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the future
of chocolate.

Over the years, the sector has taken huge strides forward 
in terms of technique, production and trends. How has the 
world of chocolate changed? What are consumers asking for 
nowadays? What kind of challenges are professionals having 
to tackle? To discuss these issues we've chatted with  José 
Luis Fernández, National Head of Sales at Chocovic, César 
Torralba, Director of Compas Norte and Enric Monzonis, 
our Technical Advisor who also teaches at the Chocolate 
AcademyTM Barcelona.

Chocovic has been working 
with chocolate for close 
to 150 years, taking this 
ingredient to chefs and 
patisserie artisans.
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Thanks to the huge range of Chocovic products, the brand 
has a wide variety of clients, from renowned patisseries and 
Michelin-starred restaurants through to individual artisans 
and chocolate lovers. As José Luis Fernández tells us, one of 
the main differences between Chocovic clients is the format: 
“in HORECA they usually order small, 1.5 kilo formats, but for 
BAPA our best-selling format is the 25 kilo pack”. Likewise, 
César Torralba explains that chefs usually remain loyal to 
their preferred brands but pastry chefs are more restless and 
often try out different chocolates for their creations.

Products also adapt to suit the needs of each business. 
Whereas the premium ranges are aimed at professionals

looking for that touch of originality and intensity for their 
special creations, Chocovic's best selling products are the 
professional range of couvertures, such as Tobado 64.5%, 
Quador 53% and Arriba 50%. Despite their varying business 
needs, all Chocovic clients value top quality products that add 
that extra something to their productions. As Enric Monzonis 
says, “they're professionals who are very particular about raw 
ingredients and trust the brand's expertise and reputation”, 
not forgetting its excellent value for money, adds our Head 
of Sales.

When we take a snapshot of the current state of the patisserie 
sector, all professionals agree that end consumers have 
become much more demanding. This highly demanding 
attitude motivates chefs and pastry chefs to really make 
the effort to improve their techniques, be better trained and 
work hard to offer new ideas that meet their customers' 
expectations. For example, in recent years consumers 
have been showing more interest in allergen free products.  
Customers are increasingly requesting items ¡that are gluten 
free, lactose free or without particular ingredients.  Added to 
this strong market trend is the search for new profiles, with 
a greater appreciation of chocolate containing high cocoa 
content and new flavours, a trend we've seen reflected in 
the increased demand for Chocovic's premium ranges, as 
José Luis Fernández confirms. We have to bear in mind that 
consumer tastes are evolving. 

On the subject of the latest patisserie trends adapting to 
these new demands, Enric Monzonis talks about “lighter 
elaborations, less sugary creations, respect for the product 
and original recipes”. José Luis Fernández also adds that 
people are looking for “contrasting textures and flavours, 
natural flavours, elaborate presentations and a perfect finish”. 
Pastry chefs need to keep a close watch on consumer needs 
and requests, as the end customer is the one who dictates the 
shape of the supply.

No matter how much the sector changes, all our interviewees 
say that chocolate will continue to rule the world of patisserie. 
In fact, César Torralba thinks that despite the so-called 
“backlash” against raw materials containing sugars, gluten or 
dairy fats, chocolate's reputation has been reinforced; it's a quality 
product that respects its origins and will never go out of fashion.

Chefs usually remain 
loyal to their preferred 
brands but pastry chefs 
are more restless.
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The distributor also highlights another of the sector's 
challenges: the boom of massive supermarket chains and 
frozen food franchises. Faced with this situation, traditional 
patisserie is making greater and greater efforts to specialise 
and offer high quality products as well as original and highly 
creative items capable of seducing end consumers. It's 
precisely this distinction that makes today's great pastry 
chefs and master chocolatiers, artisans who can come up 
with innovative ideas for their customers without neglecting 
tradition and who can offer a unique product.

No matter how much 
the sector changes, 
chocolate continues 
to rule the world of 
patisserie.





11

Texture, tradition  and flavour.
Bakery and patisserie specialities are soft, sweet, fluffy and 
capable of making teatime the best moment of the day. We 
bring you three great ideas by Lluís Costa and Rafa Delgado, 
inspired by waffles, croissants and sponge cakes, for kids and 
adults alike.

bakery
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Two classics in one.
Lluís Costa demonstrates the 
versatility of croissant dough, his 
great speciality, with something that 
everyone will enjoy. For this creation, 
he reinvents the traditional waffle, but 
this time using croissant dough, which 
gives it greater elasticity and a different 
texture.  

croissant
waffle

B Y  L L U Í S  C O S TA
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3330 g strong flour
80 g de salt
50 g honey
450 g sugar
500 g butter
75 g yeast
665 ml milk
930 ml water
330 g sourdough
2000 g butter for two sheets

250 g cream
1600 g milk
350 g sugar
100 g invert sugar
8 g vanilla extract
2 cinnamon sticks 
2 strips lemon peel
156 g cornflour
400 g egg yolks
120 g butter

180 g powdered almond
60 g sugar
300 g eggs
60 g flour
90 g butter
100 g cocoa paste
180 g egg whites
120 g sugar

1355 g milk
26 g 0% powdered milk
132 g sugar
120 g spray glucose
8 g stabiliser
360 g Tokelat 41.4% milk chocolate

croissant

crème pâtissière

cocoa sponge cake

milk chocolate ice cream

Mix all the ingredients together except for the butter. The 
liquids must be at a maximum temperature of 4ºC. Add 
the butter in cubes when the dough is almost ready.
Knead and spread out in a 60 x 40 centimetre tin and 
freeze. Remove the frozen dough and slice at 3°C, adding 
the previously sliced butter spread over the dough (2/3 
parts). Make a simple fold by dividing the dough into 3 
and placing one over the other. Slice again and make a 
triple fold, dividing the dough into 5 and placing the parts 
on top of each other. Try to get the dough to cover the 
whole tin. Leave in the fridge for 3 hours. Remove and cut 
into 4 millimetre slices, cut 20 centimetre long strips and 
roll into spirals. Freeze.
Remove the spirals and ferment at 28°C with 85% 
humidity for 4 hours. Mist them every 30 minutes so a 
crust doesn't form on the croissants.
Place the spirals in a waffle maker at 170ºC until golden.

Make a mixture with the cornflour and the egg yolks. Boil 
the remaining ingredients together and leave to infuse for 
5 minutes. Mix everything together gradually. Strain into 
a saucepan and bring to the boil. 
Spread out in a stainless steel tin and cover with 
clingfilm. Freeze and leave in the fridge for a maximum 
of 4 days.

Beat the eggs together with the powdered almond, the 
sugar and the flour. Melt the cocoa paste and mix with 
the butter. Emulsify and set aside.
Whisk the egg whites and the sugar together. When fluffy, 
add to the first mixture and the cocoa paste along with 
the butter. Spread out in a frame with a Silpat silicon mat.
Cook at 190ºC for 10/11 minutes. Once the sponge cake 
has cooled, cut into 1 x 1 centimetre cubes and leave in 
the oven until dry, at 100ºC.

Mix part of the sugar with the stabiliser. Heat the milk, 
the glucose, the sugar and the invert sugar. At 45°C, add 
the stabiliser mixture and heat to 60°C.
Emulsify the chocolate with the previous mixture and 
heat together to 85ºC. Cool to 4ºC and leave to mature 
for 12 hours. Strain, crémer and store at -10/-12°C.
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assembly
step by step

1

2

3

1

Take the croissant waffle base.

Add the crème pâtissière using a piping bag.

Add the Tokelat 41.4% milk chocolate ice cream 
quenelle. 
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4

5

6

Decorate with pieces of apple tatin.

