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» ACADEMY
» OF BAKING
ARTS

Guess Who's Back?

Stay tuned for our ABA reopening in Lebanon!

No matter what background or profession you come from, achieving
excellence typically involves training alongside the best. This is why
ABA (Academy of Baking Arts) is here to help nurture your talents or
boost them through our scheduled classes in the sectors of bakery,

pastry, chocolate and ice-cream.

Why ABA?

Creativity
Mix & match recipes like never before.

Innovation
Newest trends, techniques & creative
recipes from around the world

Inspiration

Masterclasses, Hands-On Workshops,
& Consultancy from International
MOF Chefs.

With over 17 years of experience in pastry
and chocolate, I'm here to share my passion,
creativity, and everything I've learned along
the way.

In my classes, you'll explore modern French
pastry, fresh bakery, and chocolate fillings,
all while focusing on bold ideas and real
techniques.

I'm excited to help you grow, experiment,
and find your own style as a pastry chef.



OUR LATEST

CHEESE PRODUCT LINE LAUNCHES
(ream (heese & Akkawi

Our latest launches celebrate the rich heritage of Levantine dairy
with a fresh, innovative approach, crafted to elevate both everyday meals and gourmet creations.

Bano Butter Ghee

Bano Butter Ghee is your perfect oriental solution from clarified butter
made 100% from cow’s milk, offering pure, authentic flavor.

&~ Shelf-stable
High-volume baking 9

< Naturally nutritious

Rich flavor
Alkawi Cheese SE

Smooth, creamy, and perfectly balanced. A beloved staple in our Middle Eastern kitchen. i ]
Our cream cheese is ideal for both sweet Delicately salted, soft yet firm, and melts beautifully. High smoke point \ _71
and savory dishes. Perfect for manakish, pastries, or simply enjoyed fresh, it
brings authentic taste and versatility to your table.

w Clean label

Calories (per 100g) 1072 kJ 259 kcal 13% Calories (per 100g) 120 kJ 270 kcal
Total Fat 24 ¢ Total Fat 21g

Saturated Fat 15,6 g Saturated Fat 14,049

Sodium 280 mg Salt 8 mg

Total Sugar 319 Total Sugar 10g

Protein 7749 Protein 1049

10




This Christmas and New Year, refine your creations with innovative
recipes and flavorful ingredients that brings a modern touch to festive
classics. Inspire your customers with new tastes, premium textures, and
creative ideas that expand your menu and make your offerings truly
unforgettable.




MOIST CHOCOLATE CAKE

200gr Eggs
200gr QOil
100gr Water

CHOCOLATE-BAKED CHEESECAKE WITH
AMARENA CHERRY (Half Portion)

500gr Cream cheese

125gr Sugar

20gr Cornstarch
120gr Eggs
510gr Cream %35

WHIPPED GANACHE

100gr Cream %35

TUILES

100gr Egg whites
80gr Icing sugar
110gr Butter
120gr Flour
Tuiles

DECORATION
Ladyfingers

BY CHEF RAMA CHEHAB

Santa’s Black
lorest

MOIST CHOCOLATE CAKE

Combine all ingredients in a mixing bowl. Mix for 3 minutes
at medium speed until smooth. Bake at 180-200°C for 25-40
minutes.

CHOCOLATE-BAKED CHEESECAKE WITH AMARENA CHERRY
Preheat oven to 160°C. Beat cream cheese with vanilla paste until
creamy. Add sugar and cornstarch, mix until glossy. Add eggs
and cream 35% whisk to combine. Fold in melted Belcolade
C501 double-coated chocolate. Bake for 25 minutes, then chill
completely. Loosen with a paddle, fold in whipped cream. Add
Amarena cherries.

WHIPPED GANACHE
Heat cream and pour over chocolate. Stir until smooth and glossy.
Add whipping cream to cooled ganache. Whip until light and airy.

TUILES

Mix icing sugar, flour, and butter. Add egg whites last. Spread thin
with a spatula. Bake at 120°C for 7 minutes, unmold, bake again at
150°C for 8 minutes.

ASSEMBLY

Place the moist chocolate cake layer at the bottom. Spread a thin
layer of ganache on top of the cake. Add the chocolate-baked
cheesecake with Amarena cherries and Belcolade C501 as the
next layer. Pipe the whipped ganache generously on top to cover.
Finish with tuiles, Amarena cherries, and ladyfingers dipped in
tempered white chocolate with color.

15
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Pantone cake
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INGREDIENTS

350g eggs
225g water
150g oil
1509 butter

75g Sabaton orange confit sticks
75g Sabaton lemon confit sticks

METHOD

Mix all the ingredients in a batter together. Cut the chocolate
sticks and lemon/orange sticks into smaller pieces to add to
the mix with the chocolate chips. Pour 750g into panettone
mold, decorate the top with more orange sticks and dark
chocolate before baking at 150°C for 60 minutes in a
convection oven.
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INGREDIENTS

MOUSSE CHOCOLATE

360g Cream

CREMEUX CHOCOLATE
50g Egg yolks
250g Cream

TEGRAL SATIN MOIST CAKE

200g eggs
200g oil
100g water

DECORATION
Sablé base

20

Christmas Cubes
Buche

METHOD

MOUSSE CHOCOLATE
Heat the cream and pour it over the chocolate, once cooled a bit
fold in the whipped cream to make your mousse.

CREMEUX CHOCOLATE

Heat the cream with egg yolks till pasteurized at 85°C before
pouring it over the chocolate and letting it chill in the fridge. Whip
before use.

TEGRAL SATIN MOIST CAKE

Mix all the ingredients together till incorporated before transferring
to a 60x40cm tray lined with layer exotic pralicrac parchment paper
and bake at 180°C for 16 minutes in a deck oven.

DECORATION
Milk chocolate velours to spray at 40°C after freezing the cake.

BY CHEF MUHEDDINE CHATILA
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BY CHEF RAMA CHEHAB

Golden Chocolate Bomb

aum Ml gy CuilgSgui

INGREDIENTS

CHOCOLATE SHELLS

FILLING

30gr Dextrose
1gr Cardamom ground per bomb (as per flavor preference)
1gr Cinnamon ground per bomb (as per flavor preference)

METHOD

CHOCOLATE SHELLS

. Temper Belcolade Amber Chocolate

. Pour chocolate into Polycarbpnated chocolate molds
«  Chill until set, then unmold carefully

«  Prepare two halves for each bomb

FILLING
« Into one half-sphere add 1 spoon of the filling mix
. Add marshmallows or extra chocolate drops (optional)

ASSEMBLY
. Warm the edge of an empty chocolate half briefly on a
hot tray.

