
Magazine
Autumn/winter 014

TRUFFLES / DRINKING CHOCOLATE / GLAZES /  
HAZELNUT AND TOASTED MAIZE GIANDUJA / ROCKS / 
CHERRY, GINGER AND CHOCOLATE MASCARPONE LOG /  
TEMPERING BY SEEDING
 

No. #1 www.chocovic.es



2



FROM THE EDITOR
Tradition, experience, service and vocation all blend together in 

Chocovic to bring you a wide range of products for making 
all kinds of creations.

Since 1872, Chocovic has been making chocolate and cocoa 
derivatives for all kinds of professional uses, offering excellent quality 
products specially created for making professionals’ day-to-day work 

much easier.

Years of single-minded devotion to the world of cocoa mean that today, 
Chocovic is synonymous with prestige and professional reliability.
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WHIPPED 
TRUFFLE

· Preparation ·

1200 g. UHT cream
290 g. Tobado 64.5% cocoa dark 

chocolate couverture
 40 g. Sugar

Boil the cream with the sugar.

Pour over the dark chocolate couverture and emulsify.

Store in the refrigerator for 24 hours.

Whip.

Difficulty level:
Low. 1 out of 51
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Difficulty level:
Low. 1 out of 51

COOKED 
TRUFFLE

· Preparation ·

1000 g. Cream
1080 g. Tobado 64.5% cocoa dark 

chocolate couverture
100 g. Invert sugar
200 g. Fresh butter

Heat the cream with the invert sugar to 40ºC.

Pour over the melted dark chocolate couverture and emulsify.

When the truffle reaches 40ºC, add the butter cut into small 
squares and complete the emulsifying process.
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DRINKING CHOCOLATE 
WITH COCOA 

AND WHIPPED CREAM WITH FIVE SPICES

Drinking chocolate 
with cocoa

· Preparation ·

Whipped cream with 
five spices

900 g. Milk
100 g. Cream
200 g. Sugar
  30 g. Corn flour
100 g. Selection 22 powdered cocoa 
      2 x Vanilla pods
     2 g. Fine salt

300 g. Cream
     5 g. Mix of five spices
   25 g. Sugar
     2 g. Gelatine leaves

Dissolve 100 g milk with the corn flour. 

Boil the rest of the milk with the liquid cream 
and vanilla, and thicken with the milk/corn 
flour mixture.

Cook at around 85ºC and pour over the 
powdered cocoa.

When mixed, strain and put aside in a reci-
pient covered with cling film until required.

If not for immediate consumption, store at 
0/3ºC.  

Boil the cream with the five spices.

Infuse for three minutes.

Add the sugar and the gelatine leaves.

Dissolve thoroughly and pass through a fine 
strainer.

Store in the refrigerator for 24 hours.

Whip and serve on the chocolate.

Difficulty level:
Low. 1 out of 51
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DRINKING CHOCOLATE 
WITH COUVERTURE 

AND MANGO/PASSION FRUIT FOAM

Drinking chocolate 
with couverture

· Preparation ·

Mango and passion 
fruit foam 

900 g. Milk
100 g. Cream
  30 g. Corn flour
 115 g. Jade 38.8% cocoa milk 

chocolate couverture
 215 g. 70% cocoa Maragda dark

chocolate couverture
      2 x Vanilla pods
     2 g. Fine salt

 130 g. Mango purée
 145 g. Passion fruit purée
   70 g. Water
  40 g. Sugar
13.5 g. Instant Gel

Dissolve 100 g milk with the corn flour. 

Boil the rest of the milk with the liquid cream 
and vanilla, and thicken with the milk/corn 
flour mixture. 

Pour over the couvertures, check for salt 
and, if possible, blend in the food processor 
before serving piping hot. 

Heat the water and dissolve the sugar.

Mix with the other ingredients and blend in 
the food processor.

Strain through a fine sieve.

Place in the syphon and insert two cartridges.

Leave to stand for 24 hours in the refrigerator.

Use this quantity for a ½ litre syphon.

Shake the syphon and serve the foam over 
the drinking chocolate.  

Difficulty level:
Low. 1 out of 51
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Difficulty level:
Low. 1 out of 51

ROCKS WITH 
WHITE CHOCOLATE 

COUVERTURE

500 g. Caramelised almond sticks 
250 g. Istak 30.9% cocoa white chocolate

15 g. Cocoa butter

Temper the cocoa butter and the white chocolate 
at 28ºC.

Mix with the caramelised almond sticks.