Add the fruit paste.

Season with a pinch of salt and complete with the 
chocolate decoration. 
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An impulse product to eat in one 
mouthful.  
Rafa Delgado reinterprets the classic 
madeleine with a combination of 
spices, chocolate and nuts added to the 
traditional recipe.

madeleine
B Y  R A FA  D E L G A D O

250 g eggs
130 g invert sugar
240 g flour
120 g sugar
3 g salt
5 g raising agent
75 g full cream milk
200 g melted butter
14 g powdered spices
200 g Istak 30.9% white chocolate

chocolate and spices sponge 
cake

Whisk the eggs with the sugar and the invert sugar. Add 
the flour, the salt and the raising agent. Add the milk 
infused with the spices and the melted butter, cold. Add 
the melted chocolate to the mixture and bake for 50 
minutes at 180ºC.
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10 g cinnamon
10 g star anise
5 g cloves
5 g nutmeg
5 g powdered ginger
8 g coffee
2 g green cardamom

500 g raw hazelnuts
150 g sugar
10 g Chocovic cocoa butter
500 g shelled and peeled green pistachios
150 g sugar
10 g Chocovic cocoa butter

Istak 30.9% white chocolate

mixed spices

crème pâtissière

white chocolate cover

Mix all the ingredients together in the food processor and 
strain them using a fine sieve.

Caramelise the nuts separately. At the last moment, add 
the cocoa butter and leave to cool. Chop the caramelised 
nuts into regular pieces.

In a clean cooking mould, make a base of caramelised 
nuts. Add the tempered while chocolate in irregular 
doses and press down on the sponge cake so everything 
sticks together. Leave to crystallize and remove from the 
mould. 
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dark pear
B Y  R A FA  D E L G A D O

A dessert that tastes of beer. 
Rafa Delgado combines pear and 
chocolate in a dessert to emulate the 
characteristic flavour of pear beer. A 
version packed with textures with an 
unmistakable flavour.

300 g black beer
333 g butter
100 g Selección 22 cocoa powder
532 g sugar
186 g cream
160 g eggs
333 g weak flour
8 g raising agent

black beer sponge cake Heat the beer together with the butter until it melts. Add 
the cream, mix and add the egg.
Add the remaining strained solid ingredients and mix with 
an electric beater. Leave the mixture in the piping bag 
and refrigerate. Place in moulds and cook for 20 minutes 
at 180ºC. Remove from the mould after 15 minutes.



22

350 g milk
150 g cream
100 g egg yolk
50 g sugar
5 g liquorice paste

600 g liquorice crème anglaise
400 g Origen Unico Ocumare 71.1% dark 
chocolate couverture

liquorice crème anglaise

Ocumare cream

Cook all the ingredients in the style of a traditional crème 
anglaise.

Add the crème anglaise at 180ºC over the chocolate, 
in three parts. Create an emulsion nucleus and 
homogenize. Strain and store in the fridge for 12 hours.
Make quenelles.
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400 g pear purée
50 g lime juice
270 g sugar
7 g NH pectin
1 vanilla pod

1 l water
200 g muscovado sugar
200 g tapioca

Conference pear

pear and vanilla gelée

muscovado sugar tapioca

pear

Heat the purée and the juice to 40ºC Add the dissolved 
pectin with the sugar and leave to cook for 3 minutes at 
a brisk boil. Wrap in film and leave to gel in the fridge.
Crush and strain through a fine sieve. Set aside in a 
piping bag with a plain nozzle.

Make a syrup with the sugar and the water. Store 1/3 
chilled. Leave the rest to boil and add the previously 
rinsed tapioca. Cook for 15 minutes, drain and rinse 
again until cold. Set aside with the cold syrup.

Cut the pear into segments.
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assembly
step by step

1

2

3

1

Even out the sponge cake base.

Measure out dots of pear gelée and vanilla alternately. 

Arrange the muscovado sugar tapioca over the sponge 
cake.
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4

5

Arrange the pear slices.

Arrange the Ocumare cream quenelle and a few tender 
basil shoots to decorate. 
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we chat with 
Enric Monzonis
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Enric Monzonis is a young 
master chocolatier with an 
interesting background and a 
lot to offer. After working in top 
restaurants
and patisseries, Monzonis 
comes to Chocovic to start a 
new stage in his career with 
us as Technical Adviser and 
teacher at the Chocolate 
AcademyTM Barcelona.

Where did you get your passion for pastry making? How 
did you decide to be a pastry chef?

It comes from my childhood. It's difficult to explain. I've always 
been fascinated by food and by the pleasure of eating. It was 
only when I got older that I realised that all my childhood 
memories were associated with food. I found eating new things 
really exciting, and pastry making really did that for me with its 
textures, flavours and designs. I thought it was magical to think 
that a pastry chef could achieve all that from products that I 
had at home. For me, a pastry chef or cook was the same as an 
airline pilot for other kids. 
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Going into a cake shop and just smelling it was 
magical, and I still remember that feeling when 
I smell a chocolate cake, a croissant or a vanilla 
custard baking.

Actually, I never decided to be a pastry chef. 
Although I started as a cook, my inquisitiveness has 
made me what I am today.  Who knows what I'll be 
like sometime in the future...

Who was your teacher or your biggest role 
model?

I've learnt from each and every professional I've 
worked with. Both good and bad things.

The most important thing has been to realise that you 
can always learn something from everyone around 
you. 

What changes have you seen in the sector since 
you started up until now?

Perhaps the greatest change I've seen is that 
consumers know more and more and as a result 
they've become more demanding.

How do you envisage the pastry making and 
chocolate sector?

I envisage an increasingly technical sector, one 
that's more organised, more aware of a product's 
added value. I envisage a changing and 
evolving sector, but one that doesn't forget its 
origins, its essence and its purpose.

How do you look for inspiration as a pastry chef? 

Although I think that inspiration is a bit fickle... 
let's say that it's essential to have enthusiasm 
and attitude to want to try something new and 
understand that it's almost never going to come 
out right the first time. Inspiration is probably the 
result of being consistent in your work and a certain 
amount of dedication in and outside your working 
life. 

I think inspiration is quite demanding, although 
as you grow, your experience and criteria make it 
easier to handle.

What's a working day like for Enric Monzonis?

I think it's important to be very clear about your 
objectives, how to achieve them and then create a 
routine in which you work according to some basic 
principles and your own philosophy. This is what 
often sets up synergies and opportunities to create 
new concepts.

What's your quintessential technique?

I love the iron salamander.

And your favourite recipe?

Most likely "baba au rhum".

What's your first thought when you create a 
piece? 

Flavour... always.

You're embarking on a new professional venture 
as Technical Adviser for Chocovic. What are the 
values and attributes of the brand that made 
you take the job?

More than anything else, all the outstanding 
professionals who have worked for the brand
and worked so hard to make it as great as it is 
today. For being a gastronomy role model and a 
pioneer in many of its concepts and products.

Being part of a company with such a great 
reputation and that I'm so close to geographically 
speaking is also a bonus as far as I'm concerned.

You're also joining the Chocolate AcademyTM 
Barcelona as a teacher. How do you see the 
future generations of pastry chefs studying in 
your classroom?