. Seal over the filled half to form a complete sphere.
. Chill until set and polish if needed.

SERVING

. Place one Golden Winter Spice bomb in a large mug.

. Pour over 200 ml of hot milk.

. Stir well as the amber chocolate shell melts to release
the spiced filling
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A SELTISHASS

SELMI PLUS EX
WITH BELT R200

SELMI
PLUS EX

{'—' From hand tempering to the
i efficiency of innovation, let SELMI
Plus EX do the work for youl!

-

CHARACTERIZED BY
SELMI v Removable screw pumps for
Bzoo Belt quick cleaning and maintenance.
SRR TR v Digital control panel allowing

easy operations with precise
v A three-section coating system temperature management.
to ensure even coverage.
v A volumetric dosing unit
controlled by a food pedal for

accurate chocolate flow.

v Equipped with an air blower that
controls chocolate dripping for a
clean finish.

v Mounted on a tilting troller, it
allows easy positioning and
handling.

Learn more!

©: {0]




PASTRY
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=| INGREDIENTS
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TEGRAL SPONGE WHITE

500gr Tegral Sponge Vanilla BanoPuratos

500gr eggs
100gr water

MOUSSELINE

250gr Tegral Decovit by Puratos

500gr creme patissiére with Cremyvit by Puratos

150gr praline almond-noisette by Patis France

OUTER COATING

00gr O3X5 milk chocolate Belcolade

5 .
759 QOil

100gr Almond slices Patis France

VANILLA MONTEE
600gr Animal Cream

235gr X605 white chocolate Belcolade

45gr gelatine mass
5g French vanilla Fugar

BY CHEF MUHEDDINE CHATILA

Buche
praline-citron

WMETHOD

TEGRAL SPONGE WHITE

Whip all the ingredients together for 8 minutes before
transferring to a baking tray 60x40cm lines with a baking
sheet and bake at 230°-220°C for 8 minutes in a deck
oven. Layer a thin coat of Pralicrac citron by Patis France to
cutand use in the cake.

MOUSSELINE
Whip the decovit until softened and creamy before adding
the cremyvit the pastry cream then the praline.

VANILLA MONTEE

Heat the cream before pouring it over the chocolate,
gelatine and vanilla. Let set and cool in the fridge before
whipping it using it.

29
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INGREDIENTS

SPONGE BISCUIT
65g Egg yolks
1759 Eggs

1369 Sugar (1)
110g Egg whites
45g Sugar (2)

879 Flour T45

10g Vanilla powder

MOUSSELINE

VANILLA MONTEE
600g cream

459 Gelatine mass

32

Christmas
tree trunk

METHOD

SPONGE BISCUIT

Beat the yolks and whole eggs with the sugar (1). Whisk the eggs
with sugar (2). Incorporate the two mixtures together carefully as to
not deflate it before finally adding the sifted flour and vanilla.
Spread on a silicone mat and bake at 230°C for 6-8 minutes

MOUSSELINE

Whip the Decovit until softened and creamy before adding the
CremyVit the pastry cream then the pistachio paste. Spread it on
sponge beltthatare cut 3x40cm. Chillthenadd a coat of Sottobosco

filling and Amarenata cherries.
VANILLA MONTEE

Heat the cream before pouring it over the chocolate, gelatine and
vanilla. Let set and cool in the fridge before whipping it using it.

BY CHEF MUHEDDINE CHATILA

4

STAR
PRODUCT

FUGAR
PRODUZIONE
PISTACHIO PURE
%100 WITHOUT
COLOUR

High-quality pistachio
paste made from
100% pure Italian

pistachios.
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BAKERY

36

SWISSROLL SPONGE

500g Eggs
30g Water

CUSTARD RASPBERRY FILLING

250g Cold water

BRIOCHE DOUGH
500g Flour

10g Salt

129 Dry yeast
759 Sugar
759 Butter
50g Eggs
225g Water

CREAM CHEESE ICING
300g Cream cheese
120g Icing sugar

120g Butter

BY CHEF JOLITO BARCINAS

Swissroll
Brioche Buche

SWISSROLL SPONGE

Combine all ingredients in a mixing bowl

Mix at high-speed using whisk for 8 minutes

Spread on a 40x60 tray then bake at 230°C for 7 minutes

BRIOCHE
Mix all ingredients in a mixer using hook attachment until you
reach a fully developed dough. Rest for 15 min then cut 15g.

CUSTARD RASPBERRY FILLING
Combine the water and Cremyvit in a mixing bowl then mix at
high speed for 3 min. Add raspberry smooth.

CREAM CHEESE ICING
Mix the butter and icing sugar using flat paddle until smooth
Add the cream cheese.

ASSEMBLY

Make a Swiss roll cake with sponge and custard raspberry filling.

Wrap the swissroll cake with twisted brioche dough them proof
for 50min. Glaze with sunset glaze Bake at 210°C for 12 minutes
then cool it down. Decorate with cream cheese icing

37
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PASTRY
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CHOCOLATE CAKE

1759 Eggs

110g Water

1509 Ol

CHOCOLATE BAVAROISE

175g Milk

2259 Fresh cream

CREAM CHEESE FILLING

125¢g Fresh cream
140g Icing sugar
80g Thick cream

0.5pc Lemon zest

GANACHE COATING

100g Fresh cream

BY CHEF JOLITO BARCINAS

Winter
Season

CHOCOLATE CAKE

Combine all ingredients in a mixing bowl

Mix at medium speed with flat paddle for 3 minutes
Spread on flat tray then bake at 180°C for 15 minutes

CREME CHEESE FILLING

Soak the gelatine leaves in cold water

Beat the cream cheese and icing sugar

Add thick cream and lemon zest

Melt the gelatine then combine with the cream cheese mixture
Fold in soft whipped Whippak and fresh cream

GANACHE COATING

Heat up the cream and Chantypak

Add the milk chocolate ZA306 to make a ganache

Add the soaked gelatine leaves while the ganache is warm to melt
Last add the Mirror glaze then use stick blender to homogenise.

ASSEMBLY

Assemble a layer cake with chocolate cake, chocolate Bavarois and
a layer of cream cheese filling. Use Bano hazelnut cocoa milk with
crunchy as afilling.

Ribbon chocolate décor: use stencil and spray the plastic ribbon
with red cocoa butter. Remove the stencil the spray again with
white cocoa butter. Add tempered milk chocolate then place the
ribbon around the side of the cake.