Shape the rocks and leave to crystallize. 
Tip: when making the rocks keep the 

temperature at 28ºC.   

Suggestions: can also be made with Opal 
30.3% cocoa white chocolate.

· Preparation ·
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Difficulty level:
Low. 1 out of 51
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500 g. Caramelised almond sticks 
250 g. Sankual 34.9% cocoa milk chocolate couverture

15 g. Cocoa butter

Temper the cocoa butter and the couverture at 29ºC.

Mix with the caramelised almond sticks.

Shape the rocks and leave to crystallize. Tip: when 
making the rocks keep the temperature at 29ºC.  

Suggestions: can also be made with Jade 38.8% 
cocoa milk chocolate.

ROCKS WITH 
MILK CHOCOLATE 

COUVERTURE
· Preparation ·
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ROCKS WITH 
DARK CHOCOLATE 

COUVERTURE

500 g. Caramelised almond sticks 
250 g. Maragda 70% cocoa dark chocolate couverture  

15 g. Cocoa butter

Temper the cocoa butter and the couverture at 31ºC.

Mix with the caramelised almond sticks.

Shape the rocks and leave to crystallize. Tip: when 
making the rocks keep the temperature at 31ºC.  

Suggestions: can also be made with Tobado 
64.5% cocoa dark chocolate.

· Preparation ·
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Difficulty level:
Low. 1 out of 51
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Difficulty level:
Low. 1 out of 51

Jade glaze

· Preparation ·

  550 g. Full cream milk
  100 g. DE40 glucose syrup
     16 g. Gelatine leaves
1200 g. Jade 38.8% cocoa milk

chocolate couverture
  200 g. Cold neutral gelatine

Heat the milk with the glucose syrup and 
dissolve the gelatine leaves.

Pour over the Jade milk chocolate couverture 
gradually, making a correct emulsion.

Blend in the food processor and mix in the 
neutral gelatine, then leave to rest.

When making the glaze, heat to a temperature 
of around 38ºC.

JADE GLAZE
JADE MILK CHOCOLATE GLAZE
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Difficulty level:
Low. 1 out of 51

WHITE GLAZE 
OPAL OR NACAR WHITE CHOCOLATE GLAZE

White glaze

· Preparation ·

   550 g. Full cream milk
     30 g. 1% mg powdered milk 
   100 g. DE 40/44 glucose syrup
     22 g. Gelatine leaves
1200 g. 30.3% cocoa Opal or Nacar

white chocolate
  200 g. Cold neutral gelatine

Heat the milk, the powdered milk and the 
glucose syrup, bring to the boil.

Add the gelatine leaves.

Pour gradually over the white chocolate 
and emulsify everything with the help of a 
food processor.

Sieve, cool quickly, label and store in the 
refrigerator.

Use at around 35/36ºC on frozen 
products to ensure the glaze crystallizes 
correctly.
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AZABACHE GLAZE
AZABACHE DARK CHOCOLATE GLAZE

Azabache glaze

· Preparation ·

  800 g. 35% mg liquid cream
  400 g. Water
  300 g. Sugar
   150 g. DE 40/44 glucose syrup
  250 g. 70% cocoa Maragda dark

chocolate couverture
1500 g. Azabache glaze

Heat the cream, the water, the sugar and 
the glucose syrup, bring to the boil.

Pour gradually over the chopped dark cho-
colate couverture and the glaze paste and 
emulsify everything.

Sieve, cool quickly, label and store in the 
refrigerator.

Use at around 40ºC on frozen products to 
ensure the glaze crystallizes correctly. 

Tip: An ideal preparation for coating individual 
cakes and tarts. Best if made a few hours in 
advance to prevent air bubbles appearing. If this 
is not done, air bubbles may appear on top of the 
individual cakes or tarts when glazing.

Difficulty level:
Low. 1 out of 51
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Difficulty level:
Low. 1 out of 51

HAZELNUT AND TOASTED 
MAIZE GIANDUJA

FOR COATING CHOCOLATES OR TURRON

Hazelnut and toasted maize gianduja

340 g. 50% hazelnut praline
   70 g. 36.5% cocoa Zeylon milk chocolate couverture

100 g. cocoa butter
125 g. Toasted maize

Melt the couverture and the cocoa butter separately and mix together.

Mix the praline with the couverture, the cocoa butter and the toasted maize.

The temperature should be over 35ºC.

Temper at 23ºC.

For the coated chocolates, place in a silicon mould.

For the turrón, fill the turrón mould previously coated with the tempered dark chocolate.

Leave to crystallize.