I see a generation that's more aware of the 
power that comes with knowledge, a generation 
that's better prepared and with increasingly clear 
thinking.
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Leaving a great taste in the mouth. 
Desserts are always the culmination of the best gastronomic 
experiences. This time, Rafa Delgado, Enric Monzonis and 
our guest in ‘from artisan to artisan’, Manuel Alonso, reveal 
the recipes for four desserts produced with different layers of 
flavours.
 

desserts
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The chocolate version of the 
traditional mille-feuille. 
Rafa Delgado produces a 100% 
chocolate version of the classic 
meringue mille-feuille. A combination 
of smooth, crispy textures with an 
explosive cocoa flavour. 

chocolate
mille-feuille

B Y  R A FA  D E L G A D O
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300 g cream
100 g milk
50 g sugar
0.5 g xanthan gum
60 g egg yolks
200 g Tobado 64.5% dark chocolate 
couverture
25 g Origen Unico Ocumare 71.1% dark 
chocolate couverture
25 g Chocovic 50% hazelnut praliné
60 g egg whites
3 gas canisters

330 g black beer
333 g butter
100 g Selección 22 cocoa powder
532 g sugar
186 g cream
160 g eggs
333 g weak flour
8 g raising agent

110 g almond flour
100 g hazelnut flour
270 g weak flour
510 g creamed butter
45 g Selección 22 cocoa powder
240 g sugar
7 g salt
1 vanilla pod
2.5 g xanthan gum

200 g cassis purée
50 g syrup
2 g agar-agar

900 g blackberry purée
100 g lime juice
590 g water
280 g sugar
80 g dextrose
40 g powdered glucose
8 g neutral base

Origen Unico Ocumare 71.1% dark chocolate 
couverture
200 g Sankual 34.9% milk chocolate 
couverture
100 g Nacar 30.3% white chocolate

bonbon chocolate foam

black beer sponge cake

biscuit cream

cassis gelée

blackberry sorbet

chocolate slices

Boil the cream, the milk and the xanthan gum. Scald the 
egg yolk and cook like a crème anglaise, at 82ºC. Pour 
the crème anglaise over the chocolate and mix until 
smooth and even. Heat the mixture to 40ºC, add the egg 
yolks and mix. Load into the syphon and leave to rest for 
2 hours. Strain, crémer and store at -10/-12°C.

Heat the beer together with the butter until it melts. 
Add the cream, mix and add the egg. Add the remaining 
strained solid ingredients, mix with an electric beater, 
leave the mixture in the piping bag and refrigerate. Pipe 
into moulds and bake at 180ºC for 20 minutes. Remove 
from the moulds after 15 minutes.

Mix all the ingredients together and stretch between 
paper sheets to a thickness of 0.5 centimetres. Freeze 
and leave to rest for 12 hours. Cook for 40 minutes at 
135ºC. On removing from the oven, compact the biscuit 
in a Pacojet pot, freeze and leave in the Pacojet for a few 
minutes.

Mix all the ingredients together and bring to the boil for 
1 minute.  Leave to gel, crush, strain and set aside in a 
piping bag.

Heat the water to 40ºC, mix the solids together and add 
them. Cook to 85ºC and remove from the heat. Allow the 
temperature to drop to 4ºC and add the purée and the 
juice. Leave to mature for 24 hours and process in the 
ice cream maker.

Spread a fine layer of Ocumare chocolate between 
transparent plastic sheets. Mix the Nacar white chocolate 
and the Sankual milk chocolate, temper and repeat the 
same procedure with the Ocumare dark chocolate.
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350 g syrup
70 g Selección 22 cocoa powder
50 g weak flour
60 g almond flour
25 g egg yolks

90 g nibs
50 g sugar
10 g water

Raspberries
Blackberries
Green sorrel leaves
Purple sorrel leaves

cocoa crisp

breaded nibs

others

Place all the ingredients in the Thermomix and blend 
for 4 minutes at maximum speed. Strain through a fine 
sieve and place in piping bags. Leave for 4 hours in a cold 
place.
Pipe a 60 x 0.5 centimetre strip on a teflon tray and 
spread with a spatula to a width of 1 centimetre. Sprinkle 
with cocoa nibs and hazelnut.  Bake for 10 minutes at 
150ºC and just before removing from the oven, roll up 
with the help of a 4 centimetre diameter round mould. 

Place the water and the sugar in a saucepan, heat the 
caramel to 117ºC and add the nibs. Work with a spoon so 
the caramel coats the nibs and they become separated. 
Spread out on a flat surface and store in the dehydrator.
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assembly
step by step

1

2

3

1

Arrange a teardrop of biscuit cream on the plate. 

Arrange the crumbled beer sponge cake over the 
teardrop. Sprinkle the caramelised nibs over the top. 

Using a syphon, add the bonbon chocolate foam and the 
sorrel leaves. 
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4

5

6

Place the dark chocolate and milk chocolate alternately 
over the mousse and add a blackberry sorbet quenelle. 

Cover the quenelle with the cocoa crisp. Sprinkle cocoa 
powder over the top.

Finish with some dots of cassis gelée on top of 
the crisp. Decorate with sorrel leaves and mini-
strawberries.
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When peach becomes a dessert.
Rafa Delgado uses all parts of the 
peach in this dessert: the skin for the 
slush, the inside of the fruit for the 
sliced peach confit, the flesh around 
the stone for the sautéed peach and 
the inside of the stone for the almond 
cream. 

peach confit

B Y  R A FA  D E L G A D O
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Vine peaches
Red peaches
C/s peach kuhri

200 g red peach skin
500 g water
70 g sugar

500 g peach skin water
1.5 gelatin leaves
15 g peach kuhri

350 g Aragón black olive paste
80 g sugar
25 g syrup

peach confit

peach skin water

frozen peach skin slices

sweet olive paste

Peel the peaches and set aside the red peach skins. 
Package the vine peaches with 30 g 100% kuhri and 
repeat the operation with the red peaches. Cook in a 
steam oven at 83ºC for 1 hour, cool with water and ice. 
Cut the peaches into segments and set aside.

Crush the sugar with the skins for a few minutes, add 
water and place ina 100% vacuum pack.  Steam for 25 
minutes at 100ºC. When cold, strain using a superbag 
and set aside.

Heat 1/3 of the peach skin water and dissolve the gelatin 
leaves. Add the rest of the water together with the kuhri. 
Mix and strain.
Line a 60 x 40 centimetre tray with a plastic sheet and 
freeze. Pour the water over the frozen tray and freeze.

Blend all the ingredients until a smooth paste is obtained, 
strain through a sieve and place in a piping bag.
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770 g peach purée
540 g water
257 g sugar
68 g dextrose
34 g powdered glucose
7 g neutral base
85 g lime juice
30 g peach kuhri

200 g vine peach brunoise
160 g sugar
40 g Jerez Fino sherry
1 vanilla pod
10 g cornflour

580 g cream
60 g sugar
20 g brown sugar
80 g egg yolks
2.5 gelatin leaves
110 g Chocovic 50% almond praliné
20 g hazelnut paste
30 g Amaretto liqueur

200 g drained Greek yogurt
100 g keffir

peach sorbet

sautéed peach

bitter almond whipped cream

keffir

Heat the water to 40ºC, mix the solids together and add 
them. Cook at 85ºC and cool. When the temperature 
reaches 4ºC, add the purée, juice and keffir. Leave to 
mature for 24 hours and process in the sorbet maker.

Caramelise 80g sugar, add the peach and the Jerez Fino 
sherry. Deglaze and add the vanilla pulp together with 
the remaining 80 g sugar, sauté for a few minutes and 
remove from the heat. Leave to cool. Strain and keep the 
juice. Mix 200 g of the juice with the cornflour and heat 
until it it thickens. Add the peach and cool.

Make a creamy mixture with the cream, the sugar, the 
brown sugar and the egg yolk. Cook at 82ºC, add the 
gelatin leaves and strain. Add the praline and the pure 
paste, mix together, add the Amaretto and leave to rest 
for 24 hours. Beat until it thickens and place in a piping 
bag with a size 10 plain nozzle.

