroir and mix using an electric hand mixer to
emulsify.

Add purple coloring to desired color.
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WHIPPABLE
TOPPINGS

ﬁ##

r.ﬁ.S.S'IﬂHA“ 1 wenspPAK i moNTAMIX

ADDED VALUE
Yield of up to 400% after whipping the products, which means lower cost-in-use.

EXCELLENT STABILITY

Leading to an extended shelf life of your patisserie application and a better workability
when piping the whippable toppings or cream alternatives.

Plant-based

Whippable toppings & icing

All our whippable toppings are uht processed
Whippable toppings for fillings & decorarion
Whippable icings for decoration

Vv

TEGRAL
CROISSAN

elicious Tagle and nice £

Our new “Tegral Croissant” full mix solution has been created for the production
of croissants without any resting time between folding during lamination.

producing th
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INTRODUCING THE “TEGRAL CROISSANT” FULL MIX SOLUTION

Experience the perfection of our mimetic-infused croissant - renowned for its

crunch, golden-brown flakiness, and irresistible taste. Our blend of special enzymes

ensures optimal lamination, preserving traditional French qualities post-baking.
Enjoy enhanced dough properties for a delightful and convenient treat.

ADAPTABILITY THAT SUITS YOUR EVERY NEED

=
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BanoPuratos FACTORY
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SHINY FRAISE MOTHER'S DAY

INGREDIENTS

SATIN CAKE

1kg Tegral Satin Creme Cake BP
3509 Eggs

225g Water

300g Oil

VANILLA MOUSSE

150g Cream Fresh

250g White Chocolate Belcolade
15g Vanilla 30 Plus Fugar

30g Gelatine Mass Bano

300g Semi Whipped Cream

18

PASTRY

STRAWBERRY ROSE INSERT

300g Strawberry Puree

30g Rosa Plus Fugar

60g Sugar

20g Strawberry Concentrate Naturale
30g Gelatine Mass Bano

GLAZE

100g Fresh Cream

4109 Glucose PatisFrance

225g White Chocolate Belcolade
180g Gelatine Mass Bano

700g Miroir Neutre Puratos

759 Sugar

COLORING
SQ Red Color Modecor

SABLE

300g Flour

200g Campina Butter
100g Icing Sugar
50g Eggs

METHOD

SATIN CAKE
Mix with a paddle for 4 minutes.
Bake in a convection oven at 160°C for 30 minutes.

VANILLA MOUSSE
Boil the cream then pour over the chocolate, vanilla, and gelatine,
then incorporate the whipped cream in interval.

STRAWBERRY ROSE INSERT
Boil the sugar and puree, then add them to the gelatine and concentrate.

GLAZE

Boil the cream, sugar, and glucose, then add gelatine till it melts,
then add the chocolate, then the miroir. Use an emulsion blender to
smoothen it and remove all air bubbles then use at 35 - 40°C.

SABLE
Sablage.
Bake at 170°C.

DECORATION

Use gold leaves and red color powder from Modecor.

19
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PISTACHIO FILLING

BY BANOPURATOS

Transform your creations with our pistachio with roasted pieces filling from
BanoPuratos,
a harmonious blend of rich taste and roasted pistachio pieces.
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Food Innovation for Good

TOPFIL CHERRY

Fresh, Tasty and Versatile our ready to use fruit filling, Topfil Cherry with 70%
ZV. q.e.SLo Aoy «jpsdl Jaa g < plsaiindll sjals sguua udlloeiudl 63s2iog 8343 (dajla

Ideal for fine pastries and bakery creations, this filling ensures a burst of natural
SWé’éﬁ‘!’éé'é" ; _ESg_Lla_” dgsi Calolsaiwl 63x2iall guuall oda (pouai «uljguroall caliglall dullio

Perfect for both fresh and frozen products with a limited shelf
839330 n1lio 816 go djjaallg dajlall culatiall La eladiuwill dyllio
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Food Innovation for Good

Sunset
Glaze:z,

PLANT-BASED EGG WASH ALTERNATIVE

\ ig

s
P urﬂtﬂ% Fur

| Allergen-Free
-'
BT oo S

Sunset Glaze is a safe and hygienic ready-to-use egg wash
alternative enhances product appearance, facilitated
by UHT technology. Its clean label also enables allergen

reduction in the plant.' '

Gerin
giLr
BANO

BANO
PREMIUM BUTTER GHEE

Pure Excellence witle Qur Premivm (fhee!

