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Food Innovation for Good

CHRISTMAS & NEW YEAR'S
Celebrating the season with inspiring
new recipes.

VALENTINE'S LOVELY RECIPES
Crafted with passion, made to be
shared.

RAMADAN ORIENTAL RECIPES
Honoring traditions, inspiring
togetherness.

MAGAZINE / 2026 - 2027



TABLE OF
CONTENTS

06 OUR LATEST
oot gil susa

08 CHRISTMAS & NYE RECIPIES
ddudl ulyg suell chilauag

K Y/ — ADAT.

e
Bl

36 VALENTINE'S RECIPES
wiall sue dilaung
54 ABA ACADEMY
ABA daios S|
5 6 RAMADAN CREATIONS
—I—I 6 ATSON TECH SOLUTIONS

drodyll ATSON Jgla



OUR

EDITORIAL TEAM

EDITOR - IN - CHIEF

Mohamad Hachwi
Serine Jaroudi

PHOTOGRAPHY

Amar Hossari

Aya Youssef

Rouba Abou-Elhoda
Leen Lawand

GRAPHIC DESIGNERS

Amar Hossari

Aya Youssef

Rouba Abou-Elhoda
Leen Lawand

Ehab AINahhas

EDITOR

Nayla Abboud
Karen Al-Awar
Bayan Bayouq
Yara Diab
Ghida Hachwi
Manar AlHosani
Iman Kaddoura
Yara Mansour
Farah Sakr

EDITORIAL

The world of bakery, pastry, chocolate, and ice cream is constantly
evolving. New trends emerge, customer expectations shift, and every
season brings new opportunities to create something memorable.

This edition of BanoPuratos Magazine brings together ideas,
products, expertise, and inspiration designed to help you turn
these opportunities into creations that stand out. From seasonal
celebrations to everyday indulgence, our goal is to help you discover
new possibilities while staying connected to the craft that defines our

industry.

Whether you are looking to refresh your menu, explore new techniques,
improve efficiency, or simply find your next idea, we hope these pages

become a source of inspiration for your business.
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= BanoPuratos is Now the official distributor of Candia Professional in Lebanon! ‘=

BanoPuratos is proud to bring Candia Professional to the Lebanese market, offering

premium dairy solutions trusted by chefs and food professionals worldwide.

Discover products designed to deliver consistent quality, exceptional performance,
and outstanding results in every professional kitchen.

Candia Professional Cooking
Cream18%

Low-fat cooking cream with

18% fat and around 60% yield,
offering a smooth, creamy texture
and high resistance to acidic
ingredients ideal for sauces,
soups, pasta, & savory dishes.

an extra buttery taste.

82% Fat Extra Puff Pastry Butter

Professional butter with 82% fat, a
6-month chilled or 12-month frozen
shelf life, and a high 34-38°C melting
point; ideal for working environments
above 25°C and everyday baking with

Candia Professional Whipping
Cream 35.1%

Premium French cream with 35.1%
fat, up to 2.7x whipping yield, 24+
hour shape retention, and excellent
stability at +4°C ideal for whipping,
filling, frosting, mousses, ganache,
and pastries.

WHIPPING =

Frononan: CREAM

Candia Professional Gourmet Butter 82% — 500g

Rich French-style butter with 82% milk fat for a
smooth, creamy texture, ideal for baking, pastry,
cooking, & spreading.

82% Brittany Puff Pastry Tourage Butter

Professional butter with 82% fat, a 6-month
chilled or 12-month frozen shelf life, and

a high 34-38°C melting point; ideal for
working environments above 25°C and
everyday baking with an extra buttery taste.

82% Incorporation Butter

Professional butter with 82% fat, a 24-month shelf life,
and 25 kg format ideal for industrial cooking, bakery,
and pastry applications.
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Christmas
& NYE
Recipes

This festive seasonis a time for new creations, flavours, and opportunities.
At BanoPuratos, we bring together quality ingredients, market insights,
and technical expertise to help you create seasonal products that stand
out.






BROWNIE

2259 Eggs

300g Whole Walnuts

SALTED CARAMEL CENTER

CINNAMON CARAMEL CREMEUX

140g Sugar 140 g
200g Egg Yolks
35g Gelatine Mass
25g Cinnamon

a pinch of salt

CHOCOLATE & WALNUT COATING

50g Qil
70g Walnut Crunch

The Christmas
Brownie

BROWNIE

*  Mix the Tegral Satin Brownie with the eggs until combined.

e Separately, melt the Belcolade B504 and Candia Butter
together to form a smooth ganache.

e Add the chocolate-butter mixture to the brownie mixture and
mix until homogeneous. Fold in the walnuts.

e Bake at °170C for 25-20 minutes, until set but still moist in the
center. Allow to cool completely.

SALTED CARAMEL CENTER

e Cutthe brownie into two layers.

e Spread Caramello Salato filling evenly between the layers
and close the brownie.

CINNAMON CARAMEL CREMEUX

e Caramelize the sugar.

* Add the hot candia Cream %35 and cinnamon and mix well.

e Add the egg yolks and cook until thickened.

* Add the gelatine mass and salt and mix until smooth. Allow to
cool and set.

CHOCOLATE & WALNUT COATING

¢ Melt Belcolade Milk Chocolate 03X5. Add the oil and walnut
crunch and mix well.

e Coatthe brownie evenly with the chocolate mixture and
allow to set.

ASSEMBLY

e Layer the brownie with Caramello Salato in the center.

e Finish with the Cinnamon Caramel Crémeux, then coat with
the chocolate and walnut mixture.

¢ Decorate with toasted walnuts and dark chocolate.

BY CHEF RAMA CHEHAB
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BY CHEF BADEREDDIN AL KHATIB

Black FForest
Bache de Noél

TEGRAL SATIN CREME CAKE CHOCOLATE

200g Eggs
160g Water
175g Oil

CHOCOLATE MOUSSE

LIGHT VANILLA CREAM

TEGRAL SATIN CREME CAKE CHOCOLATE
* Mixall the ingredients together for 7 minutes, then
bake at 220 °C for 8 minutes.

CHOCOLATE MOUSSE
e  Mix the chocolate with the cream, then add Semi
Whipped Cream.

BIANCHERO VANILLA CREAM
e Mix the fresh cream with the Bianchero and the vanilla
together.
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SPONGE
1759 Eggs

150g Oil
110g Water

LAYERS

GIANDUJA CREMAUX
500g Whole Milk

200g Egg Yolks
100g Sugar

GLAZING & DECORATION

BY CHEF HASSAN TAYTIYI

Gianduja
Crémaux Bache

SPONGE

Mix Tegral Satin, eggs, oil and water until smooth and homo-
geneous.

Spread the mixture evenly onto a baking tray.

Bake at 190°C for approximately 10 minutes.

Allow to cool completely before cutting.

GIANDUJA CREMAUX

Heat the whole milk, Candia Whipping Cream and sugar
together.