Mix the Greek yogurt with the keffir.
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100% chocolate.
Enric Monzonis presents this dessert 
made entirely from chocolate in 
various textures. The Ocumare 
couverture based on water and cocoa 
paper provide lightness and combine 
perfectly with the classic flavours of 
vanilla ice cream and hazelnut crunch. 

chocolate
B Y  E N R I C  M O N Z O N I S
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445 g whole eggs
326 g sucrose
297 g Selección Maragda 70% dark 
chocolate couverture
267 g butter
103 g weak flour
29 g Selección 22 cocoa powder
29 g 3.6% milk

500 g sucrose

1150 g 3.6% milk
200 g 35% cream
200 g mineral water
40 g 1% powdered milk
200 g powdered caramel
100 g invert sugar
100 g dextrose
10 g neutral base for creams
7 vanilla pods

450 g mineral water
5 g gelatin leaves
7 g lactic protein
490 g Origen Unico Ocumare 71.1% dark 
chocolate couverture

50 g Selección Jade 38.8% milk chocolate 
couverture
30 g hazelnut butter
200 g Chocovic 50% hazelnut praliné
130 g wafer shavings

400 g mineral water
60 g sucrose
60 g Selección 22 cocoa powder
30 g tapioca flour

120 g 35% cream
90 g 3.6% milk
50 g sucrose
1 g gelatin leaves
260 g hazelnut paste
0.5 g salt

creamy chocolate sponge

powdered caramel

vanilla ice cream

frozen Ocumare ganache

Hazelnut praline crisp

cocoa paper

hazelnut emulsion

assembly

Beat the whole eggs with the sucrose. Melt the butter 
with the couverture. Sieve the dry ingredients together 
and set aside.
With the beaten eggs, air the couverture a little with 
the butter and finish adding the dry ingredients to the 
mixture. Add the armed milk gradually.
Spread out inside a 1 centimetre thick frame, cook at 
180ºC for 7 minutes, leave to cool at room temperature 
and freeze.

Cook the sugar until it caramelises to a medium-
high point. Pour onto a Silpat silicon mat and leave to 
crystallise. Once cold, chop with the cutter and strain 
through a net sieve. Store in an airtight container with 
silica gel.

Crémer and set aside at -12ºC until serving time.

Heat the mineral water and the lactic protein to 60ºC. 
Melt the couverture to 45ºC, add the water and emulsify 
with the food processor. Pre-crystallise at 28ºC and 
place in a one-litre syphon. Add 3 CO2 canisters, 
refill the gastrobag and make the vacuum. Freeze for 
approximately 6 hours. Make portions and store in an 
airtight container in the freezer.

Melt the couverture together with the butter at 45ºC, add 
the hazelnut praline and mix. Carefully add the wafer 
shavings and store in the fridge. Leave to temper.

Mix all the cold ingredients in a saucepan and bring to 
the boil constantly stirring with a whisk. Remove from the 
heat and leave to rest for 12 hours in the fridge. Spread 
out on discs of dehydrator and dry at 50ºC for 24 hours.

Heat the cream to 60ºC together with the sucrose and 
the salt, and melt the gelatin.
With the hazelnut paste in a high-sided container, pour 
in the cream and the milk and emulsify with the food 
processor. Store in an airtight container and leave to rest 
for 24 hours in the fridge until serving time.

First assemble the hazelnut emulsion, followed by the 
vanilla ice cream, the frozen ganache, the cocoa paper 
and finally the powdered cocoa.
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Manuel Alonso
from artisan to artisan

M a n u e l  A l o n s o  ( D a i m ú s )  i s 
currently going through a process 
of  metamorphosis in which he's 
researching, studying, travelling, 
conversing, testing, observing, trusting 
and, most of all, dreaming. Son of 
Manolo and Matilde, founders of Casa 
Manolo, in 2011 he took charge of 
the kitchen, where he pours all his 
knowledge, perseverance and passion 
for the profession into his work. 

In 2014, the Michelin Guide gave him his 
first star and the Repsol Guide awarded 
his his first sun. Undoubtedly two of the 
major milestones in his career. In 2016, 
he received his second Repsol Guide 
sun. 
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A tribute to Matilde.
Manuel Alonso pays tribute to Matilde, 
his mother, with an interpretation of 
one of his favourite desserts. “When we 
were kids, she used to make a dessert 
with chocolate, honey and her favourite 
ingredient, lemon. We loved it.”

Sankual, coffee,
black garlic and 

kumquat
B Y  M A N U E L  A L O N S O
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80 g coffee beans
170 g milk
280 g cream
80 g egg yolks
110 g sugar
12 g soluble coffee
150 g espresso coffee
4 g coarse salt
½ vanilla pod
3 gelatin leaves
300 g Sankual 34.9% milk chocolate 
couverture
160 g butter

2000 g full cream milk
90 g powdered milk
200 g sugar
180 g invert sugar
21 g stabiliser
555 g Trinea 70% dark chocolate couverture

120 g butter
420 g flour
270 g sugar
300 g almond flour
6 g salt

250 g honey
100 g water
50 g sugar
6 gelatin leaves
5 g squeezed lime juice

200 g egg yolks
200 g sugar
180 g butter
500 g cream
500 g milk
90 g cornflour
2 vanilla pods

4 g black garlic

1 yuzu

chocolate cream

Trinea chocolate ice cream 

almond crumble

honey gelatin

crème anglaise

black garlic

yuzu

assembly

Toast the coffee beans. Add the milk and the cream and 
infuse for 10 minutes. Strain and add the gelatin.
Place all the ingredients in the food processor, except for 
the butter. Beat at 70ºC at medium speed and gradually 
add the butter. Remove, strain and set aside in piping 
bags.

Place the milk, sugar, invert sugar and powdered milk 
on the heat. When the temperature reaches 45ºC, add 
the stabiliser and continue to beat until the temperature 
reaches 85ºC. Remove from the heat and add the 
chocolate. Beat until completely dissolved. Strain and 
place to one side.

Sieve the flour, sugar and almond flour. Cream the butter 
and add in cubes. Knead.

Heat the honey in a saucepan. When golden, add the 
water and the sugar. Beat well, remove from the heat and 
add the gelatin. Cool and store.

In a saucepan, heat the milk, cream and the opened 
vanilla pods. Mix the cornflour, sugar and egg yolks 
together. When the milk comes to the boil, mix with 
the egg yolks. Remove the vanilla pod and heat stirring 
constantly until thickened. Remove and add the butter 
gradually with the food processor. Cool and keep in piping 
bags.

Cut the black garlic into small cubes.

Grate the yuzu skin.

Pipe a rope of chocolate cream. Add another rope of 
vanilla cream on top. Symmetrically arrange the honey 
gelatin cubes, the black garlic cubes and the almond 
crumble. Make some drawings on the plate with the 
chocolate cream and place the chocolate ice cream on 
the other side. Elegantly arrange the flowers and the 
grated yuzu skin.
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from beach shack 
to
Michelin star

I inherited it from my parents. I've experienced it at first hand, I grew up in 
the kitchen. 

Well, it usually comes when I'm away from the everyday hustle and bustle, 
while I'm reading, on a trip, doing sport, meditating... I get inspired when I 
get some fresh air. I'm also inspired by raw materials, I need to see the soul 
of the product, understand it and then go and create and conceptualise my 
elaborations.

I aim to bring out the full flavour, but without masks or fancy dress. I use 
little nuances to set up a kind of playful interaction with the person eating 
my food, challenging them to delve, to remember or to discover new 
flavours that awaken their senses.