Explore a journey of taste and luxury with our distinguished
Bano Ghee made with 100% pure cow’s milk.

dcginoll6jLooll gildioww & o Bl peelall dn)lgQ tiiil
Tl oLl 0l pln (o

BanoPuratos FACTORY
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PISTAGHID HEAVEN

CAKE
INGREDIENTS
FILO DOUGH FLAN PISTACHE 2ND LAYER ROSE MERINGUE
Any type of Filo dough Créme a Flan: 100g Egg whites
Butter Ghee Bano 500g Milk 200g Caster Sugar
100g Sugar 60g Rosa Plus Fugar
QASHTA 1ST LAYER 40g Egg yolks
2509 Fresh Qashta 35g Custard cream
30g Crushed Pistachios 70g Pistachio Plus Fugar

10g Orange Blossom water

METHOD

FILO DOUGH
Brush every layer of Filo with Butter Ghe Bano to form 6 layers. Cut the same height of the ring for the borders and cut
the base using the same ring.

QASHTA1ST LAYER
Spread 2659 of the gashta in the base of the ring on top of the Filo dough, Refrigerate.

FLAN PISTACHE 2ND LAYER CREME A FLAN

Boil the Milk and half of the sugar, meawhile mix the eggs, custard cream and the rest of the sugar then mix with the
milk bit by bit, let it thicken on medium heat. When it starts to boil remove and add the Pistachio Concentrate.

Fill the rest of the mold with the Flan pistache and bake at 190°C for 25 minutes.

ROSE MERINGUE
Heat the egg whites and sugar using a hot bath to 65°C then put back in the stand mixer using a whisk
attachment and whip it to become a shiny meringue. Then add the rosa plus and mix until it is incorporated.

29
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Oriental:-
SWeets

Where Technology Meets Tradition

Results are directly shown

BAKLAVA
Ggl O

Poor
Extensibility
m Improves the dough extensibility and makes it

reach the correct diameter without damaging
the dough

[_Vj Shorter Resting Time allowing the producers to
increase the production yield.

m Improved extensibility can help reduce, if not

eliminate dough shrinkage.

No Extra effort is needed; helping companies
increase their revenues and decrease costs.

Thick thread absorbs lots of
oil and sugar syrup.

RESTIED
PROVEN RESULTS
Smoothness and silkiness of dough balls

during dividing
Dough extensibility without tearing the

dough sheets \

‘Decrcased WEEK 1 WEEK 2 WEEK 3 WEEK 4

Starch absorption into the dough > less starch . STUDY SHOWING OF CRISPTINESS
OVER 4 WEEKS SHELF LIFE STUDY

335335533553355355

33353355335533553355355
3355333533535 P>>3355335

2553335 33553555 535533353355 53 3583553555555

S533553355 33553355 53]
>5335533553355 3

35335B3355 335533

residues between layers

€ts Tradition



NN Decreased
P : it
cohesiveness m porous texture
p z m water migration to crust and decreasing
R it e maamoul softening

consistency & freshness

A CUSTOMIZED SOLUTION PRESERVING
THE AUTHENTIC FLAVOR

Due to the open pores of the semoling, it's absorbing a lot of

water reflecting that on the client’s desired Maamoul texture.

} ! ol
Enables the formation of a cohesive dough, ﬁ
with improved texture & conclusively a fresher il .

Maamoul look.

S il ) ot And mest vTrmA/C{t , oun goliflow T&Erg/
esides, it works on decreasing the porous fﬁ [3 ( l il

texture preventing water penetration to lessen 3 ¢ 3 r H 9 i W

the maamoul softening. ”‘%0 ONW

the Borma hardens during the shelf life of 12 months
making it lose its softness and taste uniqueness.