Gradually pour the hot mixture over the egg yolks while
whisking continuously.

Return the mixture to the heat and cook, stirring constantly,
until it reaches 82°C.

Pour the anglaise over the dark chocolate and Gianduja Lait.
Mix until completely melted and emulsified, creating a
smooth and glossy crémaux.

ASSEMBLY

Pour approximately one-quarter of the gianduja crémaux into
the Blche mold.

Add a layer of sponge spread with a thin layer of Pralicrac
Beurre Salé.

Cover with another quarter of the gianduja crémaux.

Add two layers of sponge, each spread with a thin layer of
Fior de Exotic.

Finish with the remaining gianduja crémaux.

Freeze completely until firm.

Demold the Blche and glaze with Miroir Glagage Noir.
Finish with chocolate decorations and hazelnut leaves.

17
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BY CHEF JAD GHANNEM

Cheesecake
Croissant

CROISSANT CRUST
1000g Flour

20g Salt

20g Yeast

30g Milk Powder

100g Sugar
500g Water

CHEESECAKE

1509 Icing Sugar
Tpc Egg

200g Biscuits

5g Honey

TOPPING

N
(@]

CROISSANT CRUST

Knead the dough for 3 minutes on slow speed, then 4 min-
utes on fast speed.

Roll out the dough to 18 mm, then freeze for 20-40 min-
utes.

Meanwhile, flatten the lamination butter and place it in the
refrigerator.

When the dough is very cold, roll it out to 9 mm. Place the
butter in the center and pinch the butter walls into the
dough.

Close the dough and score the sides to help with lamina-
tion.

Give the dough 2 double folds at 6 mm, then freeze for
20-30 minutes.

Give the dough some width, slightly more than 33 cm, then
roll it out to approximately 3 mm thickness.

Cutisosceles triangles measuring 16 cm in height and 6 cm
at the base, then roll them into croissants.

Proof at 28°C for approximately 2 hours. Preheat the oven
to 210°C.

CHEESECAKE

Mix the Bano Cream Cheese, icing sugar, egg, and Vanilla
Arome PatisFrance together until smooth.

Crush the biscuits, then add the melted butter and honey.
Mix until well combined.

ASSEMBLY

Take the crushed biscuit mixture and form a cheesecake
base.

Arrange the croissants beside each other in a circular
shape, connecting the dough together around the cheese-
cake biscuit base.

Pour the cheesecake mixture over the biscuit base.

Bake at 170°C for approximately 16 minutes.

Allow to cool completely.

Finish with Repieno Strawberry Filling by Idea Gelato.
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STAR
PRODUCT

BANO
CREAM CHEESE

A smooth, creamy
texture and arich,
balanced taste,
making it ideal for
a variety of bakery,
pastry, and culinary

applications.
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VANILLA FLAT COOKIES

50g Butter combined with egg white 459g

20g Milk powder

CHOCOLATE FLAT COOKIES

50g Butter
45g Egg white
20g Milk powder

FILLINGS

Mango

Strawberry

Pistachio

Mascarpone

Coffee

BY CHEF JOELITO BARCENAS

Christmas I‘lat
Cryst-o-fil

FLAT COOKIES

e Mixall ingredients using flat paddle until the mixture is
combined well. Add color that will match your desired filling
using Modecor color gel.

*  Apply the dough on a flat rubber stencil with a desired shape.

e Remove the stencil then bake at °150C convection oven for 7
minutes

FILLING

¢ Soften the cryst-o-fil then add the flavor.

e Spread the filling on the same stencil used for the cookies to
match the size of your fillings and cookies.

ASSEMBLY

*  Make a tart with the shape of the box, decorate the edges
with a rope design using Deco fondant paste.

¢ Fill the box with assorted cookies.
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Tegral Cookies BP Ready Mix

One Mix,
A Lot To Offer

(BANG
puratos

Tegra
Soft Cookies ar




COOKIE BASES

Vanilla Cookie

Ingredients

400g Tegral Cookie BP Mix

100g Butter

2 Eggs + 1Egg Yolk

1009 Belcolade Chocolate Chunks

Chocolate Cookie

Ingredients

400g Tegral Cookie BP Mix

100g Butter

35g Belcolade Cocoa Powder

2 Eggs + 2 Egg Yolk

100g Belcolade Chocolate Chunks

S

Red Velvet Cookie

Ingredients

400g Tegral Cookie BP Mix

120g Butter

10g Belcolade Coco Powder

1009 Tegral Satin Red Velvet BP Mix
2 Eggs + 2 Egg Yolk

1009 Belcolade Chocolate Chunks

Cream Cheese Filling
Ingredients

200g Bano Cream Cheese

20g Icing Sugar

THOUSAND CREATIONS

SBANC
(;’U”Et.?f

Classic - Fillable - Shapeable - Shareable
MULTIPLE PRODUCTS FROM ONE BASE

< 2 > 35

One Simple Base Consistent Results Easy to Master More to Offer
A convenient starting Reliable taste and Great results without Same base; different
point for a variety of quality from batch requiring advanced shapes & applica-

cookie applications. to batch. technical expertise. tions.



Bache Crumble

Praline

GENOISE

1000g Eggs
200g Water

CREAM PRALINE

CRUMBLE
100g Butter
100g Granulated Sugar

100g Flour
CHOCOLATE & COCOA BUTTER SPRAY

Cocoa Butter Belcolade, as required
Cocoa Powder Belcolade, as required

SWISS MERINGUE MUSHROOMS
100g Egg Whites

200g Sugar

A pinch of Vanilla

GREEN CHIFFON CAKE
200g Eggs

80g Sugar

15g Cornstarch

3g Green Food Colour

GENOISE

*  Whip all ingredients together for 8 minutes.
e Spread 750 g of batter in a 40 X 60 cm tray.
e Bake at 230°C for 8 minutes.

CREAM PRALINE

* Place all ingredients in the mixer.

*  Whip with the whisk until the volume doubles.

* Spread evenly over the cooled Genoise.

* Rolltightly into a roulade and freeze for 15 minutes.

CRUMBLE

* Mixall ingredients together.

e Forminto small balls/pieces.

e Bake at 180°C for 12 minutes.

e Cool completely and break into crumble pieces.

ASSEMBLY & CRUMBLE COATING

* Remove the roulade from the freezer.

e Coat the roulade with soft cream.

*  While the cream is still soft, cover the Buche completely with
the prepared crumble.

* Return to the freezer until completely firm.

CHOCOLATE & COCOA BUTTER SPRAY

e Spray with the chocolate and cocoa butter mixture at ap-
proximately 40°C.

*  Finish with cocoa powder for the desired natural wood/for-
est effect.

SWISS MERINGUE MUSHROOMS

* Combine egg whites, sugar, and vanilla.
Heat to 65°C.

Whip until cool, glossy, and stable.

Pipe mushroom shapes.