I think gastronomy has a great future ahead of it. This has only just started! 
People are becoming increasingly aware of this. We all experience it in one 
way or another, it's an art form that's commonplace.

This isn't a job, it's a lifestyle, make it your lifestyle!

It was huge, unexpected and I had always thought impossible, being based 
in a small village like Daimús. Getting the star was a turning point, firstly 
because you realise you're on the right path, you're doing OK and you take 
on the commitment to continue improving, and secondly because it puts 
you on the gastronomic map.
It also made me think deeply about all the dreams and goals you can 
achieve if you set your mind to it - you set the place and the time, you have 
to make it happen.

By being persistent. By having the perseverance to reach for a dream and 
putting in the hard work to make it come true. They're personal, work 
decisions, based on what you want; they're life decisions and you know 
there's a price to pay, that there's an emotional and economic investment 
involved. 

It's one of my favourite work stations, in fact, my early days in the kitchen 
were spent on the dessert station. I've always thought that it should be 
part of the overall experience of eating in a restaurant. Desserts have the 
huge responsibility of closing the menu, so they should be as excellent as 
the other courses and strike a good balance with the rest of the meal.

It was a dessert my mother used to make when I was a kid.  A delicious 
dessert with chocolate, honey and lemon; it brings back good memories,
I loved it.

Where does your passion 
for cooking come from? 

Where do you look for 
inspiration for your 
creations?

How would you define your 
professional style?

As a sector professional, 
how do you see the future 
of gastronomy?

What advice would you give 
to budding chefs?

What did getting a Michelin 
star mean to you?

How do you transform a 
beach shack café into a 
high end restaurant?

What role do desserts play 
on a Michelin star menu?

How did you get your 
inspiration for the recipe in 
this magazine?
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A whole range of creations.
The Chocovic ambassadors display their patisserie secrets in 
nine fantastic creations: logs, nougat candy, bonbons, petit-fours, 
entremets and an original Easter "mona". We're accompanied 
by Eugeni Muñoz as the second guest in ‘from artisan to artisan’ 
with an extra recipe for this magazine.

patisserie
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chocolate
log

B Y  L L U Í S  C O S TA
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A thousand chocolate textures.
Standard individual moulds are 
adapted to the log format to make the 
most of the material available in the 
bakery. This means we can come up 
with new ideas for customers, breaking 
away from the typical Christmas log 
moulds.
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425 g caster sugar
425 g powdered almond
115 g weak flour
570 g eggs
380 g egg whites
60 g sugar
85 g butter

255 g cream
255 g milk
50 g sugar
105 g egg yolks
650 g Selváticas Kendarit  60% dark 
chocolate couverture
920 g foamy cream

350 g cream
350 g milk
20 g Earl Grey tea
150 g egg yolks
2 vanilla pods
80 g invert sugar
3 g gelatin leaves
140 g Tokelat 41.4% milk chocolate 
couverture
230 g Selváticas Kendarit 60% dark 
chocolate couverture

600 g sugar
150 g water
220 g liquid glucose
440 g cream
180 g Selección 22 cocoa powder
70 g invert sugar
28 g gelatin leaves

400 g Origen Unico Ocumare 71.1% dark 
chocolate couverture
200 g toasted almond chips
100 g sunflower oil

Gold leaf

gioconda sponge cake

chocolate mousse

cream of chocolate
and tea with vanilla 

cocoa glaze

chocolate glaze with crispy 
almond chips

assembly

Whisk the caster sugar with the powdered almond, flour 
and eggs. Add the melted and warmed butter.
Whisk the egg whites with the sugar and fold into
the previous mixture. Spread out 1000 g  on a Silpat 
silicon mat for each 60 x 40 centimetre tin. Cook at 210ºC 
for 11 minutes.
Optional:
a) Stir the zest of 5 lemons or limes into the mixture.
b) Add around 100 g of little pieces of fruit for each 60 x 
40 centimetre tin.
c) Add 45 g coffee extract.
d) Add 100 g powdered cocoa to the mixture.

Make a classic crème anglaise. When cooked, emulsify 
with the chocolate couverture. Emulsify with the semi-
whipped cream at a temperature of 45ºC.

Cold infuse the tea with the milk and the cream for 24 
hours. Strain the infusion and rectify the weight. 
Make a classic crème anglaise. Add the gelatin and 
emulsify with the chocolates. Store in the refrigerator.

Boil the sugar with the water at 120ºC, add all the 
ingredients and emulsify in the absence of air. Glaze at 
38ºC.

Temper the couverture and mix all the ingredients 
together. Glaze at 31ºC.

Cut out the gioconda sponge cake into 1 centimetre high 
cubes in a rectangular 19 x 6 centimetre mould. Pour the 
creamy mixture over the sponge cake, to weigh 200 g.
Pour the mousse into a rectangular silicon mould. 
Pour a line of creamy mixture into the inside, previously 
crystallised in the fridge. Add more mousse and seal with 
a strip of sponge cake.
Freeze the creamy mixture and the sponge cake. The 
place in the fridge at a temperature of 4ºC. Coat the 
chocolate and almond glaze.
Glaze the mousse in the silicon mould and place it on top 
of the creamy mixture glazed with chocolate.  Decorate 
with gold leaf.



black forest
nougat candy

B Y  L L U Í S  C O S TA



The character of a classic.
The powerful flavours of the classic 
Black Forest gateau, reinvented in a 
nougat candy packed with textures 
and different processes. The cherry
paste gives it that intense touch of 
colour, which is boosted by the 
Kirsch liqueur and the cocoa.
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470 g ravifruit frozen cherries
8 g pectin
400 g sugar
60 g de glucose
35 g invert sugar
3 g citric acid

325 g cream
30 g invert sugar
30 g glucose
925 g Selección Opal 30.3% white chocolate
50 g Kirsch liqueur
50 g butter
60 g Chocovic cocoa butter
45 g sorbitol
2 vanilla pods

Origen Unico Ocumare 71.1% dark chocolate 
couverture

cherry paste

Kirsch ganache

assembly

Heat the sugars and the purée to 40ºC. Add the pectin 
with part of the sugar and sprinkle over. Cook to 106ºC 
and add the citric acid.
Place the cherry paste in a frame with a 0.6 millimetres 
thick Silpat silicon mat.

Boil all the ingredients together except for the couverture 
and the liqueur. Temper the liquids at 30ºC in a vacuum 
bag.
Melt the couverture together with the cocoa butter and 
temper at 33ºC.
Emulsify all the ingredients in a mixer while adding the 
liqueur. Place in a 6 millimetre high frame.

Spread the cherry paste and place the ganache on top.
Place a thin layer of dark chocolate couverture and 
arrange 1 x 1 centimetre cubes of dry cocoa sponge 
cake. Cut into 2 x 17 centimetre rectangles and leave to 
crystallise for 6 hours. Coat with Ocumare couverture 
and cover the nougat candy with chocolate shavings.
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pistachio
and cherry

praline
B Y  R A FA  D E L G A D O
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Fruit and chocolate in a single 
mouthful.
An innovative combination of flavours 
of red berries, bitter cherry with vanilla 
and pistachio. The result? A fresh 
bonbon that brings out the flavours of 
fruit combined with chocolate. 
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500 g cassis purée
8 g E440 pectin
420 g sugar
95 g liquid glucose
40 g invert sugar
20 g flower honey
5 g citric acid
5 g water

320 g cream
40 g invert sugar
100 g pistachio paste
4 Tahití vanilla pods
775 g Selección Opal 30.3% white chocolate
50 g anhydrous butter (butter oil)
10 g Chocovic cocoa butter

200 g Chocovic cocoa butter
350 g Istak 30.9% white chocolate
8 g titanium dioxide

200 g Chocovic cocoa butter
8 g fat soluble red colouring

C/s tempered Istak 30.9% white chocolate

cherry fruit paste

white chocolate, pistachio and 
vanilla ganache

white paint

red paint

Istak coating

assembly

Heat the cassis purée to 40ºC. Mix the pectin with 40 g 
sugar, add the purée and bring to the boil. Add the other 
sugars, leave to cook to 107ºC, add the acid mixed with 
the water and stir. Remove from the heat and leave to 
cool.
Crush the fruit paste until a gel is obtained and spoon 
into the bonbon mould.