Solution;
u u

Capable of Producing Thin Threads using (BP And preventing the threads from absorbing lots
factory solution) that did not cut or break, and of ghee and sugar syrup.

voila, you got the improved extensibility As a result, Maintaining a soft, unique and delicious
preserving Bormas' unique rounded shape. crunchy bite.

N

CU ecreased
Smoothness and silkiness of dough thread oil & sugar syrup absorption
Softness and rollability of threads

wproved lEle,
g )

crispiness & shiny look during shelf life Slicing of Faysaliya and smoother cutting




WALNOT RIVE

BAKERY
INGREDIENTS
DOUGH FILLING
1kg Flour 300g Walnut
169 Salt 150g Sugar
550g Water 100g Semolina
20g Yeast 20g Blossom water
130g Sugar
75g Butter ghee Bano GLAZE
10g Soft’r Alpaga Puratos kg Water
20g Blossom water kg Sugar
METHOD
DOUGH

Mix the ingredients together 3min at low speed and then 6min meduim speed. Allow the dough to ferment in a
bulk form for 15 minutes. After the bulk fermentation, divide the dough into individual portions, each weighing 50g,
Shape each portion of dough into a ball and then rest for 10 minutes. add the filling and bake for 220°C.

FILLING
Combine crushed walnuts, sugar, and semolina. Add 509 of the glaze mix.

GLAZE
Mix Tkg of water with Tkg of water togwther to form sugar syrup.

DECORATION

Decorate with crushed walnuts and dried flower.
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RUNAEA HONEY ROSE

PASTRY

INGREDIENTS

ROSE POMOGRENATE MOUSSE

250g Passionata Cream Puratos
2509 Festipak Cream Puratos

100g Bianchero Fugar

25g Rose Plus Fugar

20g Pomogrenate Concentrate Bano
259 Yogurt (Fugar)

HONEY STRAWBERRY FILLING
150g Honey Strawberry
Caramel Chocolate Spray

200g CT Amber Chocolate Belcolade
200g Cacao Butter Belcolade

KUNAFA TOPPING
200g Kunafa dough

METHOD

ROSE POMOGRENATE MOUSSE

Mix cream with bianchero then add rose plus with pomogrenate with yogurt to form a texture of soft cream

and smoothy

HONEY STRAWBERRY FILLING

Fill silicone molds with rose cream, then add a layer of tegral sponge with honey strawberry in the middle,

creating two distinct layers.

CARMEL CHOCOLATE SPRAY

Melt cocoa butter and combine it with CT Amber chocolate until fully incorporated. Ensure the mixture is

suitable for use at around 35°C.

KUNAFA TOPPING

Melt butter ghee Bano and thoroughly mix it with kunafa. Fill silicone molds with the mixture and bake at

180°C for approximately 15 minutes.

41
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KUNAFA BITES

PASTRY
INGREDIENTS
ROSE CREAM CHEESE KUNAFA DOUGH
500g Golden Dane Cheese 50g Bano Butter Ghee
300g Passionata Cream Puratos 20g Kunafa
180g Milk Med

100g Rose Plus Fugar CT AMBER CHOCOLATE DIPPING

200g Kunafa 200g CT Amber Belcolade
50g Bano Butter Ghee 409 Oil

50g Amarenata

METHOD

ROSE CREAM CHEESE
Combine cheese with condensed milk (milk maid), then add cream with rose plus to create a soft cream. Fill
silicone molds with this cream mixture and add amarenata.

KUNAFA DOUGH
Melt Butter Ghee Bano and thoroughly mix it with kunafa. Fill silicone molds with the mixture and bake at
180°C for approximately 15 minutes.

CT AMBER CHOCOLATE DIPPING
Melt cocoa butter and combine it with melted chocolate and roasted almonds until well mixed. The mixture
can be used at 30°C.