Dry/bake at 100°C for 1 hour 30 minutes.

GREEN CHIFFON CAKE

*  Prepare the chiffon mixture with the listed ingredients.

e Fill perforated cardboard coffee cups.

*  Microwave for 20 seconds.

e Cool, remove from the cups, and break into small pieces.

BY CHEF MUHIEDDINE CHATILA
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Precision
starts here

Crafted for profesionnals
Priced for everyone




CRAFTED FOR PROFESSIONALS

Crafted for Professionals

Whether you're baking, decorating, tempering, or creating,
adat equips professionals with the tools to work with
precision and confidence. From everyday essentials to
specialized equipment, discover reliable solutions designed
fo support every stage of the creative process.

Explore an extensive collection of premium kitchen tools
and accessories, from precision knives and whisks to
cutters, silicone mats, chocolate moulds, and so much
more. Whether you're working with dough, chocolate,
pastry, or delicate decorations, adat offers the right tools
for a wide range of professional applications.

With a focus on practicality, performance, and ease of use,
adat brings together tools designed to meet the demands
of professional kitchens. From preparation to finishing
touches, each piece is selected to help make everyday
techniques more efficient and consistent.

Scan and check out our Adat Instagram
Page

Scan and discover our full Adat
Collection
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02
Valentine’s Day
Recipes

Valentine's is a season where presentation and indulgence drive product
choice. BanoPuratos brings together the ingredients, applications, and
expertise needed to create premium products designed for gifting and
sharing.









MOLDING

RASPBERRY MARMALADE
150g Raspberry Puree

200g Raspberry Brisée (Frozen)
200g Sugar (1)

69 Pectin

50g Sugar (2)

2g Poppy Aroma

CRUNCHY AMANDE DOUX

45g Freeze Dried Raspberry Pieces

BY CHEF IBRAHEEM QATROOZ

Rouge Doux

MOLDING

Meltand temper the Belcolade Selection Blanc Extra Cacao-
Trace.

Mold a sprayed (red) mold very thin.

Melt and temper the Belcolade Selection Noir Intense
Cacao-Trace.

Mold it for a second tim into a very thin layer with chocolate.

RASPBERRY MARMALADE PREPARATION

Mix the raspberry puree, raspberry brisée, and sugar (1) and
heat in a saucepan.

Add the pectin mixed with sugar (2).

Cook till 103°C.

Pour on a tray and clean film.

Let cool down.

Put 2/3 of the marmalade in the mold and let set.

CRUNCHY AMANDE DOUX PREPARATION

Melt the Belcolade Selection Blanc Extra Cacao-Trace and
Belcolade Pure Prime Pressed Cocoa Butter Cacao-Trace.
Add the Patisfrance Amande Doux, freeze dried raspberry
pieces, and yoghurt powder.

Reheat till 45°C and temper (24-26°C).

Pipe on top of the marmalade (1/3).

Put for maximum 5 minutes in a fridge of 4°C.

Leave to crystallize at 16°C with relative humidity below
60%.

ASSEMBLY

Color the molds with tempered colored Belcolade Pure
Prime Pressed Cocoa Butter Cacao-Trace (8% liposoluble
color in powder form).

Temper the molds two times very thin with the different
chocolates.

When the marmalade is cold, pipe 2/3 in the mold.
Continue with 1/3 tempered crunchy Amande Doux filling.
Close with tempered Belcolade Selection Blanc Extra
Cacao-Trace.






dayphall
llgally ,J.us.w.ll

salgsdu po cbawdl didsgudl jpoig ugs

il ggllly I3a days) dadn JSuls

oSl oo dislsdl a&idsguidl jpoig igl

dillgSouiul odm plaaiwl ullall Jals das) duili dayn JSui
-9kl Gin Lgsiil

(1 )}S_ud|gngl$J|ug_dUQJp}d|we_o\94J.d|n_|94mjgub_b|
Jo.x.l:dlua_;.uro_l

(F )Ml&obgbp.llwﬁdl;mal

Ll r"oﬂpqapu]ld.;a_lunb.d:‘_llqbl

glall jolll LuilyS ypuani

sgsly o gSISUI 8.4 g0 31lgShu o diSIall dislsguidl cag3
dadnall §ulell cig i g g guilya guily o jo Ul 59 ia oAl
«SsLijdl 6)3919 soailly

gl dnys Gl Jras Gib adjls Jae pd o EOU_Lah_Lla_llu.n_m_l_\_cl
© °ri1-re

(Guiadl Sl }ollqg.xbkgg.oh.x.la_lldiugle
k9.|LcmOnga.1.|.IJo_\.chJra Eoﬂpqaj_\.lqa.tl.x_llu.o;dln_”a_xa
d_olw_uuq_lgbju.l_choa_lla_o 118l dnys Gle jgluinl asyil
ap U0

8.|.m.|.||

daba| go «diglall sugsly o glSISI851j plsaiwmby clgall yg
L_,.||_\._<;;J|LJg_l.cx_”u_,e:; 7N

Cl_l.IJgSg_wJ|é|g_||ro|_\3J_x.uL| cadlgall JAls 13 (uiagd) ouiada JSud
daalinall

dall Jals Q.LQSJIUJL\_JS.LU:UJ)AJI_\}.U Loadc

olall jolll uiilyS guiia (po aviall Culilly Jos]

dlsleall sdg Sly oo clanl &@igSq i o & arhy llall g Lel
Lgijln

wiall aillgSgudi wulla

ciligSall
llgally JySdill

GHlall &igi a0

Glell cigiayjgu ¢10-
(8:3020) Gulell ugilly g1 -
| S gF -+

s €1

P ySaw £0-

sygllagsigr

olall jolll suilys

41



TART SHELL
352g Flour

135g Icing Sugar
759 Eggs

3g Salt
RED VELVET
70g Eggs

60g Ol
45g Water

RASPBERRY FILLING

VANILLA CREAM CHEESE FROSTING

100-120g Icing Sugar

1g Salt

WHITE CHOCOLATE DECORATION

47

Raspberry
Velvet Tart

TART SHELL

e Combine the flour,almond powder, icing sugar and salt.

e Add the butter and mix using the sablage technique. Then
add the eggs and mix until a dough forms.

¢ Roll out to the desired thickness and line the tart moulds. Bake
at 165°C for 7 minutes.

RED VELVET

e Mixallingredients for 5 minutes.

e Pourinto the partially baked tart shells and bake for another 5
minutes.

e Allow to cool.

RASPBERRY FILLING
e Spread a thin layer of PatisFrance Raspberry Pepin over the
Red Velvet.

VANILLA CREAM CHEESE FROSTING

e Beat the butter and icing sugar until smooth.

e Addthe cream cheese, vanilla and salt.

e Gradually add the whipping cream and whip until light and
smooth.

WHITE CHOCOLATE DECORATION
* Melt and temper the white chocolate. Shape as desired and
allow to set.