41
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INGREDIENTS

MOUSSE
400g cream

10g caraway
10g cinnamon

BISCUIT

50g coconut powder
5009 eggs
100g water

CHOCOLATE GLAZE
50g fresh cream

38g sugar

DECORATION

50g crushed pistachios

50g crushed almonds
5g coconut
10g honey

44

Meghle
mousse cake

METHOD

MOUSSE

Heat the cream with spices to infuse the flavors, pour it over the
chocolate to make a ganache. Once slightly cooled fold in the
whipped cream to make your mousse.

BISCUIT

Mix all the ingredients together at high speed for 8 minutes. Pourin
a 60x40cm tray lined with baking sheet. Bake at 220°-230°Cin a
deck oven for 8 minutes.

Spread a layer of Pralicrac Pecan by Patis France mixed with
crushed pistachios and almonds on the sponge once cooled and
chill it to add extra texture and flavor to your mousse piece.

DECORATION
Mix them together and pile on a small disc of chocolate on top of
the mousse piece.

BY CHEF MUHEDDINE CHATILA

4

STAR
PRODUCT

WHIPPAK
PURATOS

Rich and creamy
non-dairy cream
that perfectly
complements any
flavor.
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CHOCOLATE MOUSSE RECIPE

23gr Gelatin mix

MIDDLE LAYER FILLING
300gr Raspberry puree
20gr Sugar

30gr Gelatin mix

MILK CHOCOLATE GLAZE
150gr Cream %35 fat

50gr Water

6gr Gelatin leaves

BY CHEF BADEREDDIN AL KHATIB

Crimson
Midnight

1.For the filling first in a mold, pour the pralicrac as a first layer then
bring a jaconde sponge using tegral muffin and apply on it then
chill it, then start to make the raspberry jello in sauce pan heat the
puree and the sugar and when its starts to boil remove it and add
the gelatin mix letit cool a little bit then pour the mix on the pralicrac
filling the in the chiller.

2.For the chocolate mousse, melt the chocolate in the microwave
and whip the cream 60%.

3.Add half the cream to the chocolate and, with a rubber spatula
mix gently and then add the Classic Framboise and keep mixing till
homogenized. Then add the other half of the cream and keep
mixing, and then add the gelatin and mix till the mixture is
homogenized.

4.Bring a sillikomart mold named ECLIPSE and start to pipe the
chocolate mousse and then bring the raspberry filling and put it
inside the mousse and make sure there are no bubbles inside the
mold and in the end put a jaconde for closing and now you got the
cake ready inside the freezer.

5.For the glaze put the cream and water in a sauce pan and let it
reach 90 degree then pour it on the chocolate and mix with a
rubber spatula and then add the gelatin and mix it again then put
the mirror glaze and mix it now with a hand mixer to make sure
there’s no bubbles and its homogenized and put it in the fridge to
cool down and when its ready glaze the cake and make sure the
temperature of the glaze is 36.

49



gl

ol danlns J ol el Syl casul ol o bgaibiall juaail .|
slpll Ga Lgeuing Lgaga (ale Jyoyi o pan o 3igSa aigiuw gus pi
oo Sl g o Gulell Cugiaygr gudg pe gl Slis pAs wells sey
oithallla s canalg )Ll oo alji woladelly Iy s aid g jaé

Sl a aeuag el Syllll dain Gg-b aSaul o Wyl sy asyil

71+ in Aoyl Gasl of idgSguinll sl rilgSgaiul jugal .

plaiwl cally ajolg didgSgidl ] doyysll draS cauaicaal ©
Jodall Gudilaiy (s Lgajolg jlgaelall Ln_na|ro._i dudnllhoe dgiliw
2iolg pitiall o s 2iolg douysdl o ya1ll cauaill Al Lo sey

&itgSg il yug o & freis Iaulg sl ciylogSuliw willa pani €
Jals calelaad sgag ugs go yugell Jals Guell tigisgun gua ol
G sisall o cullall gud . xigSa dadar aalél dylgill Lag alall

Jmai ia Ul Gle jad 6 clallg dayysll gua @ el juaail .0
plaaiuly lgajolg itlgSgiull e LgiSuul @f dyglo days 9- Ll gylyall
aiolg e slgpoll caal o (ajolg (prithiall Lnser casal . dlgiliw
sl vlg culelad 3gag pae (o ASUl Sgay bals plxaiub Tssao

Lgio days M8yl Gle capud shull Ga sl gud puilae

Culisio ygjodys

ciligSall
dillgSganll yugo disag

ikl s ¢ 1
s 710 Gad day)S ¢ FO-

Shugll giiinll dash

(i) Galell agiayyon g -
}S.L.uél"'o

it baygla gr

coslally il jyle
@1 7Zroaajla Qoyys ¢10-

clo g0

Oidin Gligl £

51



CRAFTED FOR PROFESSIONALS

’3\(

Expandable Dough Cutter

’ // Silicone Baking Mat

CRAFTED FOR PROFESSIONALS

DESIGNED
TO PERFORM.

Discover the adat collection where craftsmanship meets
performance. Professional tools designed for consistency,
precision, and excellence. Available now exclusively at
BanoPuratos Showrooms!

French Wh

Straight Spatula

LI ™
5.PJI']}}I
b b B Bl B e

Coarse Grater / ’
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Make this Valentine's your most successful yet with our curated recipes,
crafted to attract customers, spark indulgence, and grow your business.




PASTRY

56

DOUGH

1000g flour
100g sugar

20g dry yeast
50g butter

30g milk powder
20g salt

RED VELVET
3509 eggs

300g QOil
225g water

CREAM CHEESE CREAM

NAPPAGE

140g water

BY CHEF OMAR SARIDAR

Red Velvet
Valentine

DOUGH

knead the croissant dough for 4 minutes slow speed then 6
minutes fast. Remove to rest in the freezer after removing 300
grams for the red colored dough. Apply 1 single and 1 double fold,
then roll the red dough and place it on the croissant dough. Cut
thin strips and start by placing them on the dough to form a cross
layered viennoiserie dough. Let it rest for at least 1 hour, roll it out
and cut 7cm wide strip and over lap them from the upper side until
the bottom keeping the crossed layers on the outside. Place itin a
round shaped ring and seal it then place a ring from the inside to
give the desired shape. Proof it around 75 minutes, then bake at
175°C for 15 minutes.

RED VELVET

Mix all the ingredients using a paddle attachment for 4 minutes,
then spread on a 60x40 cm tray and bake for 12 minutes at 175°C
in a convection oven.