45
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BAKLAVA PISTAGHIT

PASTRY

PISTACHIO MOUSSE TEGRAL SPONGE PISTACHIO TOPPING
2509 Passionata Cream Puratos 500g Tegral Sponge Vanila BP 200g Pistachio Filling Bano
2509 Festipak Cream Puratos 3759 Eggs 40g Cocoa Butter Belcolade
100g Bianchero Fugar 50g Water
50g Pure Pistachio BAKLAVA TOPING

BAKLAVA FILLING 100g Baklava

150g Baklava Filling Bano 65g Bano Butter Ghee

METHOD

PISTACHIO MOUSSE
Mix cream with bianchero then add pure pistachio to become soft cream, fill in the silicone moulds and
add in the middle amarenata.

BAKLAVA FILLING
Fill pistachio cream in the silicone moulds add in the middle tegral sponge with bklava filling As two
layers.

PISTACHIO TOPPING
Melt cocoa butter and mix it with roasted pistachio filling until well combined. Ensure the mixture is suit-
able for use at 30°C.

BAKLAVA TOPING
Cut the baklava sheets into the desired shapes, then brush each layer with Bano Butter Ghee and bake
at 180°C for approximately 17 minutes. Once ready, pour hot syrup over the surface.
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gl (jo 6gllall 6quin
Indulge yourself in the delightful mixture of finely ground
nuts, honey, and delicate spices, meticulously crafted
to give you the exact flavor of the authentic baklava.
Bano Baklava Filling, inspired by old recipes, brings

a perfect balance of textures and tastes, creating a
delicious experience in every bite for pastry and chocolate.
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PECAN
CRUNCHY

Indulge in the irresistible taste of Bano's Pecan Crunchy Filling.
This delightful creation boasts the rich, nutty essence of
pecans that adds a satisfying crunch to every bite. Elevate
your creations with the perfect blend of texture and flavor.
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EASTER TARBOUSA PISTAGRID

PASTRY
INGREDIENTS
SHELL FILLING
Dark Chocolate B-504 Belcolade MERINGUE ) Pistachio with roasted pieces
929 Egg whites repieno BANO
SABLE 2509 Sugar
300g Flour 50g Glucose Patis France
50g Water

200g Campina Butter
100g Icing sugar
50g Eggs

20g Orange blossom water

METHOD

SABLE

Mix flour, butter, icing sugar using the paddle attachment (Rubbing method). When the butter becomes nearly invisible
and the mix becomes yellowish add the egg, once it becomes a homogeneous dough stop mixing. Rap it with cling film
and store in the fridge for at least 30 minutes. Roll out at 3mm thickness and cut with round cutters smaller than the
chocolate molds opening and calculating the chocolate thickness after molding.

MERINGUE

Combine sugar, glucose and water in a sauce pan over medium to high heat and cook until 118°C. Meanwhile
whisk the egg whites until soft peaks, pour hot syrup (118°C) over the egg whites slowly. Then increase the
speed to max and whip very well to obtain a smooth and shiny meringue.

DECORATION

Mix White Chocolate Belcolade X-605 with modecor powder green color.
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LASTER TARBOUSH MANGO

PASTRY
INGREDIENTS
SHELL MERINGUE FILLING
Dark Chocolate B-504 Belcolade 92g Egg whites Passion fruit repieno BANO
2509 Sugar
SABLE 50g Glucose Patis France
3009 Flour 50g Water
200g Butter Campina 50g Mango naturale BANO
100g Icing sugar
50g Eggs
METHOD
SABLE

Mix flour, butter, icing sugar using the paddle attachment (Rubbing method). When the butter becomes nearly invisible
and the mix becomes yellowish add the egg, once it becomes a homogeneous dough stop mixing. Rap it with cling film
and store in the fridge for at least 30 minutes. Roll out at 3mm thickness and cut with round cutters smaller than the
chocolate molds opening and calculating the chocolate thickness after molding.

MERINGUE

Combine sugar, glucose and water in a sauce pan over medium to high heat and cook until 118°C. Meanwhile
whisk the egg whites until soft peaks, pour hot syrup (118°C) over the egg whites slowly. Then increase the
speed to max and whip very well to obtain a smooth and shiny meringue.