ASSEMBLY

e Add the Raspberry Filling over the Red Velvet layer.

*  Pipe the Vanilla Cream Cheese Frosting on top and finish with
the white chocolate decoration.

BY CHEF RAMA CHEHAB
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INGREDIENTS

SATIN CHOCOLATE CAKE
759 Qil

87.5g Eggs
55g Water

DARK CHOCOLATE MOUSSE

100g Milk

WHITE CHOCOLATE MOUSSE

50g Milk liquid

MORENA BASE

250g feuilletine

RED GLAZE
225g Sugar
160g Condensed milk

1259 Water

46

Marguerite

METHOD

SATIN CHOCOLATE CAKE CAKE

¢ Mix at medium speed all ingredients with flat paddle for 3
minutes.

e Bake at 180c for 15 minutes in a round ring or flat tray

DARK CHOCOLATE MOUSSE

*  Make boil the milk then add C501 dark chocolate to make a
ganache.

e Add the pre-soaked gelatine leaves while the ganache is
warm

¢ Fold into whipped cream and Whippak.

WHITE CHOCOLATE MOUSSE

e Heatthe cream and milk then add the X605 white chocolate.

e Add the pre-soaked gelatine leaves while the ganache is
warm

e Foldinto whipped cream and Whippak.

MORENA BASE
*  Melt the Amber chocolate then add all the ingredients

RED GLAZE

e  Presoakthe gelatine leaves in cold water

¢ Inasauce pan, combine the water, sugar and the Patisfrance
glucose syrup then bring to a boil.

¢ Add the Belcolade X605 white chocolate, condensed milk
and gelatin.

e Mix with stick blender

e Add desired color qgty.

ASSEMBLY

e Assemble in the Love Kit mold: dark chocolate mousse, white
chocolate mousse, 2 layers of Chocolate Satin cake, Bano
Raspberry filling, then Morena base. Freeze and unmould.

e Glaze with red glaze and decorate with a chocolate flower
and a Bano Deco fondant rose.

BY CHEF JOELITO BARCENAS
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TART SHELL
325g Flour

135g Icing Sugar
759 Eggs

3g Salt
BASIL & STRAWBERRY FILLING

15g Fresh basil, finely chopped

MANGO DOUBLE CREAM

250g Water

MANGO TOPPING

BY CHEF RAMA CHEHAB

Valentine’s
Blossom

TART SHELL

e Combine the flour,almond powder, icing sugar and salt.

*  Rub the Candia butter into the flour and dry ingredients until
the mixture resembles fine breadcrumbs. technique until the
mixture resembles fine crumbs.

e Add the eggs last and mix until a smooth dough forms.

¢ Roll out the dough and line the tart moulds. Bake at °165C for
10 minutes. Allow to cool completely.

BASIL & STRAWBERRY FILLING
e Combine the Strawberry Filling Repieno with the finely
chopped fresh basil and mix well.

MANGO DOUBLE CREAM
*  Combine Puratos Cremyvit, water and Fugar Mango Alfonso.
Mix until smooth and homogeneous.

ASSEMBLY

e Fill the cooled tart shell with a layer of Basil & Strawberry
Filling.

e Addthe Mango Double Cream and finish with Fugar Fiore di
Mango.

e Garnish with fresh strawberries
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= ACADEMY
= OF BAKING
ARTS

ABA Lebanon

One year after its relaunch, ABA Academy Lebanon has become the go-to to

learn professional culinary education, welcoming local and international chefs

offering a diverse range of masterclasses in pastry, bakery, chocolate, gelato,
and more.

Combining hands-on practical training with essential theoretical knowledge,
the academy has earned the trust of students and professionals alike, while its
tailored private classes continue to provide personalized learning experiences.

As of August 2026 B 96100

n O/ I]’\\//‘ Customer Satisfaction
° orrcscs]) 30

5 Star Reviews

of our Student come
back to us!




ABA Kuwait

Successfully launched the 4-Week Intensive Baking
Program, now running every two months.

Introduced loyalty discounts for returning students.

Launched exclusive offers for Boubyan Bank
customers.

ABA certificates are now officially accredited by
PAAET.

Successfully delivered corporate workshops and
team-building events.

Welcomed nearly

new students in 2026

4LON

Q

ABA UAE

ww%w&m

- Hosted the Samaref Experience, featuring live
demonstrations, a cold room experience & blind tasting.

- Launched the 5-Week Fundamentals Program, will be
running S times through 2027.

- Launched the SPEA-attested 5-Week Fundamentals
Programme.

- Expanded specialized workshops and professional
masterclasses.

- Strengthened industry partnerships and hands-on
learning opportunities.

Strengthened the academy'’s
online reputation with a 5 Stars
Google Reviews.

Established ABA Academy as
a leading baking academy in
Kuwait on Google Search.

149

new students

49/5

GOOGLE RATING



03
Ramadan
Recipes

Ramadan brings strong demand for both traditional and contemporary
creations. BanoPuratos supports professionals with solutions that
combine regional preferences, product quality, consistency, and new
creations.









INGREDIENTS

SABLE BRETON
175 g Sugar
250 g Flour
190 g Butter

2.5gSalt
13 g Baking powder
75 g Egg yolks

PRALICRAC BEURRE SALE INSERT

CHOCOLATE CREMEUX 70%

5009 Milk

200g Egg yolks
100g Sugar

HALAWA MONTEE

150g Icing sugar
200g Tahini

SESAME TUILE

100g Sesame seeds

BY CHEF RAMA CHEHAB

Halawa
Royale

METHOD

SABLE BRETON

«  Cream the butter and sugar until smooth.

. Addthe egg yolks and mix well.

. Addthe flour, almond powder, salt and baking powder.

«  Mixuntil a dough forms.

« Roll the dough to 5 mm thickness and place in the tart mould.

. Bake at 165°C for 12 minutes, or until golden and crisp. Allow
to cool completely.

PRALICRAC BEURRE SALE
. Spread 120 g PatisFrance Pralicrac Beurre Salé evenly over the
cooled Sablé Breton. Allow to set.

CHOCOLATE CREMEUX

. Heatthe milk and cream.

. Whisk the egg yolks and sugar together.

. Gradually add the hot liquid and cook until the mixture thick-
ens. Pour over the Belcolade dark chocolate and emulsify until
smooth. Allow to cool completely.

HALAWA MONTEE

« Heatthe cream and pour over the Belcolade White Chocolate.
Add the hydrated gelatine and mix until smooth.

. Add the tahini and icing sugar and emulsify. Chill completely,
then whip until light and creamy.

SESAME TUILE

. Combine 200 g Puratos Florex with 100 g sesame seeds.

. Spread thinly and evenly, then bake at 180°C until golden and
crisp.