CREAM CHEESE CREAM
Soften the cream cheese then add gradually the cream and whip
until fluffy.

NAPPAGE
Boil the dekogel and the water then spray directly on the Pastry.
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INGREDIENTS

TARTE DOUGH (TARTELETTE BASE)
352gr Flour

182gr Butter

135gr Icing sugar

45gr Almond powder

75gr Eggs

3gr Salt

BISCUIT

145gr Water

RASPBERRY FILLING:

RASPBERRY GELEE:

200gr Raspberry purée

50gr Sugar

10gr Gelatin (bloomed and melted)

GARNISH & FINISH

Fresh raspberries: as needed

Raspberry gelée sheet (cut to needed size)
Powdered sugar or gold leaf (optional)

60

Amour Tarte

METHOD

TARTE DOUGH

Mix flour, almond powder, icing sugar, and salt. Add butter and
rub until mixture is sandy. Add eggs and bring together into a
smooth dough (do not over-mix). Rest in the fridge for 30 minutes.
Roll out, line tart rings, and dock the base. Bake at 170°C for 12-14
minutes until lightly golden. Cool completely.

CREAM (DOUBLE CREAM)

Whisk Cremyvit with water until thick and smooth

Separately whip Whippak until soft peaks form

Fold whipped Whippak into Cremyvit mixture

Fold in Bano Boton cheesecake base for more body (Optional)
Chill until ready to pipe.

RASPBERRY FILLING
Spread a thin layer of raspberry filling in the center of each baked
tarte shell.

RASPBERRY GELEE

Warm raspberry purée with sugar until dissolved. Add bloomed
gelatin (Louis), mixing until smooth. Pour onto a tray in a thin sheet
and allow to set in the fridge. Once firm, cut discs sized to fit the
tartes.

ASSEMBLY & FINISH

Pipe cream neatly around the edges of each tarte shell. Place
raspberry filling in the center. Arrange fresh raspberries around
the cream border. Carefully place a raspberry gelée disc on top
for a glossy finish. Garnish with powdered sugar or gold leaf for
presentation.

BY CHEF RAMA CHEHAB

4

STAR
PRODUCT

BOSTON
CHEESECAKE
NATURALE
POWDER BANO

Cheesecake powder
concentrate that
enhances texture,

shelf-life, and stability
for versatile, high-
quality creations.
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MOUSE

350gr Whipped Cream %35 fat
20gr Gelatin Mix

RED VELVET CAKE
200gr Eggs
175gr Oil

115gr Water

DECORATION

BY CHEF BADEREDDIN AL KHATIB

Whisper
of Rose

1. Heat the Festipak from Puratos and in a bowl add the CT X605/
DROPS Belcolade white Chocolate and the gelatin the pour the
boiled cream on the chocolate and add the Rose Plus from Fugar
concentrate and mix it with rubber spatula and add the mix to
whipped cream.

2. After the mixture is ready bring heart mold shape and put white
chocolate layer and then chill it to crystalize and then start to put
layer of rose cream and then put Tegral Red Velvet from BanoPuratos
and as for filling use Sottobosco filling From Fugar and repeat for
another layer.

3. Chill the mold to make the cream hard and then start to spray it
with cocoa butter and Modecor red coloring powder then put itin

chiller.

4. After 30 min start to glaze it with Mirior Glaze Puratos.
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INGREDIENTS

SATIN BASE

300gr oil

350gr eggs

220gr water

50gr dried raspberries

CHANTYPAK CREAM

60gr milk

CRISPY BASE
100gr rice crispy

DECORATION

Red spray color

Gold powder color
Sugar paste flower (white)

68

Satin
Rose

METHOD

SATIN BASE

1. Mix all ingredients (Satin, oil, eggs, water, raspberries).
2. Pour into a 40x60 cm tray.

3. Bake at 180°C until baked.

4. After baking, cut into circles to fit the mold.

CHANTYPAK CREAM

1. Heat the milk with Chantypak.

2. Add soaked gelatin and vanilla, mix well.

3. Pour over white chocolate and stir until smooth.
4. Keep in the fridge overnight.

5. Next day, whip until creamy.

CRISPY BASE

1. Melt the white chocolate.

2. Mix with rice crispy.

3. Spread in a frame and let it set.
4.Cutinto circles.

5. Dust with gold powder color.

ASSEMBLY & DECORATION

1. In the mold: add one Satin layer, then Chantypak cream, then
raspberry filling.

2. Repeat the layers and place in the freezer to set.

3. Remove from mold and spray with red color.

4. Decorate with a sugar paste flower.

5. Place the cake on the rice crispy base.

BY CHEF HASSAN ALABDALRAHEEM

e

STAR
PRODUCT

CHANTYPACK
PURATOS

Sweetened UHT
Whippable topping
with a superior vanilla
taste, smooth texture,
and excellent stability
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PASTRY

72

BY CHEF JOLITO BARCINAS

CHOCOLATE CAKE

1509 Butter
120g Water
1759 Eggs

CHOCOLATE MOUSSE

1259 Fresh Cream
50g Fresh Milk
125¢g Fresh Whipped Cream

WHITE CHOCOLATE MOUSSE

110g Fresh Cream
45g Fresh Milk

DARK CHOCOLATE GLAZE
135¢g Fresh Cream
40g Sugar

155g Gelatin Mass

RASPBERRY TART
460g All Purpose Flour
60g Almond Powder
180g Icing Sugar
200g Butter

100g Eggs

3g Salt

.ove
Capsule

CHOCOLATE CAKE:

Combine all ingredients in a mixing bowl

Use flat paddle then mix for 3 min at medium speed.
Spread on flat tray then Bake at 180°C for 15 minutes

CHOCOLATE MOUSSE

Soak the gelatine leaves in a cold water.

Heat up the cream, milk and dark chocolate until melted
Add the gelatine

Add the whipped cream

WHITE CHOCOLATE MOUSSE

Soak the gelatine leaves in cold water.

Heat up the cream, milk and white chocolate until melted
Add the gelatine

Add the whipped cream

RASPBERRY TART

Combine the butter with all dry ingredients then mix with flat
paddle until it reaches sandy texture

Add the eggs and LFC Raspberry until it forms a dough a dough.
Chill the dough overnight then roll into 3mm thickness then cut 9x5
cm rectangle.

Bake it 160°C for 15 minutes.