DECORATION

Mix White Chocolate Belcolade X-605 with modecor powder orange color.
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EASTER TARBOUSH HALELNUT

PASTRY
INGREDIENTS
SHELL MERINGUE FILLING
Dark Chocolate B-504 Belcolade 92g Egg whites White chocolate hazelnut spread BANO
2509 Sugar
SABLE 509 Glucose Patis France
300g Flour 50g Water
200g Butter Campina 75g Melted dark chocolate 58%
100g Icing sugar B504
509 Eggs
METHOD
SABLE

Mix flour, butter, icing sugar using the paddle attachment (Rubbing method). When the butter becomes nearly invisible
and the mix becomes yellowish add the egg, once it becomes a homogeneous dough stop mixing. Rap it with cling film
and store in the fridge for at least 30 minutes. Roll out at 3mm thickness and cut with round cutters smaller than the
chocolate molds opening and calculating the chocolate thickness after molding.

MERINGUE

Combine sugar, glucose and water in a sauce pan over medium to high heat and cook until 118°C. Meanwhile
whisk the egg whites until soft peaks, pour hot syrup (118°C) over the egg whites slowly. Then increase the
speed to max and whip very well to obtain a smooth and shiny meringue.

DECORATION

Belcolade Amber chocolate.
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EASTER TARBOUSH RASPBERRIES

PASTRY
INGREDIENTS
SHELL MERINGUE FILLING
Dark Chocolate B-504 Belcolade 92g egg whites Dried Raspberries
2509 Sugar
SABLE 50g Glucose Patis France
300g Flour 50g Water
200g Campina Butter 12g Yogurt Fugar
100g Icing sugar
50g Eggs
METHOD
SABLE

Mix flour, butter, icing sugar using the paddle attachment (Rubbing method). When the butter becomes nearly invisible
and the mix becomes yellowish add the egg, once it becomes a homogeneous dough stop mixing. Rap it with cling film
and store in the fridge for at least 30 minutes. Roll out at 3mm thickness and cut with round cutters smaller than the
chocolate molds opening and calculating the chocolate thickness after molding.

MERINGUE

Combine sugar, glucose and water in a sauce pan over medium to high heat and cook until 118°C. Meanwhile
whisk the egg whites until soft peaks, pour hot syrup (118°C) over the egg whites slowly. Then increase the
speed to max and whip very well to obtain a smooth and shiny meringue.

DECORATION

Few pieces of dried raspberries inside and for decoration.
Mix White Chocolate Belcolade X-605 with modecor powder red color.
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Step into the journey
of the real authentic
Oriental flavors

MASTICA

BANC
FILLING

Step into the journey of the real authentic
Oriental flavors with Bano Mastic filling, renowned
for its rich taste and impeccable consistency.
This exquisite filling is a perfect choice for
both chocolate and pastry creations, adding
a touch of differentiations to your creations.
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A Balanced

Sclted Butter

Sy Caramel

Amber Chocolate.

Famous for its versatility, this sustainable
chocolate guarantees great tasting results for
your patisserie and chocolate applications.

Key features:

-Belgian chocolate

-Balanced amber chocolate taste

-100 % cocoa butter and 100 %atural vanilla
-Sustainable: Cacao-Trace certified

-Great workability and versatility of use
-Available in different fluidity levels
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COCOAS JOURNEY TO CHOCOLATE

<= ) BELCOL Q DE The transformation of cocoa into chocolate begins with a tree
WAL
cacao-trace THE REAL BELGIAN CHOCOLATE o =
—7 TRy — ]
1 2] —~ 3 4|= J

O%O

Farming Fermentation Sun Drying Roasting Chocolate Making

GREAT TASTE
DOING GOOD

contribute to the real change

. THE COCOA SFCTOR
FACES A NUMBER OF CHALLENGES

The cocoa sector faces three significant challenges:

m er
?;LrA\e A large proportion of cocoa farmers are affected by poverty.

WIHAT IS CACAO-TRACE?