. Allow to cool before shaping or using for decoration.

ul
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Maamoul Cheesecake

INGREDIENTS

MAAMOUL DOUGH
115g Flour
90g Semolina

50 g Qil

25g Rose Water
25g Blossom Water
1g Mahlab Powder
40g Sugar

15g Milk Powder
3g Yeast

BAKED CHEESECAKE

150g Sugar
20g Flour
50g Eggs

13 g Egg Yolk

10g Vanilla

20g Orange Blossom Water
20g Rose Water

PISTACHIO TOPPING
150g Pistachio Chunks
50g Sugar

10g Blossom Water
10g Rose Water

WALNUT TOPPING
150g Walnut Chunks
50g Sugar

10g Blossom Water
10g Rose Water

DATE TOPPING
200g Dates, Pitted

10g Blossom Water
10g Rose Water

62

METHOD

MAAMOUL DOUGH

Combine flour, semolina, milk powder, sugar, mahlab and
yeast. Add Candia Butter, oil and Bano Ghee and mix until
combined. Add rose water and blossom water and mix
until a soft dough forms. Rest the dough, then shape into
the desired moulds. Bake at 160°C for 15 minutes.

BAKED CHEESECAKE

Beat Bano Cream Cheese with sugar until smooth, then
add flour and vanilla.

Gradually add the eggs, egg yolk and Candia Cream 35%.
Add blossom water and rose water and mix until smooth.
Pour the cheesecake mixture into the baked maamoul
shells.

Bake at 100°C for 1 hour. Remove from the oven and allow
to rest and cool completely.

TOPPINGS

For the pistachio and walnut toppings, combine all
ingredients and mix until evenly combined.

For the date topping, combine the dates, Bano Ghee, rose
water and blossom water and mix until smooth and well
combined.

ASSEMBLY

Allow the baked cheesecake to cool completely, then
spread the pistachio, walnut or date topping evenly over
the surface.

BY CHEF RAMA CHEHAB
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Pistachio
[Lazy Cake

INGREDIENTS

120g Eggs

120g Icing Sugar

375g Crushed Biscuits

METHOD

66

Heat the first four ingredients together
until they reach 60°C.

Add the white chocolate when the
mixture reaches 45°C and mix until fully
incorporated.

Allow the mixture to cool slightly, then
add the crushed biscuits.

Place the mixture into a mold.

Refrigerate until completely cold and set.
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BY CHEF MUHIEDDINE CHATILA






COLD CHEESECAKE BATTER

140g Icing sugar
120g Sour cream
10g Gelatine leaves

29 Mastic powder
15g Blossom water

PISTACHIO CRUST
250g Digestive biscuit plain
25¢g Pistachio powder

APRICOT JELLO
250g Apricot puree
50g Sugar

8g Gelatine leaves

FOR DECORATION
200g Kunafeh dough

BY CHEF BADEREDDIN AL KHATIB



Cold cheese cake

Eastern nights

PISTACHIO CRUST

Finely crush the digestive biscuits and blend with the
pistachio powder.

Melt the butter and mix thoroughly with the crushed
biscuit and pistachio mixture until a uniform sandy
consistency is achieved.

Press the mixture evenly into the bottom of a lined cake
mold/ring to form a solid base.

Chillin the refrigerator for 20 minutes to set firm.

COLD CHEESECAKE BATTER

Soak 10g of gelatine leaves in cold water for 5to 10
minutes until bloomed, squeeze out excess water, then
melt gently.

In a mixing bowl! with a paddle attachment, beat the Bano
Cream Cheese, sour cream, and icing sugar together until
smooth and creamy.

Add the vanilla, finely crushed mastic powder, and orange
blossom water.

In a separate bowl, whip the Candia Whipping Cream to
soft/medium peaks.

Temper a small portion of the warm melted gelatine into

a few spoons of the cheese mixture, then combine back
into the main cheesecake batter.

Gently fold in the whipped fresh cream until light, smooth,
and homogeneous.

APRICOT JELLO

Soak 8g of gelatine leaves in cold water for 5to 10
minutes until soft and pliable.

In a saucepan or induction pan, heat the apricot puree
with the sugar until warm and sugar is fully dissolved.
Remove the puree from the heat/induction stove.
Squeeze out excess water from the bloomed gelatine
leaves and stir them directly into the warm apricot
puree until completely dissolved. Allow to cool to room
temperature.

LAYERING & ASSEMBLY

Pour the first layer (%50) of the prepared cold cheesecake
batter over the chilled pistachio crust.

Freeze for 5 to 10 minutes until the top surface sets firm
enough to hold the fruit layer.

Gently pour or pipe the room-temperature Apricot Jello
evenly over the first cheesecake layer.

Freeze again for 5 to 10 minutes to allow the jello layer to
set.

Pour the remaining cold cheesecake batter over the

set apricot jello layer and smooth the top with an offset
spatula.

Refrigerate for at least 4 to 6 hours (preferably overnight)
until set firm.

KUNAFEH TOPPING

Melt the Bano ghee.

Shred or loosen the Kunafeh dough and mix thoroughly
with the melted ghee to coat all strands evenly.

Press the coated Kunafeh dough into a round cake
mold/ring matching the exact diameter size of the cold
cheesecake.

Bake in a preheated oven at °180C until golden

brown and crispy, then let it cool completely to room
temperature.

Unmold the chilled cold cheesecake, then place the
baked and completely cooled Kunafeh disk neatly on top
right before serving.
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English Cake
Series

TEGRAL SATIN VANILLA

350g Eggs

220g Water

300g Qil

TEGRAL SATIN CHOCOLATE

350g Eggs

220g Water

300g Qil

TEGRAL SATIN RED VELVET

350g Eggs
220g Water
300g Qil

FLAVORS & FINISHING
Orange

Sugar glaze topping
Dried Fruits & Nuts

70g Chopped dried fruits & nuts
Apricot Jam topping



ROSA PLUS

CHOCOLATE GIANDUJA

Chocolate topping 15% oil

MATCHA

Matcha filling is added inside after baking

CHOCOLATE & CRANBERRY
50g Cranberries

Cranberries topping
QOil 15% of the chocolate weight

BY CHEF RAMA CHEHAB

TEGRAL SATIN MIXES

1. Place eggs, water, oil, and Tegral Satin mix in the mixing
bowl.

2. Mix using the paddle attachment for 4 minutes until the
batter is smooth and homogeneous.

3. Weigh 300 g of the prepared batter into a separate bowl.
4. Add the desired flavoring or nuts to the 300 g batter and
mix until evenly incorporated.

5. Pour the batter into the moulds.

6. Bake at 165°C until fully baked.

METHOD FOR THE FLAVORINGS

1. Place eggs, water, oil, and Tegral satin mix in the mixing
bowl.

2. Mix using the paddle attachment for 4 minutes until the
batter is smooth and homogeneous.

3. Weigh 300 g of the prepared batter into a separate bowl.
4. Add the desired flavoring or nuts to the 300 g batter and
mix until evenly incorporated.