Heat the cream together with the invert sugar and the 
vanilla pulp, bring to the boil, remove from the heat and 
leave to infuse for 12 hours. Heat the cream mixture 
again.
Using a food processor, whizz the chocolate, the cocoa 
butter and then the pistachio paste. At low speed, add 
the cream infusion and emulsify. Add the butter when the 
emulsion temperature rises.

Melt the cocoa butter and chocolate separately. Add the 
dioxide and make an even mixture with the Thermomix. 
Paint onto the mould with a spray gun at 30ºC.

Melt the cocoa butter and add the colouring. Homogenise 
and use when at 32/30ºC.

Coat the mould.

With a paintbrush, paint the edge of the mould with the 
red paint. Paint the mould with white paint using a spray 
gun. Coat.
Fill the mould to 1/3 with the fruit paste and fill 2/3 with 
the pistachio ganache. Leave to rest for 12 hours and 
close.
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A cask transformed into a cake.
Rafa Delgado combines the vanilla 
and toffee hints of Palo Cortado sherry 
with these same ingredients. Seen 
from above, the cake looks like a Palo 
Cortado cask with the characteristic X 
symbol of Jerez casks. 

jerez,
Palo Cortado

B Y  R A FA  D E L G A D O

100 g sugar
90 g cream
45 g liquid glucose
10 g Selváticas Takaran 75% dark chocolate 
couverture
25 g butter
25 g Palo Cortado sherry

500 g milk
1 vanilla pod
100 g egg yolk
100 g sugar
20 g cornflour
5 gelatin leaves
400 g semi-whipped cream
200 g meringue buttercream

Palo Cortado toffee

vanilla mousse

Caramelise the sugar at 180ºC, add the warmed cream 
and allow to deglaze.
Remove from the heat, add the liquid glucose and the 
chocolate. Mix and add the butter and the Palo Cortado 
when the mixture reaches 50ºC. Leave to cool.

Infuse the milk with the vanilla for 15 minutes.
Make a cream with the infused milk, egg yolks, sugar and 
cornflour. Strain. Add the previously soaked gelatin, mix 
with the meringue buttercream and the semi-whipped 
cream.
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60 g egg whites
60 g glucose powder
60 g dextrose
3 g albumin
1 g cream of tartar

160 g sugar
300 g cream
20 g milk
1 vanilla pod
100 g butter
25 g clarified butter
2 g salt
2 g gelatin leaves 
10 g peach liqueur

270 g egg yolks
270 g sugar
36 g invert sugar
270 g egg whites
135 g weak flour
54 g Selección 22 cocoa powder
81 g butter
36 g Selváticas Takaran 75% dark chocolate 
couverture

meringue buttercream

toffee

chocolate sponge

Mix all the solids together, add the egg whites and mix in 
bain marie at 65ºC. Whip.

Cook the sugar at 165ºC, deglaze with the cream and the 
milk previously infused with the vanilla and the salt. Cook 
to a temperature of 104ºC and add the butter and the 
gelatin. 
Blend in the Thermomix at low speed until a smooth, 
shiny cream is obtained.  Add the liqueur and continue 
blending until everything is well mixed in. Spoon out.

Beat the egg yolks together with 198g sugar and the 
invert sugar. Whisk the egg whites and gradually add 72g 
sugar while whisking. Combine the two mixtures.
Sieve the flour with the cocoa and add the beaten 
mixtures.
Melt the butter and the chocolate separately. Combine 
and mix together.  Spoon out to a thickness of 5 
millimetres and cook at 200ºC for 5 minutes.
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120 g cream
30 g egg yolks
30 g sugar
2.5 gelatin leaves
185 g Selección Jade 38.8% 
milk chocolate couverture
20 g Palo Cortado toffee
360 g semi-whipped cream

270 g water
300 g sugar
300 g glucose
10 gelatin leaves
300 g condensed milk
250 g Selección Jade 38.8% 
milk chocolate couverture
60 g cocoa paste

Tobado 64.5% dark chocolate couverture

Palo Cortado mousse

milk chocolate glaze

decoration

assembly

Make a crème anglaise at 82ºC with the cream, sugar 
and egg yolks. Add the gelatin leaves.
Scald the chocolate with the crème anglaise, add the 
toffee and Palo Cortado. Mix with the semi-whipped 
cream and spoon out.

Make a syrup with the water, glucose and sugar at 103ºC. 
Add the gelatin leaves and mix. Add the condensed milk, 
chocolate and the paste. Smooth with the food processor 
with no air and glaze at around 25/30ºC.

Make a chocolate strip to wrap round the cake using a 
strip of acetate.

Assemble the cake in reverse. Place some Palo Cortado 
mousse in a cake ring, followed by a disc of vanilla and 
toffee mousse. Finish off with mousse and chocolate 
sponge. Freeze and coat with the milk chocolate glaze. 
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A sublime classic.
Sergi Vela has studied the fusion 
of mascarpone and red berries, a 
classic that lends itself to all kinds of 
interpretations. The Istak couverture 
has allowed this talented pastry chef 
to achieve a beautiful looking and 
flexible glaze, coating the dessert and 
preserving it in peak condition.

mascarpone
and Istak

cheesecake
B Y  S E R G I  V E L A
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120 g Chocovic cocoa butter
500 g crumble
210 g pistachio paste
100 g chopped wafer
5 g brown sugar
2 g salt

375 g strawberry purée
45 g raspberry purée
30 g glucose
40 g sugar
5.5 g pectin
30 g Forum vinegar
10 g concentrated red berry paste

260 g butter
200 g caster sugar
260 g eggs
100 g weak flour
4 g raising agent
45 g egg yolks and whites
140 g powdered almond
45 g grated dried coconut
70 g passion fruit purée
45 g dried apricot

100 g sugar
100 g mineral water
100 g invert sugar
150 g egg yolks
100 g milk
14 g gelatin leaves
680 g semi-whipped cream
750 g mascarpone
2 vanilla pods

reconstructed sablé

strawberry compote

passion cake

mascarpone semi-freddo

Mix together the pistachio paste, cocoa butter, sugar and 
salt. Add the crumble and the chopped wafer. Spoon into 
the mould.

Heat the purées with the glucose and cook for 5 minutes.
Mix the sugar with the pectin, add the puréers and boil 
the mixture. Add the vinegar and concentrated red berry 
paste. Pour into the mould.

Make a paste with the dried apricot and the passion fruit 
cheesecake. Add the creamed butter, sieved caster sugar, 
egg whites and eggs, which should not be cold. Add the 
sieved solids and the grated coconut, making a very short 
dough.
Coat the round moulds with butter and flour. Cook at 
160ºC for 50 minutes.
Leave to cool and cut a 1 centimetre disc to assemble 
the semi-freddo.