ASSEMBLY

Make 2 small cakes: 1 cake with chocolate mousse, chocolate cake
and Amarenata Fugar as filling. 2nd cake with white chocolate
mousse, chocolate cake and Raspberry smooth Bano as the filling.
Glaze the first cake with chocolate glaze and spay the second cake
with white velvet effect. Place both cake on the tart then decorate
with red heat chocolate.
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:'KUDUCTS
RODY, ODUCTS PRODUCTS PRODUCTS
BanoPuratos FACTORY TS PrROD . <5 PRODUCTS PR
S PRODUCTS proODUCTS PRODUC

ywgJljgu gl ai_no

O U R L AS I ES I WHICH PRODUCTS SUIT YOU BEST?
Premium ready-to-use filling line is crafted to match your creativity, these fillings give

L . , ou consistent, top-quality results every time, so your creations always shine.
At BanoPuratos Factory, we don't just make products, we craft experiences. ! J ; you cons P9 Y y , yo Ways sh
E | 35 | gE 8 Deli line is exceptionally suitable for when you’re making cakes, cookies, praline, and tarts.
'h—-.

Cremfil line is a water-based filling, perfect for your croissants, choux, patisseries, and
viennoiseries.

Our factory and R&D team collaborated in our latest Dammam & Sharjah factory to launch innovative
products and solutions that keep you at the forefront of the industry.

WorldWide Safety Standards

‘BANG Ready-to-use jam fillings Made to handle high baking temperatures, keeping your
2R\ m @ (:{LUF{]tDS : g = g baked goods vibrant and full of flavor.
gsn& ot pJ ShERlet .P'_ g . g It features Vivafil tailor-made for your tarts, pies, Danishes, and cakes, as well as the Topfil
= ATEX line, perfect for your choux pastries.
HACCP ISO 22000 HALAL ATEX 114
& 154
Tegral American
= | Muffin Vanillase Line of hot & cold glazes Lock in the freshness of your fruits and pastries, preserve their
%-L;g?ég J P - natural color and moisture, and make every dessert look as amazing as it tastes. Ideal for
i e/ -E;*I 7y i mousse cakes, éclairs, plated desserts, or frozen treats.
et S ] ﬁ - ‘ ' = It features Bellor line which is crafted for Mousse cakes, éclair, plated or frozen desserts
- ) —— o JO = L2 and Harmony perfect for glazing your products in hot applications.

BAMLU

puratos
About the factories §
Targeted marketing intelligence Break-through solutions Forcoke s ) _ _ o
Health claims backed by science Our strategic innovations relies on better machinability and functionability ' - Ready powder mixes easy solutions to ensure consistent results and work efficiency.

thanks to R&D research allows you to  of products through our patented functional ingredients of emulsifiers and
be more educated about the content  enzymes to prolong freshness and shelf life. This evolutional approach permits
you use in your business. for cleaner label products.

We prepare your mixes and you take care of the creativity.

Kingdom of Saudi Arabia Dammam Industrial City 2, EIGA6896, Street 109, District 2833, Building 6896 | P +966 9200 18448

United Arab Emirates Sharjah International Airport Free Zone, Sharjah, UAE | P +971 6 5320090
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Ramadan
Recipes

This Ramadan, BanoPuratos team has created recipes that beautifully
blend oriental authenticity with contemporary flavors. Each creation

celebrates tradition while embracing innovation: perfect for your
Ramadan menu!




INGREDIENTS

LEMON CURD

290gr Water
20gr Gelatin mass
20gr Blossom water

SABLE BASE
300gr Flour
200gr Butter
100gr Icing sugar
1Egg

BLOSSOM WATER MERINGUE
100gr Egg whites

150gr Sugar

40gr Blossom water

Few drops of blossom water essence

BLOSSOM WATER JELLY

30gr Gelatin powder or sheets
50gr Sugar

160gr Water

70gr Blossom water

80

BY CHEF RAMA CHEHAB

Ramadan
[ .emonade Tart

METHOD

LEMON CURD

Mix Cremyvit with water until smooth. Add Deli Citron and mix
well. Melt the gelatin mass and incorporate it into the mixture. Finish
with the blossom water, mixing until fully combined.

SABLE BASE

In a stand mixer fitted with a paddle, mix the flour, butter, and icing
sugar. Mix using the sablage technique until the mixture reaches
a sandy texture. Add the egg and vanilla extract, mixing just until
combined. Roll out the dough and cut into half-circle taco shells.
Bake in a convection oven at 160°C (320°F) for 8 minutes, fan
speed 2, until lightly golden.

ITALIAN BLOSSOM WATER MERINGUE

Place the egg whites in the bowl of a stand mixer fitted with a whisk.
In a saucepan, heat the sugar and blossom water together until the
syrup reaches 116°C (soft-ball stage). With the mixer running,
slowly pour the hot syrup in a thin, steady stream over the whipping
egg whites. Continue whisking until the meringue is glossy,
voluminous, and holds firm peaks. Add a few drops of blossom
water essence to intensify the flavor.

BLOSSOM WATER JELLY

Bloom the gelatin in cold water if using sheets, or dissolve powder
in a small amount of cold water. In a saucepan, heat the water and
sugar until the sugar dissolves completely. Add the bloomed or
dissolved gelatin and stir until fully melted. Remove from heat, add
the blossom water, and mix well. Pour into a shallow tray or mold
and allow to set in the refrigerator until firm. Once set, cut into small
decorative cubes or thin strips.

ASSEMBLY (TACO STYLE)

Shape the sablé into taco shells. Place a half-circle of lemon curd
neatly inside each sablé taco shell. Pipe the blossom water
meringue on top of the curd, creating height and texture. Garnish
with cubes or strips of blossom water jelly for a delicate finish.
Optionally, torch the meringue lightly for a golden, toasted effect.

e

STAR
PRODUCT

MOUSSE
CHOCOLATE

This product is
a non-dairy and
unsweetened
whipping cream you
can use for various
applications.
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PASTRY

84

—
v

*=| INGREDIENTS

ICE CREAM BASE
550g Water

1359 Sugar

105g Milk powder
30g Dextrose
120g Animal cream
100g Tahini

2209 Fugar Coffee Concentrate

10g Cardamom ground

SABLE

300g Flour
200g Butter
100g Icing Sugar
50g Eggs

SESAME FLOREX DECORATION

Puratos Florex, as needed
Sesame seeds, as needed

BY CHEF RAMA CHEHAB

Qahwa & Tahini
Fusion Ice Cream

WMETHOD

ICE CREAM BASE

Heat water, milk powder, and 67g sugar to 40°C. Add dextrose,
panna base, and remaining sugar to the mixture.Heat the mixture
to 80°C, then cool to 40°C. Add cream, tahini, cardamom and coffee
concentrate. Rest overnight. Churn in ice cream machine until
smooth.