5. Pour the batter into the moulds.

6. Bake at 165°C until fully baked.






Lisilo

Silpus_o + Lidilo 8391 + cLuay dillgSg

Al aer sl JAls Liwiledl 8guina cabiai

sl cgilly ditlgSgaall

L4830 (S 1igi ¢ 0-

Gl cadne (S gl
dilgSguull ujg (po yj %10

200Gl Jlsuill calhala juAai daggh

o8 olilu Jlesi ddalag wuyill celall (ganll gua .1
Ja 1Al r.L_Cg

o G-il8s €830l calxaall pao elsaiul sl p
Liuilaiog locli b Jall A jay

cleg 6 gudgig pasall i all o ¢ 1w wjoy I
oo & el Sl dglinall culpus_all of dgSill caa €
uailaile Jsiy wuligSall gjo i (- kalalg da
llgall a hylall gjg .0

Lolod qudiy in p°1108jln dnys Sle juay a1

wcalgSill juAai daggh

&8 0liluw Iy dalag wyill celall gall gy |
.Jo_l'a_“:l_cg

oin Gl €83 al Lalsnall Cupdo elaaiwl b 1ai ¢
Liuiliog locli b Jall o nay

cleg 6 gudgig panall i all o ¢ v wjo I
g0 &P Sl duglhall Silpus all of & gSill calual €
guilailo Jsiuy gjoilil ia b adg da Al
lgall sé hylall gjgy .0

lolai quaiy 5ia 0°1708)la @as Ll juad .1

LS dlud s
Sialsidl

CaligSall

Wild Ylibu Jlysai
uay ¢ M.

clo g It

oyt
dillgsgui ¢ lilu Jlpeai
yap £F0-

clo g It

oy et

Calis say olibu Jlpeai
udy ¢ M.

clogrr.
Juj e

o jillg calgsill
J@ipdl

ox il Sudl agdn o

Cilpusollg daanall aslgall

dogan ilpuSeg dadno aslga ¢ V-
i Jlaiiedl 1o

uulls ljoy

lagailia dillgSguis

dauhoill ditlgSguirll Ujg po cij %10






Tropic
[ftar

WALNUT CAKE

80g Melted Butter
80g Eggs

25g Milk

20g Dark brown sugar
70g Crushed walnuts

PINEAPPLE MOUSSE
200g Pineapple Puree

COCONUT COOKIES
50g Butter

45g Egg white

20g Milk powder

1g Baking soda

EXOTIC CARAMEL FILLING

GANACHE

5g Gelatine mass

BY CHEF JOELITO BARCENAS

WALNUT CAKE

Mix all ingredients except walnuts with the flat paddle on
medium speed for 3 min. Add walnuts at the end.
Bake at 180°C for 15 minin a round ring.

PINEAPPLE MOUSSE

Mix Cremano with pineapple purée.
Add melted gelatine mass.
Fold into whipped cream and Whippak.

COCONUT COOKIES

Mix all ingredients with the flat paddle until combined.
Spread on a small square stencil, remove the stencil, and
sprinkle with desiccated coconut.

Bake at 150°C for 6 min.

EXOTIC CARAMEL FILLING

Combine all ingredients.

ASSEMBLY

In an Eclipse silicone mould, layer walnut cake, pineapple
mousse, and exotic caramel filling, repeating for 3 layers of
cake. Freeze and unmould.

Glaze with ganache and decorate with coconut cookies and
amber chocolate.

GANACHE

Heat the Chantypak then add the X605 white chocolate and
gelatine mass.
Emulsify with stick blender.
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MASTER THE ART OF
AUTHENTIC SWEETS

Engineered in BanoPuratos UAE for traditional sweets like Baklava and Borma, Tegral
Oriental BP delivers the elasticity needed for tissue-thin, tear-free filo layers.
It offers a 12-month shelf life and comes packaged in 15 kg bags

Certified Quality Standard:
Non-GMO, non-irradiated,
GFSl-certified, and
Halal-certified.

Perfect for Regional Sweets:
Formulated to optimize traditional
recipes for Baklava, Borma, and
classic oriental pastries.

Dietary Versatility:
Suitable for Vegans, Ovo-Lacto,
and Lacto-Vegetarians.

s
Superior Stretch & Strength: y
Holds tissue-thin filo dough

together without cracking or
tearing during rolling and layering.




EARN CASHBACK
ON YOUR ORDERS

With the BanoPuratos E-Commerce

Experience a seamless way to shop for all your bakery, pastry, and chocolate
essentials with our full product range. Order whenever it suits you, enjoy cashback
rewards, and keep your business running smoothly with just a few clicks!

ZBANCO ==
= Lebanan~ 'E}uratos wQ =

— ~ GetStartedin
5 Easy Steps

— - 1 Visit BanoPuratos E-Commerce
P website.
%1 CASHBACK

on your orders an our g-commerce platform

Wrﬂmnmmmoﬂufﬂﬁm g ., ' )
o i o 3 Select "Don't have an account?

':'I’:wwhwpurutcscu“ ;
— 4 Complete your registration details.

Shop easily, earn cashback, and enjoy

our full product range!







LIEGE WAFFLE
500g Flour

10g Salt

129 Yeast

100g Butter

70g Brown Sugar
50g Eggs

225g Water

AMBER MOUSSE
759 Milk

20g Egg yolk

5g Gelatine mass

LEIGE WAFFLE BASE
150g Dried and powdered Leige waffle

60g Melted Butter

PRALINE CARAMEL

1g Salt

BY CHEF JOELITO BARCENAS

Amber Licge
Wallle

LIEGE WAFFLE
* Mixall ingredients with the hook, adding butter gradually
until a smooth dough forms.

e Restfor 20 min, divide into 30 g pieces, coat with pearl sugar,

and proof for 45 min.
e Bake at °180C for 4 min. Cool and grind.

AMBER MOUSSE

*  Make creme anglaise with milk, vanilla, and egg yolk. Add
amber chocolate and melt.

e Add gelatin, then fold in whipped cream and Whippak.

LIEGE WAFFLE BASE
*  Mix waffle powder with melted butter.

ASSEMBLY

e Add waffle base and pipe praline caramel on top.

e Coat the silicone mould with a thin layer of amber chocolate
e Fill with amber mousse and close with the waffle base.
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LOWIS FRANCOIS
GELATINE BOVINE
BOVINE GELATIN
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Pistachio Shell

Baklava

BAKLAVA DOUGH
80g Sugar

60g Syrup
20g Salt
200g Water
200g Ice

PISTACHIO FILLING
2000g Premium Green Pistachios
50g Water

CREAM CHEESE QASHTA FILLING
1L Liquid Milk

300g Corn Starch

200g Sugar

SYRUP

1000g White Sugar
500g Water

10g Lemon Juice

BY CHEF KHALED CHEHADAH

BAKLAVA DOUGH

Place all dry ingredients, syrup and ghee in the mixer and
mix for 6 minutes.