Seal the base of the turrón and the chocolates with tempered couverture.

 
Chocolate coated finish    

 
Remove the giandujas from the moulds.

Coat with tempered couverture and decorate to your liking.

Store.

· Preparation ·
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Difficulty level:
Low. 1 out of 51

HAZELNUT AND 
TOASTED MAIZE 

GIANDUJA
FOR TURRON

Remove the turrón from the mould.

Place in the refrigerator for a while and airbrush with dark chocolate tempered to 
32ºC to get a velvet effect.

With an airbrush, apply a second coat with metallic bronze food colouring dissolved 
in a little Cointreau.

Next, apply a final layer with tempered dark chocolate using very low pressure to 
make small marks on the metallic colouring.

Store.

Turrón finish

Melt the couverture and the cocoa butter 
separately and mix together.

Add the colouring and blend in the food 
processor.

Strain through a fine sieve.

Keep on the hob.

Paint over the mould at 32ºC.

Dark chocolate 
paint

 300 g. 70% cocoa Maragda
couverture

200 g. Cocoa butter
     8 g. Fat soluble black food

colouring
 

· Preparation ·
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HAZELNUT AND 
TOASTED MAIZE 

GIANDUJA

Melt the couverture and the cocoa 
butter separately and mix together.

Mix the praline with the couverture and 
the cocoa butter.

The temperature should be over 35ºC.

Temper at 23ºC and place a little 
gianduja in the mould coated with 
tempered dark chocolate couverture.

Place a few grains of toasted maize in 
the mould.

Fill up with the gianduja.

Leave to crystallize.

Seal with the tempered couverture.

Toasted maize 
praline for 
moulded 
chocolates

Difficulty level:
Low. 1 out of 51

FOR MOULDED CHOCOLATES

340 g. 50% hazelnut praline
  70 g. Zeylon milk chocolate

couverture
 50 g. Cocoa butter
A few grains of toasted maize

Melt the couverture and the cocoa 
butter separately and mix together.

Add the colouring and blend in the 
food processor.

Strain through a fine sieve.

Keep on the hob.

Paint over the mould at 32ºC.

Dark chocolate 
paint

300 g. 70% cocoa Maragda
couverture

200 g. Cocoa butter
     8 g. Fat soluble black food

colouring

· Preparation ·

1. Using low pressure, paint the chocolate mould with
the black coloured paint mixture and leave to dry.

2. Sprinkle the mould with metallic bronze powdered
food colouring.

3. Apply another layer of the painting mixture and 
leave to dry.

4. Coat the mould with tempered dark chocolate
couverture.

5. Place the gianduja in the mould and add a few
grains of toasted maize.

6. Complete with the gianduja and leave 
to crystallize.

7. Seal the mould with tempered dark chocolate
couverture.

8. Remove from the mould and store.  

ASSEMBLY
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In every issue we will be publishing a 
different signature recipe in this section, 
chosen by the Chocovic Ambassadors 

and/or sector specialists.

For this issue, Raúl suggests a cherry, 
ginger and chocolate mascarpone log, 
a more elaborate version of the classic 

cheesecake.

SIGNATURE 
RECIPE
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Could you explain how the idea 
of a Chocovic Magazine came 
about?

Personally, I think that one of Chocovic’s basic tasks is to help professionals to work 
with our products and give them new ideas, as well as develop products that meet 
their needs.

In this case, we wanted to create a set of essential patisserie recipes at a low level 
of difficulty, so they can be made by both beginners in the world of chocolate and 
highly experienced professionals, adding complexity with the signature recipe.

What inspired you to develop 
your signature recipe?

For this recipe, I was inspired by a combination I tried in a restaurant some time 
ago: cherry - mascarpone - ginger, a mix of characteristic flavours with hints of 
cherry and ginger, giving a very pleasant result. I’ve adapted the dessert to make it 
a log shape for the Christmas festivities.

You’ve created a very 
recognisable range of figures, 
what process do you follow to 
create them?

The first thing I do is to look at pictures that might give me ideas, then I prepare a 
sketch and I try to draw it using sphere shapes, eggs and so on.

The next step is to look for the best size for the figure and then mould it in 
chocolate.

I make a preliminary figure first to get a better idea of what it will look like and I paint 
it. From there I can make adjustments or change a few things to get a better finish.

Why did you choose to be a 
pastry chef? 

It just happened by chance, I wasn’t a great student and I started working in a 
patisserie. I always enjoyed drawing and I think the artistic side of this trade was 
what really got me hooked.