SABLE

Mix flour and icing sugar together. Rub in the cold butter until mixture
resembles coarse crumbs. Add eggs and gently bring the dough
together (do not over-mix). Chill, roll out, and cut into S-shapes. Bake
at 170-180°C until lightly golden. Cool completely.

SESAME FLOREX DECORATION
Mix florex with sesame seeds. Spread thin on a baking sheet and
bake until crisp. Break into decorative shards once cooled.

ASSEMBLY & FINISH

Serve scoops of Qahwa & Tahini Fusion ice cream.Accompany with
sablé “S” biscuits on the side. Garnish with sesame florex pieces
for crunch and decoration. Optional: drizzle lightly with honey or
coffee syrup for extra shine.
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INGREDIENTS

TEGRAL SPONGE
750gr Eggs

200gr Water
100gr Butter

COFFEE CREMEUX
Tkg Water

30gr Gelatine Mass

PISTACHIO CARDAMOM MOUSSE
250gr Water

500gr Animal Cream
30gr cardamom powder

GLAZE
100gr Animal Cream
70gr Sugar

180gr Gelatine Mass

Yellow and green Powder Colors

88

Pistachio
Colffee Cake

METHOD

TEGRAL SPONGE

Mix all ingredients except the butter using a whisk one min on
low speed . Then mix for 10 min on high speed. Next add melted
butter.

BAKING

Spread 800gr of the sponge dough on a tray. Bake it on 220 °C
for 6 to 7 min max. After taking it out of the oven flip it upside
down to keep the humidity inside.

COFFEE CREAM

In a bowl mix the water and the creamyvite for 7 min on fast
speed. Heat 100 g of the creamyvite mix then add melted gelatine
mass on it. Mix good to homogenize then add to the rest of the
creamyvite mix. Finally add the coffee. Create an insert from two
sponge layers and one coffee cream layer in the middle.

PISTACHIO CARDAMOM MOUSSE

In a sauce pan infuse water with cardamom at 85°C for 20 min.
Melt the bavaroie neuter using the infused. Add the whipping
cream mix to homogenize. In a silicon mold put the pistachio
cardamon mousse add the coffee cream insert inside and push to
remove the air bubbles.

GLAZE

Inasauce pan heat cream, sugar and glucose until boiling. Away from
the heat add the gelatine, chocolate and then the mirror neuter.
Add the colors as desired. Pour the glaze the on cake at 38°C.

BY CHEF EDMOND ROUKOZ

+

STAR
PRODUCT

BAVAROIS
NEUTRE MOUSSE
STABALIZER
PURATOS

Gelatin-free mousse
and cream stabilizing
powder suitable for
fresh or non-dairy
cream
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IFondant tahini &
carob molasses

Cigall pussg diualall olaigs

INGREDIENTS

100g tahini

150g carob molasses
250g eggs

5g vanilla powder

METHOD

Melt the butter and chocolate together, add the carob and
tahini and mix together. Aside, mix the sugar and eggs
before adding in the vanilla then the tahini carob ganache
mix. Pour in small rings lined with parchment paper and bake
at 200°C for 12 minutes in a convection oven.
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INGREDIENTS

MAFROUKE PISTACHIO
400gr kunafa

350gr powder sugar

400gr pistachio powder
HALAWA MASTIKA MOUSSE:
500gr animal cream

150gr Halawa

STRAWBERRY MOUSSE

500g animal cream

100g Liquid milk

GLAZE
100gr sugar

100gr water

TOPPING ITALIAN MERINGUE
100g egg white

200g sugar white

50g water

94

Halawat Al
[.amma

METHOD

MAFROUKE PISTACHIO
In a bowl, mix all the ingredients until well combined.
Spread the mixture evenly into a mold.

HALAWA MASTIKA MOUSSE
In a mixer, combine the milk and cream with the Bianchero mix
using the whisk attachment.

Add the classic strawberry and mix until fully incorporated.

GLAZE
In a saucepan over medium heat, combine sugar, glucose, and
water, and bring to a boil.

Remove from heat and add the gelatin and Bellor.

Allow the mixture to cool, then pour over the cake when it reaches
30°C.

TOPPING ITALIAN MERINGUE
Whip the egg whites in a mixer at medium speed.

Meanwhile, boil the sugar and water until it reaches 118°C.

Gradually pour the hot sugar syrup over the egg whites while
continuing to whip and add the aroma vanilla.

Continue whipping until the mixture cools and forms a stable
meringue.

BY CHEF CHEF AHMAD CHAAR, ELIE KHALIL, KHALED CHEHADAH

4

STAR
PRODUCT

PATISFRANCE
GLUCOSE
SYRUP

Refined glucose syrup
designed to improve
texture and gloss
while reducing sugar
levels.
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INGREDIENTS

PAVLOVA MERINGUE
150gr Egg White
150gr White Sugar
150gr Icing Sugar

MONT FRUTTI MOUSSE

100gr Liquid milk

98

Mont Frutti

METHOD

PAVLOVA MERINGUE

Ina mixer, whip the egg whites on medium speed, gradually adding
the white sugar until the mixture holds stiff peaks. Gently fold in the
powdered sugar by hand until fully incorporated. Transfer the
mixture into a piping bag, then pipe it onto a tray lined with
parchment paper. Finally, bake in the oven at 85°C for 2 hours.

MONT FRUTTI MOUSSE
In a mixer, combine the milk and cream with the Bianchero mix using
the whisk attachment.

Add the classic strawberry and mix until fully incorporated.

ASSEMBLY

Layer BanoPuratos Tegral Sponge Vanilla
Add a layer of Fruit Cream

Place a layer of meringue on top

Finish with a layer of mixed fresh fruits

BY CHEF CHEF AHMAD CHAAR, ELIE KHALIL, KHALED CHEHADAH

+

STAR
PRODUCT

BIANCHERO
FUGAR

Powder base made
with fructose, suitable
for cakes, semi-
freddo, and stick ice

creams.
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VANILLA SPONGE

375g Eggs
50g Water

KAMAREDIN PUREE
400g Kamaredin Dry
80g Water

APRICOT MOUSSE
120g Kamaredin Puree
120g Apricot Juice

200g Fresh Whipped Cream

CREAMY MANGO APRICOT
300g Mango Juice

300g Kamaredine Paste
50g Sugar

1409 Eggs

100g Egg Yolk

2409 Butter

TRANSLUCENT YELLOW GLAZE

150g Water

White Powder Color as required

BY CHEF JOLITO BARCINAS

Kamaredin
Exotic

VANILLA SPONGE

Combine all ingredients in a mixing bowl

Mix at high-speed using whisk for 8 minutes

Spread on a 40x60 tray then bake at 180°C for 12 minutes

CREAMY MANGO APRICOT

Boil Kamaredin puree and mango juice and LFC mango.