Cacao-Trace is the only sustainable cocoa sourcing program redefining
the chocolate standard.

mber . -
T"’o Child labor remains a prevailing issue.

number . .
)‘\,\ree Cocoa is often produced at the expense of the environment.

we focus on better
tasting chocolate!

< g
~___The program creates value for all, from farmer to consumer. —_ N
e " A JOURNEY TO THE ORIGINS OF TASTE
Jp— ol m— Unique, distinctive tastes
. . - e . . il - ) Dedication to providing consumers with sustainable cocoa purchasing alternatives and
A - rovide Technical Support and coaching, delivered on the addressing sector challenges.
‘CACAO_TRACE éy; farms and in cacao trace post-harvest centers.
PROGRAM PURPOSE
Motivate Cocoa farmers so they are to invest in their farm, E)Botltng kl?i:eyon%cogvelrwttk]lpnal Imdutstry standards, aiming for a genuine impact on health, a
skills and families. R ol et
] Deep commitment to addressing critical issues: living conditions of cocoa farmers,
l‘ Have More Sustainable and transparent cocoa supply chain. disparity in value along the supply chain, and the future of chocolate.

Development of the Cacao-Trace sustainability program in collaboration with Puratos to
achieve these goals.

T Creating value through improved taste and sharing that
2K V] value back with the Cacao-Trace farmer.



i Cryst Ol

A Real Soft
Chocolate Experience

Belcolade Cryst-o-fil is a soft real chocolate preparation
with great taste and stability.

Made with 50% Belcolade chocolate, non-hydrogenated
vegetable oils and milk fat, Cryst-o-fil helps chocolatiers
around the world create a wide range of delicious fillings.

- A soft chocolate preparation made with more than
50% Belcolade

- Improves the texture and shelflife of traditional fillings
- Liquid and crispy ingredients can be added for new
tastes & textures
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Indulge in Delight:
Morena Hazelnut,
where Rich Cocoa Biscuits

MgSguirlly (igSull ga Gaidl dgaia

MORENA

a

HAZELNUT

with cocoa biscuit

Embark on a delightful adventure of flavors with
Morena Hazelnut and Cocoa Biscuit, featuring a :
luscious blend of hazelnuts and cocoa. Renowned A
for its indulgent taste and flawless texture, this
exquisite biscuit filling is an ideal companion for
elevating your chocolate and pastry creations.
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BOLOEN RAMADAN

G-uldlg gailelly UgSg

INGREDIENTS

CHOCOLATE

Chocolate X5 CT314

1509 Cryst-O-fil Belcolade
1509 Passion Fruit Filling Bano

METHOD

Mix all together then fill in the mold at tem-
perature 25°C.
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DECORATION

100g Cacao butter
8g White color Modecor

Mix all together with hand mixer spray at
temperature 30°C, Gold leaf.
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ARABIAN NIGHT
GHOGOLATE

e Lgsh Ugseui

INGREDIENTS

CHOCOLATE
White Chocolate Belcolade CT X605

LAYER1

150g Date paste

30g Softened Campina butter
20g Orange blossom water

LAYER 2
150g Tahini
100g Milk Chocolate ZA306

COLORING

Blue and White color from Medecor
Add Gold Dust
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POMEGRANATE GHOGOLATE

oLoyl UgSg i

INGREDIENTS

CHOCOLATE

White Chocolate x605
150g Cryst-O-fil Belcolade
23g Pistachio fugar

FILLING
20g Pomegranate Bano
200g Cryst-O-fil Belcolade

METHOD

CHOCOLATE
Mix all together Then fill at temperature25°C.

FILLING
Mix all together Then fill at temperature25°C.

DECORATION

Modecor color Red
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RAMADAN
GHOGOLATE BONBON

ubiro) UgSg i ygigy

INGREDIENTS

CHOCOLATE

Chocolate X5 CT 314 Belcolade
150¢g Cryst-O-fil Belcolade

8g Mascarponi Powder Bano
Layer Vivafil blueberry Puratos

METHOD

Mix all together then fill at temperature 25°C.
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MANGO POMEGRANATE
|GE GREAM

uleyllg gailall @S Guyl

INGREDIENTS

BASE

445g Water

30g Milk Powder 26%

300g Fresh Mango Pure

140g Sugar

30g Dextrose

359 Frutta SC/50 Fugar

50g Mango Concentrate LFC Puratos

METHOD

Heat the water to a temperature of 60 °C. Once
the water reaches the desired temperature, mix the
ingredients thoroughly except Mango concentrate.
Allow the mixture to rest for 30 minutes, allowing
the flavors to meld and the ingredients to combine
effectively. Add Mango concentrate Afterthe resting
period, place it in the freezer.