What would you say was the 
best thing about the team you 
work with at the Chocolate 
AcademyTM?

Above all it’s a team of great people, who really enjoy what they do, and they’re all 
fantastic professionals who I admire and am lucky enough to work with.

What’s the best thing about being 
part of Chocovic?

For me it has meant I’ve grown enormously as a professional, having the backing 
of a major brand is a great help. Being in touch with lots of other people working in 
the profession and especially being able to create new recipes...

Future projects? At the moment, to keep on growing and not ever stop loving what I do. 

INTERVIEW WITH 
RAUL BERNAL
“WE WANTED TO CREATE A SET OF ESSENTIAL PATISSERIE RECIPES”
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Chef Raúl Bernal started working in se-
veral bakeries in Huesca, before studying 
in the patisserie school run by the guild in 

Barcelona (EPGB). 

One year later, he became a member of 
teaching staff at the EPGB. He has taken 
part in a number of competitions and is 

winner of the Lluís Santapau 2011 trophy 
for Best Master Chocolatier.

He is passionate about his craft and espe-
cially about the world of chocolate. He is 

currently Chef Chocolatier for the Chocovic 
brand and teaches at the 

CHOCOLATE ACADEMYTM training centre.

If you would like to know more about Raúl 
Bernal, visit: www.raulbernal.es

Raúl Bernal
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MASCARPONE, 
CHERRY, GINGER AND 
CHOCOLATE LOG
SIGNATURE RECIPE: RAUL BERNAL
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Crumble the biscuits and place everything 
in the food processor with the beater.

Process until a paste is achieved without 
breaking it up too much.

Place 180 g. into each inner mould.

Pressed biscuits 

150 g. Marbú Dorada biscuits
165 g. Creamed butter
  65 g. Istak white chocolate

Whip the invert sugar with the sugar 
and the egg.

Reconstitute the powdered egg white 
with the cherry purée and the egg 
white, whip and blend in the sugar at 
the end.

Mix the two liquids together and add 
the sieved solids.

Add the melted butter.

Spread in a 60x40 tin with a silicon
spreader.

Cook at 180ºC for about 19 minutes.

Cherry sponge cake

165 g. Sugar
375 g. Egg
  20 g. Invert sugar
235 g. Cherry purée
   12 g. Powdered egg white
  70 g. Egg white
  70 g. Sugar
  70 g. Butter
210 g. Powdered almond
120 g. Flour
  60 g. Freeze-dried cherry powder  

Heat the sugar with the purée and the 
water to 40ºC.

Add the kirsch and place to one side.

Cherry and kirsch coating

35 g. Water
35 g. Red cherry purée
25 g. Sugar
10 g. Kirsch

Heat the cherry purée with the lemon 
juice and the sugar, pour over the egg 
yolks.

Cook everything at 85ºC.

Add the previously hydrated gelatine 
leaves. 

Pour over the melted couverture and 
emulsify.

Add the kirsch liqueur when the cream 
mixture reaches 40ºC and complete the 
emulsion

Apply.

150 g. for the first layer and 25 g. for the 
second to stick the sponge cake and the 
biscuit mix together. 

Zeylon-cherry cream

  110 g. Cherry purée
    15 g. Lemon juice
    15 g. Sugar
   40 g. Egg yolks
200 g. Zeylon milk chocolate 

couverture
     6 g. Gelatine leaves
   25 g. Kirsch

Dissolve the sugar in the water and 
mix all the ingredients in a jug with 
the food processor.

Whip and place 125 g. in each
mould.

Whipped cherry gel

 185 g. Red cherry purée
  50 g. Water
  12 g. Sugar
  15 g. Instant gel
0.1 g. Citras

Heat the cream with the infusion and 
the sugar.

Scald over the egg yolks and cook 
everything at 85ºC.

Add the gelatine leaves.

Mix with the mascarpone cheese.

When the mixture reaches 26ºC mix 
with the semi-whipped cream in two 
steps.

Place in the mould and insert the 
frozen interior.

Freeze.

Mascarpone and ginger 
bavarois

  80 g. Cream
  80 g. Ginger infusion
  50 g. Sugar
  60 g. Egg yolks
   10 g. Gelatine leaves
230 g. Mascarpone
410 g. Semi-whipped cream
   75 g. Sugar

RECIPE FOR TWO LOGS

MASCARPONE, CHERRY, GINGER AND 
CHOCOLATE LOG
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Peel the ginger and cut into 
thin slices.

Boil with the milk and infuse for 
ten minutes.