Pour slowly into Combine eggs, eggyolk and sugar.

Cook until 85c then add the soaked gelatine and butter.

Pour into the mould then add chopped apricot fruit then freeze.

APRICOT MOUSSE
Warm the Kamaredin puree, apricotjuice then add soaked gelatine.
Add LFC passion then fold the mixture in to whipped cream.

YELLOW GLAZE
Boil the water and Puratos Harmony neutral
Add the cold glaze and color

ASSEMBLY
Make a base of Kunafa mixed with butter in a square ring then bake
15 minat 170°C.
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INGREDIENTS

KUNAFA DOUGH
700gr flour
100gr corn flour

20gr baking powder
100gr soft semolina
300gr liquid milk

FILLING
800gr Akkawi chiki
200gr Danscorella mozzarella

BASE
400gr Kunafa

350gr powder sugar
400gr pistachio powder

SYRUP

500gr sugar
250gr water
10gr lemon juice

DECORATION

106

Choconafa

METHOD

KUNAFA DOUGH

In a bowl, mix all the ingredients until well combined.

Spread the mixture evenly on a baking tray.

Bake in the oven at 200°C for 15 minutes.

Allow it to cool, then cut into pieces and place in a mixer.

Blend until smooth. The mixture is now ready.

Grease a baking tray with Bano ghee and sprinkle with farek.
Spread the mixture on the tray and bake in the oven at 180°C for 10
minutes.

FILLING
Place the cheese in a bain-marie and melt it gently.
Spread the melted cheese over the farek on the baking tray.

BASE

In a bowl, mix all the ingredients until fully combined. The dough is
now ready.

Spread the dough over the cheese on the baking tray.

Bake in the oven at 200°C for 5 minutes.

SYRUP

Boil water and sugar together, then add the lemon juice.
Remove from heat.

Pour the hot syrup over the kunafa.

BY CHEF CHEF AHMAD CHAAR, ELIE KHALIL, KHALED CHEHADAH

4

STAR
PRODUCT

BANO
GHEE

Bano Butter pure

100% animalGhee

clean dairy flavor,
high thermal stability,
and consistent results.
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INGREDIENTS

SATIN CREAM VANILLA

185gr Egg
150gr Oil
110gr Water
300gr date

DATE MOUSSE
150gr fresh cream
50gr liquid milk
70gr fresh date
35gr corn flour
100gr butter
50gr brown sugar
40gr egg yolk
5gr cardamom

TOPPING

10

Kounouz
Ramadan

METHOD

SATIN CREAM VANILLA

Place all ingredients in a mixer and mix using a flat beater for 4
minutes. Spread the mixture evenly on a baking tray. Bake in the
oven at 165°C for 30 minutes.

DATE MOUSSE

Inasaucepan, heatthe cream, milk, chopped dates, and cardamom
over medium heat until the mixture comes to a boil. In a separate
bowl, whisk together the egg yolks, brown sugar, and cornflour
manually until smooth and homogeneous. Gradually add the hot
milk and cream mixture to the egg mixture, stirring manually to
combine. Transfer the combined mixture back to a saucepan and
cook over low heat until small bubbles appear. Remove from heat
and gradually add the butter while mixing with a hand mixer. Allow
the cream to cool, then fold in the whipped Whippak cream. The
cream is now ready

TOPPING
Mix the chopped pecans with the florex. Spread the mixture evenly
on a baking tray and bake in the oven.

Assembly:

1. In the mold, layer as follows:

« Satin Cream Cake Vanilla BP

. Dates Cream

. Deli Salted Caramel BanoPuratos

. Liquid milk

. Tahini

2. Repeat the layers as needed.

3.Top with the florex/pecan mixture, shaped into a disk.

BY CHEF CHEF AHMAD CHAAR, ELIE KHALIL, KHALED CHEHADAH

e

STAR
PRODUCT

DELI SALTED
CARAMEL
BANOPURATOS

Ready-to-use
caramel filling and
topping made from
a traditional recipe,
perfect for fresh
and frozen sweet
applications.
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PASTRY

n4

COCONUT CAKE

150g Butter

120g Water

1759 Eggs

30g Desiccated Coconut

KASHTA CREAM
250g Homemade Qashta

HOMEMADE KASHTA

500g Full-Fat Milk
25g Semolina Powder
59 Blossom Water Essence

CARAMEL PINEAPPLE

400g Sugar

1509 Pineapple Juice
Pineapple Chunks as Required

NEUTRAL GLAZE

250g Water

BY CHEF JOLITO BARCINAS

Cake Pincapple
Coconut Kashta

COCONUT CAKE

Combine all ingredients in a mixing bowl

Use flat paddle then mix for 3 min at medium speed.

Pour on top of caramelized pineapple then bake at 160°C for 35
minutes.

Finish with the blossom water, mixing until fully combined.

QASHTA CREAM

Soak the gelatine leaves in a cold water.

Mix the Qashta and Bianchero then incorporate the melted
gelatine

CARAMEL PINEAPPLE

Cook the pineapple juice and sugar until it caramelizes then pour
it in the silicon mould

Add the pineapple chunks on top of the caramel then bake at
160c for 15 minutes.

ASSEMBLY

After caramelizing the pineapple, cool it down then pour the
coconut cake mix then bake and then cool it down

Slice the cake in to 2 layers then fill with the Qashta cream

Glaze the cake with neutral glazing then decorate with chopped
walnut on the side.
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PASTRY

18

DOUGH

1kg flour
100g butter
20g salt
550g water
4g cinnamon

BUTTER & DATE MIXTURE

30g date paste

FILLING
First layer: Custard (creamy fat) with cinnamon

Second layer: Date paste

BY CHEF HASSAN TALAL

Mille-feuille
Dates cinnamon

PREPARE THE DOUGH
Mix flour, water, butter (100 g), cinnamon, and salt.
Shape the dough and refrigerate overnight.

PREPARE THE BUTTER-DATE MIXTURE
Mix 650g butter with date paste.
Roll into a rectangle and refrigerate.