Gradually add the water at low speed, then mix for

5 minutes at high speed. The dough is ready when it
reaches °24C.

Rest the dough for 20 minutes before cutting.

Cut the dough into 200 g pieces. Dust the table and the
dough pieces with corn starch to prevent sticking. Rest for
30 minutes.

Roll each piece from the edges and rest for another 30
minutes.

Roll the dough wider and stack the pieces on top of each
other, dusting corn starch between the layers.

Rest for 30 minutes. In the final stage, gently stretch the
layers by hand, then pass them through the sheeter until
reaching a thickness of 2 mm.

Cut the baklava sheets. Crinkle each sheet to create a
shell-like shape, then spread it on the table.

CREAM CHEESE QASHTA FILLING

Place the milk, corn starch and sugar in a small pot. Mix
while cold, then cook while whisking until boiling and
thickened.

Turn off the heat, add the cream cheese and blend with a
hand blender until homogeneous.

Chill the mixture in the chiller until firm and ready for use.

BAKLAVA ASSEMBLY
Filling

Pistachio paste mixed with water, cream cheese filling,
and Albicocche al Miele by Fugar.

Crinkle each sheet individually and spread it on the table.
Add thefilling.

Arrange the baklava pieces in the tray, then cover them
with Bano ghee.

Bake at °180C for 35 minutes.

Sugar Syrup

SYRUP

Boil the sugar and water until boiling.

Add the lemon juice, then turn off the heat.

Remove the baklava from the oven and pour the hot syrup
over it while hot. Leave to cool.

Important: The syrup must be boiling and the baklava must be
hot when the syrup is added to maintain the crispness of the

baklava.
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CREAM

KUNAFAH
150g Kunafa
20g Powdered Sugar

FILLING

COATING

BY CHEF AHMED CHAAR

Berry Kunafa
Dome

CREAM
*  Mix the Festipak Cream with the Bianchero until it sets slightly.
e Add the mascarpone powder and mix until combined.

KUNAFAH
*  Mix the kunafa with the powdered sugar and Bano Ghee.
e Bake at 170°C for 15 minutes.

FILLING
*  Mix the mixed berries with the Harmony Classic Neutre

COATING
Mix Bellor Neutre with Harmony Classic Neutre and heat to 45°C.

ASSEMBLY

e Form a kunafa base in a round-shaped mold.

e Add one layer of cream.

e Add a layer of the mixed berries filling with kunafa.

e Add another layer of cream.

e At 30°C, pour the remaining Harmony Classic coating over
the top to cover the surface.
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SATIN CREAM CAKE VANILLA

350g eggs
300g oil
225g water

NOUGAT MOUSSE
500g animal cream

60g honey
MANGO LAYER
12g gelatine mass
BLUEBERRY LAYER
12g gelatine mass

GELATINE MASS
550g water
100g fish gelatine

BY CHEF DUAA AL JAMAL

xotic
Nougalt

SATIN CREAM CAKE VANILLE

* Mixall ingredients together for 4 minutes at medium speed.
e Spread onto a 60 x 40 cm tray.

e Bakeat180°C for 17 minutes.

NOUGAT MOUSSE

*  Whip the animal cream, Whippak cream, honey, and Bianche-
ro together for 3-4 minutes using a whisk.

¢ Gradually add the melted Belcolade White Chocolate and
mix until fully incorporated.

MANGO LAYER

e Prepare the gelatine mass by combining 550g water with
100g fish gelatine.

*  Melt the required amount of gelatine mass.

*  Mix the Topfil Mango with the melted gelatine mass and
freeze.

BLUEBERRY LAYER

*  Melt the required amount of gelatine mass.

*  Mix the Topfil Blueberry with the melted gelatine mass and
freeze.

ASSEMBLY

e Layer the Satin Cream Cake Vanille with the Mango and Blue-
berry layers, placing a cake layer between each fruit layer.

e Top with the Nougat Mousse and smooth the surface.

¢ Freeze until fully set, then unmould and finish as desired.
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Pistachio
Etoile

BAKED CHEESECAKE

150g sugar
20g flour
50g eggs

13g egg yolk

PISTACHIO MOUSSE

1259 water

SPONGE VANILLA

7509 eggs
100g water

METHOD

BAKED CHEESECAKE

e Soften the cream cheese with sugar in a bowl .

* Add eggs with yolk.

e Add flour and mix, then slowly pour the cream until
smooth.

e Bake at °100C for 30 to 50 min depending on the
quantity.

PISTACHIO MOUSSE

*  Mix bavarois with water until smooth.

e Add pistachio concentrate then gradually add the
cream.

e Layer of Amarena Fugar on top on the baked
cheesecake

SPONGE VANILLA
*  Mix all with a whisk at high speed for 8 min. Bake at
190°C for approximately 10 minutes.

BY CHEF FIDAA BOU GHANNAM
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ROSE AND SAFFRON MUHALLABIA

500g Full-fat milk
70g Sugar

40g Cornstarch
30g Rose water
0.25g Saffron

DATE JELLY

200g Pitted dates
150g Water

10g Lemon juice

PISTACHIO CREAM

FOR DECORATION

15g Pistachios

3g Dried rose petals

0.5g Edible gold flakes (optional)

BY CHEF HASSAN ABDUL RAZAQ

Date & Pistachio
Dessert

ROSE & SAFFRON MUHALLABIA

. Boil the milk with saffron.

«  Mix sugar and cornstarch, then add to the milk and
stir until thickened.

. Remove from heat, add rose water, pour into cups,
cool and refrigerate.

DATE JELLY

. Cook dates with water over low heat until smooth.

. Add lemon juice and gelatin, mix until dissolved.

. Cool slightly, pour over muhallabia and refrigerate
until set.

PISTACHIO CREAM

«  Whip Chantypak until firm.

. Add pistachio paste and mix until smooth. Transfer
to a piping bag.

ASSEMBLY & DECORATION

. Pipe pistachio cream on top and decorate with
crushed pistachios, dried rose petals and edible
gold flakes.
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Pistachio and
Sallron Layers

INGREDIENTS METHOD
DATE CAKE
DATE CAKE . , , . o
100g Pitted dates . M|x dj.testwnh water until smooth. Mix the remaining
80gWater |ngre lents.

3509 Eggs . Pourinto atray and bake at 180°C for 12 minutes.

WHITE CHOCOLATE & SAFFRON MOUSSE

. Soak gelatine in cold water.

. Heat milk with saffron and glucose, then add hydrated
gelatine and mix until dissolved.

. Pour over white chocolate and mix until melts. Add
Chantipak and mix until smooth.

. Add vanilla and saffron.

230g Water

WHITE SATIN AND SAFFRON MOUSSE

50g Milk

2g Saffron PISTACHIO CREAM

. Melt white chocolate, then add Chantipak, milk, and
pistachio paste.
«  Mixuntil smooth and creamy. Transfer to a piping bag.