DECORATION

topping:
Pomegranate Repieno Bano
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WE’RE THRILLED TO INTRODUCE
ROM

4 SELM

WE ARE PLEASED TO PRESENT TWO NEW PIECES OF EQUIPMENT
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o
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Spider

Chocolate cooling and moulding vertical tunnel

Footprint: Less than 3 m?

Mould capacity: More than 120

Spider was designed to be coupled with
ONE SHOT TUTTUNO and MOULD LOADER 175

Insertion into the tunnel is timed and assisted by a loading belt.

The cooled product exits on the same level as the inserted product to aid with the
operator’s productivity.

Thanks to the Spider patent, the cool and dry air flows follow the moulds during
their journey.

Electrical specification: 400 V three phase - 50 Hz Maximum operating temperature: 32 °C
Option to modify to: 220 V three phase - 50/60 Hz Cooling unit: 3200 frigories/h
Power required: 4 Kw - 16 A - 5 poles Dimensions: h. 2200, w. 2500, d. 1150 mm

Optimal operating temperature: 20/25 °C

One Shot Tuttuno ICE

Chocolate and ice cream dispensing machine
Simultaneous Chocolate and Ice Cream Dispensing Machine

We believe we have found the answer to combine these two
fantastic products and satisfy the market with a simple

and intuitive process. The results are amazing products that

open the door to a lot of applications.

Oneshot ICE is the first machine on the market

able to dose simultaneously two products:

Electrical specification:
220 V single phase - 50/60 Hz

Power required:
45 Kw -16 A - 3 poles

hot and cold.

The machine is designed by adopting patented structural modifications
that allow the two products to be joined quickly and easily. Designed
and created to meet the needs of the market that for years tried to
connect the world of chocolate with the ice cream one, similar and united
for commercial needs but, at the same time, distant from each other in
terms of seasonality and structure.

Dimensions:
h. 1600, w. 1800, d. 770 mm

Needs to be connected to a compressed air source:

80 It/min - 6 bar minimum - filtered, dry, deoiled

NOILV2I1d123dS
AVOINHO31
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A SELM macinésy

MACHINES FOR THE PROCESSING OF
COMFIT

CHOCOLATE ’ COFFEE Chocolate and sugar coating
AND DRIED NUTS panning machine

First coating pan on the market to be equipped
with a cooling unit.

Rapid change between cold and hot air.
Can be equipped with the automatic SpraySystem,
which needs to be connected to a source of

compressed air

Interchangeable air filter.

RS200

Chocolate Enrobing belt for
tempering machines

MACHINE CHOCOLATE
TEMPERING EX PROFESSIONAL

Blower position adjustable on graduated scale.

Can be fitted with accessories for partial
underneath coating and partial lateral coating.

Electronic speed control.

Electronic ventilation control. Compact size with the option of being equipped with all Selmi accessories.

. . Ideal for chocolateries, patisseries, bakers and ice cream parlours.
Folding vertical structure mounted on wheels.

Tempers 24 Kg of chocolate in 15 minutes.
Can be used with Legend, Plus EX, Futura EX

and Top EX. New construction concepts resulting in lower energy consumption.

Option to modify to single phase 220V.
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Option to modify to three-phase 220 V — 50/60 Hz.

Heated vibrating table 220 V 24 V.

Possibility of removal of the screwpump to allow for quick washing of the
machine interior.
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BELCOLADE

THE REAL BELGIAN CHOCOLATE

INTRODUCING BELCOLADE'S y\%/meu/ [56£]
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Great Taste Doing Good
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