LAMINATION
Fold the dough with the butter mixture 5-4 times.
Roll out to 2 mm thickness.

BAKING

Bake in a convection oven at 180°C.

20 minutes with a tray on top, then 10 minutes without.
Cut into squares using a cutter.

FILLING

Use a 5mm frame.

First layer: custard with cinnamon.
Second layer: date paste.

Freeze until set.

Cut to match the pastry size.

FINAL ASSEMBLY
Layer the filling between the baked pastry sheets.
Assemble the mille-feuille and serve.
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Danish
Presents

Sindlsdl Ul

INGREDIENTS

1000g flour
20g salt
20g yeast

30g milk powder
100g sugar
500g water

50g butter

METHOD

Knead all the ingredients together before letting the
dough chill in the freezer for 10 minutes. Taking it back
out, make two double folds with the mimetic and cutting
up square danishes to shape the dough into small
present boxes. Proof the danishes before piping in pastry
cream from cremyvit by puratos, baking them at 170°C
for 15 minutes. Once they are out, brush a bit of syrup on
them and decorate with crushed pistachios, fill them
with Vivafil blueberry and Vivafil strawberry by
Puratos.
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PASTRY

DOUGH

225gr Water
13gr Yeast

FILLING

500gr Fresh Milk
75gr Semolina
75gr Sugar

10gr Rose Water

124 BY CHEF BADEREDDIN AL KHATIB

Pain I .ecbanese
nights

DOUGH

1. First mix the croissant dough and laminate it with the mimetic
and put it inside the fridge to be ready to use.

2. To make Lebanese nights add the milk and sugar in a sauce pan
and start to boil the mix and when it reach 85 add the semolina
and mix the mixture with a whisk thill the mix get thick.

3. Put the mixture in a bowl and let it cool in the fridge.

4. Start to apply the croissant dough like pain Suisse.

5. Add the Lebanese night inside the dough and put some roasted
pistachios inside.

6. Proof the dough for 90 min and put sunset glaze before baking.

7. Bake at 170°C for 15-17 min.
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BAKERY

128

CIABATTA
1000g Flour

550g Water

SAUTEED TOMATOES
2 Cloves Garlic

1 Onion

4 Red tomatoes

40g Olive oll

Salt and pepper

BY CHEF OMAR SARIDAR

Ramadan
Ciabatta

CIABATTA

Put all the ingredients in the dough mixer and knead until
the gluten network is formed. Bench rest for 20 minutes,
then roll it out to 5mm and cut 10 x 6cm. Proof them for
around 90 minutes at 30°C 80% RH. Score it then put the
sautéed tomatoes in the scored line and bake at 200°C
with 140ml steam for 12 minutes, remove to add the cheese
then bake for 3 more minutes.

SAUTEED TOMATOES

Heat the olive oil then add the onions to lightly soften, add
the garlic and stir, then add the onions directly and let it
cook for 5 minutes until soft. Add salt and pepper, then let
it cool down.
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INGREDIENTS

900gr Flour

100gr Whole wheat flour
40gr Sugar

20gr Salt

800gr Water

10gr Cinnamon

10gr Cardamom powder
20gr Cake spices

100gr Orange marmalade
100gr Mixed Raisins
100gr Almond slice

BY CHEF BADEREDDIN AL KHATIB

O-tentic
stollen

METHOD

1. Bring the orange and mixed raisins and the almond slice in a bowl
and soak them with orange juice over night.

2. Start mixing the O-tentic : flour ,whole wheat , sugar, cinnamon
.etc ... and in the end add the soaked fruits with out the orange
juice.

3. Rest the dough after mixing for 10 min then make double fold
each fold rest the dough 15 min and let it rest for 45 min.

4. Start dividing the dough and scale each dough 250 grand let it
rest for 15 min.

5. Start to shape the dough as stollen and for the stuffing use
CATANIA PATE DAMANDE 50 from Patis France you can scale 100
gr for each dough.

6. When you finish shaping put the dough in the proofer at 28°C
for 75 min.

7. Bake at 230°C with steam for 20-25 min.

8. When the time is finished bring a melted butter and brush the
dough with the butter and then start to sprinkle sugar powder.
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BAKERY

136

’=| INGREDIENTS

DOUGH

1000g Flour

S & 300g Easy Multicereal Premix BanoPuratos

20g Salt

40g O-tentic Puratos

760g Water
2pcs Orange zest

150g Chocolate Chips Belcolade

150g Candied orange

BY CHEF OMAR SARIDAR

Chocolate &
Orange Batard

WMETHOD

DOUGH

Knead the dough with 60% of the water hydration first,
then add the rest of the water once the gluten network is
formed. Then add the chocolate chips and the candied
orange until they are well incorporated.

Bulk fermentation: 1 hour

Intermediate proof: cut pieces of 250 grams and fold to
make round shaped doughs. And rest for 45 minutes.
Final fermentation: Gently flatten the dough on a lightly
floured surface, fold the edges to the center to create a
ball and do not over seal it, and flip it upside down.
Baking: flip the dough ounce again and place it on baking
tray. Bake them without scoring the top for 24 minutes at
240°C in a deck oven.
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As an Odoo Silver Partner, ATSON delivers complete ERP solutions, implementation, customization, development,
- integration, and support across industries like manufacturing, trading, healthcare, education, finance, logistics,
and more.

."I.'FSE W

With our Shopfitting & technical ATSON services

Whether you're launching a boutigue pastry shop, a chocolate =
lab, or a full-scale kitchen, ATSON and BanoPuratos's e
shopfitting services will be your behind-the-scenes partner. - e
-{Jl-rr'k'ulueu-c._ .
qhq:h .
* S ;

SHOPFITTING

e Full interior design and kitchen setup tailored to your
concept

Technical services and machinery installation

After-sales support and maintenance to keep your
operations running smoothly

28 2

Qur sales team stays with you every step of the way,
ensuring your vision comes to life

Web & E-commerce Development

We craft innovative websites and e-commerce paaan
platforms that drive engogement, conversions, and /ﬂ o+F. "f‘@

' el
secure transactions. . ™
Check owr t'IE:I:!'I "='Et"t;‘1
g 14|_1 = ;

Website i
IT Infrastructure & Cybersecurity P e
From network setup to cloud integration and threat _,."ﬁ-',,._ﬁ,,:_ﬂ

detection, we ensure your digital operations are secure,
optimized, and compliant.



BELCOLADE

THE REAL BELGIAN CHOCOLATE

www.banopuratos.com