10g Preparation

PISTACHIO CREAM

30g Milk ASSEMBLY

. Place a circle of date cake as the base, then pipe a layer of
pistachio cream.

. Fill with white chocolate and saffron mousse.

. Freezefor3-4hours,unmoldand decorate with pistachios,
saffronthreads, rose petalsand goldflakes.

104 BY CHEF HASSAN ABDALRAZZAK
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& Fluggiest Polale Bun

WITH

EASY POTATO BUN BP

A premium 15% concentrated pre-mix that delivers consistently soft, fluffy
potato buns with exceptional color, texture & freshness to your recipe.

I, >
= T
.
Scaling & Shaping Fermentation Baking
609 50’ at40°C & 90% humidity 250-240°C for 7 min

£ BANUC
(E)urotc_)_s

Easy Potato
Bun 15% ae










Protein
Bread

INGREDIENTS

1kg Flour

20g Salt
60g Whey Protein Powder

650g Water

METHOD

* Mixallingredients on the first speed for 4 minutes.

e Continue mixing on second speed for 6 minutes.

* Leave the dough to bulk ferment for 30 minutes.

e Divide the dough into 550 g pieces.

e Leave for an intermediate proof of 30 minutes.

e After the intermediate proof, shape the dough and
place it into the ADAT Toast Mold.

e Leave to ferment for 90 minutes at 28°C and 82%
relative humidity.

e Bake at 220°C for 30 minutes in a preheated oven.

BY CHEF ISSAM ANTAR
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Chocolate Bonbon

Collection

dilgs.iull dcgono

@ PRALICRAC EXOTIQUE
400g Pralicrac Exotique PatisFrance
1kg Cryst-o-Fil Belcolade
Chocolate Shell: ZA 306 Belcolade

@ PRALICRAC CITRON FRAMBOISE
400g Pralicrac Citron
1kg Cryst-o-Fil Belcolade
Chocolate Shell: ZA 306 Belcolade

GIANDUJA AU LAIT

200g Gianduja Au Lait PatisFrance
40 g Feuilletine

Pinch of salt

Chocolate Shell: ZA 306 Belcolade

@ PRALIFIZZ

400g Pralifizz PatisFrance Filling
1kg Cryst-o-Fil Belcolade
Chocolate Shell: Dark Chocolate D600
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©

PRALICRAC PRALINE + CITRON
200 g Pralicrac Praline

60 g Milk Chocolate ZA 306

Layer: Pralicrac Citron Pastifrance
Chocolate Shell: ZA 306 belcolade

CHEESECAKE

60-40 g Cheesecake

1 kg Cryst-o-Fil Belcolade

Layer: Framboise Pepins PatisFrance
Chocolate Shell: Dark Chocolate D600

PRALICRAC PECAN + CARAMEL BEURRE SALE
400g Pralicrac Pecan PatisFrance

1kg Cryst-o-Fil Belcolade

Layer: Caramello Salato Fugar

Chocolate Shell: ZA 306 belcolade

FUGAR EXOTIC

500g Fugar Exotic Filling

1kg Cryst-o-Fil Belcolade

Chocolate Shell: Dark Chocolate D600
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ADVANCED TECHSOLUTIONS ON HAND

ATSON is a leading provider of innovative technology solutions and an Odoo Silver Partner,
delivering end-to-end Odoo ERP services as a complete, all-in-one business solution.
With unmatched flexibility, we tailor every system to your unique operations, helping
businesses streamline processes, improve efficiency, and grow with confidence through ERP,
web development, e-commerce, IT infrastructure, and cybersecu.rity_s_olu-ti}ons.
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OUR
SERVICES

o Odoo Services

As an Odoo Silver Partner, we deliver end-to-end ERP
solutions, from implementation and customization to
integration and support, helping businesses operate
more efficiently.

o Innovative Websites

We create modern, user-focused welbsites that deliver
seamless experiences and drive meaningful business
results.

o E-commerce Solutions
Our e-commerce platforms are designed to help
you maximize online sales with secure transactions,
intuitive shopping experiences, and efficient
management.

o IT Infrastructure &
Cybersecurity

We provide reliable IT infrastructure and cybersecurity
solutions that keep your business connected,
protected, and ready for growth.




EXPLORE OUR FEATURED MACHINERY

The Samaref Retarder Proofer merges

refrigeration and proofing in a single

professional cabinet, giving you precise

fermentation control for perfectly timed
dough production.

& &

Temperature Range: 55-95%
-5°C to +40°C Humidity Control

® Yon
¥ &9,
7" Touchscreen Energy-Efficient
Display R290 Refrigerant

Consistent product quality
Enhanced dough flavor

Overnight production scheduling
Reduced labor and waste

Samaref Retarder Proofer Selmi Ghana Legend Selmi Legend R200

Achieve consistent, flawless tempering

for pralines, molds, and decorations with

the Selmi Ghana Legend; the professional

chocolatier’s choice for reliable efficiency
and precise control.

24 kg Tank Up to 90 kg/hour
Sooo .
Digital Tempering, Molding
Temperature Control & Chocolate
Decoration

Consistent chocolate quality

Easy operation

Improved production efficiency

Ideal for professional chocolate applications

Compact and precise, the Selmi R200

Legend chocolate enrobing belt pairs

with Selmitempering machines to deliver

perfectly coated pralines, ganaches,
biscuits, and bars.

=
L

0.5 kW - 220V 1800 x 410 x 1250 mm
e O]
G
3-section Electronically
Coating Belt Adjustable Speed
AN

Adjustable Air Blower Vibrating System

Uniform chocolate coating

Adjustable chocolate thickness

Faster production with less manual work
Ideal for pralines, biscuits & chocolate bars




4 SELMI

CREATE PREMIUM CHOCOLATE-COATED FROZEN DESSERTS IN ONE OPERATION

SELMI
TUTTUNO ICE

The Selmi Tuttuno ICE combines
tempered chocolate and ice cream in a
single depositing cycle using advanced
One-Shot  technology.

Designed  for  chocolatiers, pastry
professionals, and gelato producers, it
delivers consistent, high-quality products
while reducing production time and
simplifying the manufacturing process.

= i
0 LN { =
Q] 1
°e 16!
L1 L1
850 1750
WHY YOU NEED IT ?

Deposit tempered chocolate into the mold
manually by hand

Empty excess chocolate to form the shell
Cool the chocolate shell

Fill each bonbon with ice cream

Seal with a layer of chocolate

Final freezing/cooling

5-4 production steps before freezing

Higher labor and longer production time

Traditional Method

Deposits tempered chocolate and ice cream
simultaneously

No shell-forming step required
Not required before filling

Filling is deposited in the same cycle

Sealing is completed automatically during deposition

Final freezing/cooling

1 automated depositing step before freezing

Reduced labor, faster workflow, and consistent results

Tuttuno ICE

J
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BELCOLADE

THE REAL BELGIAN CHOCOLATE

www.banopuratos.com