Make a pâté à bombe by boiling the sugar with the water. 
Pour into the blender over the invert sugar and the eggs.
Infuse the milk with the vanilla and add the soaked 
gelatin. Mix with the first part of the recipe.
Slightly warm the mascarpone in the microwave and 
texturise. 
Mix the semi-whipped cream and the texturised 
mascarpone. Add to the first mixture.
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140 g mineral water
20 g water
2 g agar-agar
2 g gelatin leaves
45 g sugar
Raspberries
Fresh coconut
Mint leaves

250 g mineral water
300 g sugar
300 g glucose
200 g condensed milk
23 g gelatin leaves
300 g Istak 30.9% white chocolate
C/s red colouring

fruit agar peach sorbet

reddish white chocolate 
couverture glaze

assembly

Heat the water and the sugar. At 80ºC, add the agar-agar 
and bring to the boil. Add the gelatin leaves and pour 
into the mould. Accompany with half raspberries, fresh 
coconut and mint leaves.

Boil the water, sugar and glucose at 103ºC. Add the 
soaked gelatin and the condensed milk. Add the Istak 
white chocolate and the red colouring. Blend in the food 
processor.

Assemble in two stages. First, in a 14 x 14 centimetre 
ring, place the reconstructed cake and the passion fruit 
and coconut sponge joined together with a little praline. 
Add a thin layer of mascarpone semi-freddo and the 
strawberry compote. Set aside in the freezer for 2 hours.

Assemble in reverse order on a plastic sheet and a 
methacrylate sheet, in a 16 x 4 centimetre, 5 centimetre 
ring. Spoon out the mascarpone semi-freddo and 
carefully add the previously frozen inner filling. Press 
down with a sheet of plastic and another of methacrylate. 
Set aside in the freezer for 2 hours.

Glaze with the red glaze and decorate with a red 
chocolate band. Serve with the raspberry agar.
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A harmony of flavours. 
Salt emphasises its character and lives 
in perfect harmony with the sweetness 
of the caramel, Maragda couverture, 
peanut and a Jade glaze. On this 
occasion, Sergi Vela hasn't set out to 
surprise us with contrasting flavours, 
instead he has opted for a balanced, 
subtle entremet. 

peanut,
caramel and Jade

entremet
B Y  S E R G I  V E L A



73



74

150 g eggs
50 g caster sugar
190 g brown sugar
1 g salt
225 g salted peanuts
210 g butter
105 g weak flour
6 g raising agent
250 g egg whites
40 g sugar

420 g sugar
84 g glucose syrup
84 g salted butter
420 g cream
2 vanilla pods

340 g base caramel
40 g mineral water
4 g gelatin leaves

225 g base caramel
9 g gelatin leaves
900 g semi-whipped cream

100 g milk
130 g cream
40 g sugar
100 g egg yolks
300 g Selección Maragda 70% dark 
chocolate couverture
480 g semi-whipped cream

peanut sponge cake

salted butter caramel

gelified caramel

caramel mousse

chocolate mousse

Grind the peanuts with the flour and the raising agent.
Using the hand held food processor, mix the butter with 
the caster sugar, brown sugar and salt.  Add the eggs 
and the flours.
Whisk the egg whites with the sugar and stir into the first 
mixture.

Caramelize the sugar. Add the glucose and cream, 
previously heated with the butter. Cook the mixture at 
110ºC.

Heat part of the caramel with the water and then add 
the previously soaked gelatin. Mix with the remaining 
caramel.

Heat the other part of the caramel and add the previously 
soaked gelatin. Mix the caramel with the semi-whipped 
cream. Place the mousse in the mould.

Make a crème anglaise with milk, cream, sugar and egg 
yolks at 85ºC. Add the crème anglaise to the couverture 
and emulsify with the food processor.
Semi-whip the cream and mix with the crème anglaise 
at 30ºC.
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250 g mineral water
300 g sugar
300 g glucose
200 g condensed milk
23 g gelatin leaves
300 g Selección Jade 38.8% milk chocolate 
couverture

240 g whole eggs
8 g egg yolks
70 g sugar
0.5 g salt
25 g weak flour
100 g Tobado 64.5% dark chocolate 
couverture
 

shiny milk chocolate couverture 
glaze

microwave sponge cake

assembly

Boil the water, sugar and glucose at 103ºC. Add the 
soaked gelatin and the condensed milk. Add the milk 
chocolate and blend in the food processor.

Mix together the egg, egg yolks, sugar, salt and flour in 
the Thermomix. Add the melted chocolate and mix with 
the food processor. Spoon into the Thermomix bowl with 
3 cuts, add 40 g of mixture and cook for 40 or 50 seconds.

Assemble in two stages. First, place 1 centimetre of 
sponge into a 14 x 14 centimetre ring. Add the gelified 
caramel, the caramelised peanuts and the caramel 
mousse.  Set aside in the freezer for 2 hours.
Assemble in reverse order on a plastic sheet and a 
methacrylate sheet, in a 16 x 4.5 centimetre ring. Spoon 
out the chocolate mousse and carefully join the previously 
frozen interior. Press down with a sheet of plastic and 
another of methacrylate. Set aside in the freezer for 2 
hours. Glaze with the milk chocolate glaze and decorate 
with 2 ribbons of dark chocolate; one on the side and 
another smaller one in the centre of the entremet.
Decorate with cocoa sponge cake, pipettes filled with 
caramel and a macaron.
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Milky, acid and tropical.
The combination of banana, hazelnut, 
spices and passion fruit makes a 
winning combination to amaze the 
palate. The Jade milk chocolate 
couverture completely balances this 
mix of risky flavours. 

passion
fruit 

entremet
B Y  S E R G I  V E L A
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320 g butter
350 g brown sugar
240 g eggs
300 g ripe bananas
115 g banana purée
500 g weak flour
15 g raising agent
5 g salt
4 g nutmeg

450 g cream
100 g sugar
120 g egg yolks
4 g gelatin leaves
10 g Chinese 5-spice powder
200 g Selección Jade 38.8% milk chocolate 
couverture
200 g Selección Maragda 70% dark 
chocolate couverture

280 g cream
6 g gelatin
365 g Chocovic 50% hazelnut praliné
600 g semi-whipped cream

150 g milk
4.5 g gelatin leaves
325 g Selección Jade 38.8% milk chocolate 
couverture
90 g passion fruit purée
450 g semi-whipped cream

banana sponge cake

chocolate and spice cream

hazelnut praline mousse

Jade and passion fruit bavaroise

Cream the butter in the blender with the help of a 
spatula.  Add the brown sugar and the eggs at room 
temperature. Add the previously crushed ripe bananas 
and the banana purée. Add the sieved flour along with the 
raising agent and salt. Mix carefully.
Coat three 18 centimetre moulds with butter and flour. 
Cook at 180ºC for 15 minutes.

Infuse the cream with the 5 spices for 20 minutes.
Add the egg yolks mixed with the sugar and cook at 85ºC. 
Add the previously soaked gelatin leaves and the melted 
Jade and Maragda couvertures. Emulsify with a hand 
held beater and use immediately.

Heat the cream to 80ºC, add the soaked gelatin and the 
hazelnut praline, applying emulsion with the beater. At 
30ºC, add the semi-whipped cream and stir carefully. 
Completely fill the 4 centimetre ring from top to bottom 
with the sponge disc and 1 centimetre of hazelnut praliné 
mousse.

Heat the milk to 80ºC and add the soaked gelatin, the 
Jade milk chocolate couverture and the passion fruit 
purée, applying emulsion with the electric beater. At 
30ºC, add the semi-whipped cream and stir carefully. 
Completely fill the 4.5 centimetre ring from top to bottom 
with the sponge disc, the hazelnut praline mousse and 
the Jade and passion fruit bavaroise. Store in the blast 
chiller until ready for the velvet spray paint.