Crush with a food processor.

Strain and place to one side.

Ginger and milk infusion

200 g. Milk
  40 g. Ginger

Place the milk, powdered milk and 
glucose syrup on the heat and bring 
to the boil.

Add the gelatine leaves.

Pour gradually over the white 
chocolate and emulsify everything with 
the help of a food processor. 

Add the neutral gelatine with the food 
colouring and complete the emulsion.

Strain through a very fine sieve.

Store.

Use at 35/36º C.

Titanium white chocolate 
glaze

  550 g. Full cream milk
    30 g. 1% mg powdered milk
  100 g. DE 40/44 glucose syrup
     22 g. Gelatine leaves
1200 g. Opal white chocolate
  200 g. Cold neutral gelatine
       8 g. Titanium dioxide

Place the milk, powdered milk and 
glucose syrup on the heat and bring 
to the boil.

Add the gelatine leaves.

Pour gradually over the white choco-
late and emulsify everything with the 
help of a food processor.

Add the neutral gelatine with the 
food colourings and complete the 
emulsion.

Violet white chocolate glaze

  550 g. Full cream milk
    30 g. 1% mg powdered milk
  100 g. DE 40/44 glucose syrup
     22 g. Gelatine leaves
1200 g. Opal white chocolate
  200 g. Cold neutral gelatine
       8 g. Fat-soluble violet food

colouring
       100 drops water-soluble violet

food colouring

ASSEMBLY

In the inner mould lined with acetate, 
place the whipped cherry gel and freeze.

Pour in a little Zeylon and cherry cream 
and place the cherry sponge cake on top.

Cover with the coating.

Add a little more of the creamy mixture 
and freeze.

Spread the pressed biscuit and freeze.

Remove the interior from the mould and 
place in the refrigerator.

Make the bavarois, place in the mould and 
insert the interior.

Freeze.

Cover with the white glaze and then with 
the violet coating in an icing bag, make 
a line.

Decorate as you like.

Difficulty level:
High. 5 out of 55
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Tempering is the final step in the process of making chocolate.  It is essen-
tial and decisive for obtaining the shiny appearance of the final product and 
being able to remove it correctly from the mould. 

There are three kinds of tempering (tempering by seeding, on a surface, by 
machine) but we’ll be concentrating on tempering by seeding. 
This method consists of lowering the temperature by adding cold chocolate 
containing stable crystals.

FOLLOW EACH STEP EXACTLY:

2/ 
Add 330 g. of Tobado couverture in 
drops.

3 

Stir until completely melted.

1/ 

Heat 1 k. of 64.5% Tobado couverture 
in the microwave at full power for two 
minutes. Then repeat the process several 
times as necessary at 15 second inter-
vals, stirring the couverture each time, 
until it reaches 45ºC.

TEMPERING BY 
SEEDING
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4/
This mixture should reach a 
temperature of between 31ºC and 
32ºC.

5/
The chocolate should have crystallized.

Other couvertures

Repeat the same steps but 
varying the final temperature:

Sankual 34.9% milk chocolate 
couverture : 
29º-30ºC

Istak 30.09% white chocolate: 
28ºC-29ºC
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CHOCO TOOLS

CHOCOVIC CHARACTERS

SWEET NEWS
NEWS, INNOVATION, CURIOSITIES... ALL YOU NEED FOR STAYING UP TO DATE WITH 
THE CHOCOLATE SCENE

Chocovic offers these tools and ideas 
for inspiring new creations. 

Designed for making Choco-figures using basic 
shapes and creating eye-catching characters for 
inquisitive kids.

New for this Christmas. 
Check with your area branch or distributor.

Tiger, Zebra, Father 
Christmas, Reindeer, 
Crocodile...

Raúl Bernal surprises us every 
season with new figures. 
What will be next? 

To find out, register for the 
Chocolate Figures courses.

chocolate-academy.com
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 LIMITED EDITION “COCA DE SANT JOAN” TURRÓN

SANKUAL AND ISTAK

Sankual and Istak

A new range of CHOCOVIC milk and white 
chocolate, couvertures that are lower in sugar and 
easy to work with.

A mouthful of this limited 
edition concept evokes the 
old Sant Joan tradition in 
the form of turrón. 

To mark the 2014 International 
Ambassadors’ Seminar and with 
the help of the Chocovic Ambassa-
dors, Raúl Bernal created a turrón 
with the authentic flavour of “Coca 
de Sant Joan”, with anise, pine 
nuts, brioche and other delicious 
ingredients. 
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