79

120 g mango purée
120 g apricot purée
20 g invert sugar
7 g gelatin leaves
440 g ripe bananas
40 g lemon juice
0.8 g lime zest
10 g sugar
1 g pectin

100 g Istak 30.9% white chocolate
200 g Chocovic cocoa butter
4 g yellow colouring

banana mosaic

yellow paint

assembly

Cut the bananas into cubes and mix them with the lemon 
juice.
Heat the fruit purées and the invert sugar. Mix the sugar 
with the pectin and bring to the boil. Add the bananas and 
the lime zest to the mixture. 
Mould the rings.

Mix all the ingredients while hot in the food processor. 
Strain and paint the frozen cakes at a safe distance.

Assemble in two stages. First, in a 14 x 14 centimetre 
ring, place 1 centimetre of sponge cake, the 5 spice 
cream and the hazelnut mousse. Set aside for 2 hours 
in the freezer.
Make an assembly in reverse order. Place a plastic and 
methacrylate sheet in a 16 x 4.5 centimetre ring and 
spoon in the Jade milk chocolate couverture and passion 
fruit bavaroise. Carefully attach the previously frozen 
interior. Press down with a sheet of plastic and another 
of methacrylate. Set aside for 2 hours in the freezer.
Spray paint the cake using the velvet technique. Decorate 
with the banana mosaic and with a band of white 
chocolate dyed yellow, with small touches of powdered 
vanilla and matcha tea, imitating the colour of banana 
skin. 
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pâte choux
B Y  S E R G I  V E L A

For traditional patisserie.
Sergi Vela elevates all the perfumes 
and flavours of Ocumare chocolate 
in this choux pastry with crispy 
craqueline, a mouthful packed with 
textures that adapts a great classic to 
modern times.

160 g mineral water
70 g butter
4 g sugar
2 g salt
15 g powdered milk
1 Mauritius Islands vanilla pod
100 g eggs
90 g weak flour

100 g butter
125 g brown sugar
110 g weak flour
20 g powdered toasted hazelnuts

choux pastry

hazelnut craqueline

Boil the water, powdered milk, salt sugar and vanilla 
together. Scald the whole mixture for 1 minute, to obtain 
a hard texture. Leave to cool. Add the eggs at intervals 
and mix until it has cooled down. Measure out 30 g 
portions.
Once the craqueline is made, cook at 230ºC for 2 
minutes. Then lower the oven temperature to 180ºC for a 
further 18 minutes.

Cream the butter and mix with the other ingredients. 
Make 4 millimetre slices and freeze. Cut with a cutter 
and place on top of the choux pastry. Cook at 230ºC for 2 
minutes. Then lower the oven temperature to 180ºC and 
cook for a further 18 minutes.
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450 g cream
50 g passion fruit purée
150 g gianduja

250 g milk
250 g cream
50 g sugar
100 g pasteurized egg yolks
1 g Tahiti vanilla pod
440 g Origen Unico Ocumare 71.1% dark 
chocolate couverture

240 g eggs
8 g egg yolks
70 g sugar
0.5 g salt
25 g weak flour
100 g Tobado 64.5% dark chocolate 
couverture

passion fruit whipped cream

cream of chocolate

microwave chocolate sponge 
cake

assembly

Boil the cream, add the diced gianduja and the passion 
fruit purée and emulsify. Store in the refrigerator for 24 
hours. After 24 hours, whip like cream and fill the choux 
pastry.

Boil the milk together with the cream and vanilla 
and infuse for 2 hours. Heat the infusion and add the 
pasteurized egg yolks.
Cook the mixture at 85ºC to pasteurise it. Add the 
couverture and emulsify the whole. Store at 4ºC. Arrange 
on a disc of chocolate using a plain nozzle piping bag.

Mix the eggs, egg yolks, sugar, salt and flour in the 
Thermomix. Strain and fill the syphon with 2 canisters 
of nitrogen dioxide.
Take a plastic cup and make three cuts with scissors. 
Place the sponge cake in the cup. Measure out 30 g and 
cook individually in the microwave at full power (900 W) 
for 40/50 seconds.

Once the choux pastry is filled, apply a drop of tempered 
couverture to the opening made for the filling, to achieve 
a more polished result.
Present the piece by turning it over. Apply a drop of 
chocolate cream, the chocolate disc and a cord of 
chocolate cream using a plain nozzle. Finish off with the 
microwave sponge and gold leaf.
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easter "mona"
B Y  E N R I C  M O N Z O N I S
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A nod to the traditional Easter "mona"
This creation consists of two parts: a 
classic looking traditional Easter egg 
and a more modern style cake placed 
underneath. Lastly, the coloured 
feathers give the piece a playful touch, 
aiming mainly at a young audience.

250 g whole eggs
75 g Chocovic 50% hazelnut praliné
150 g caster sugar 
150 g powdered almond
165 g pasteurized egg whites
45 g sucrose
50 g weak flour
2.5 g raising agent

800 g apricot purée
200 g sucrose
80 g DE44 glucose syrup
25 g NH pectin

250 g mineral water
15 g gelatin leaves
60 g toasted almonds paste
300 g Chocovic 50% hazelnut praliné
600 g semi-whipped cream

gioconda almond sponge

gelled apricot

almond praline mousse

Beat the eggs with the praline, caster sugar and 
powdered almond until the mixture turns a light colour.
Whisk the egg whites with sucrose and add to the 
previous mixture. Add the dry, previously sieved 
ingredients. Spread out in 0.5 centimetre thick layers. 
Cook at 220ºC with the vent closed for 6 minutes. Leave 
to cool and then freeze.

Mix the sucrose with the pectin.
Heat the purées with the glucose at 40ºC. Sprinkle over 
the pectin and the sucrose. Boil for a few seconds, place 
in the filling moulds and freeze.

Heat the mineral water to 40ºC and dissolve the gelatin 
leaves. Emulsify with the praline and the hazelnut paste. 
When the emulsion reaches 30/35ºC, fold in the semi-
whipped cream.
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500 g mineral water
400 g sucrose
600 g DE44 glucose syrup
400 g condensed milk
47 g gelatin
500 g Selección Maragda 70% dark 
chocolate couverture

450 g Selección Opal 30.3% white chocolate
7.5 g fat soluble blue colouring
1.4 g fat soluble red colouring
1 g fat soluble white colouring

450 g Selección Opal 30.3% white chocolate
11 g fat soluble red colouring
1 g fat soluble black colouring

450 g Selección Opal 30.3% white chocolate
5 g fat soluble yellow colouring
0.1 g fat soluble black colouring
0.2 g fat soluble red colouring

450 g Selección Opal 30.3% white chocolate
4.5 g fat soluble green colouring
0.3 g fat soluble yellow colouring

Maragda couverture glazing

violet chocolate

red chocolate

yellow chocolate

green chocolate

assembly

Heat the water to 40ºC and add the sucrose, glucose and 
condensed milk until boiling. Add the previously soaked 
gelatin and mix. Pour over the couverture and emulsify. 
Use at around 35/40ºC.

Melt the couverture at 45ºC. Add the colourings and mix 
with the food processor. Pre-crystallise the chocolate and 
shape the feathers for the decoration.

Melt the couverture at 45ºC. Add the colourings and mix 
with the food processor. Pre-crystallise the chocolate and 
shape the feathers. 

Melt the chocolate at 45ºC. Add the colourings and mix 
with the food processor. Pre-crystallise the chocolate and 
shape the feathers for the decoration. 

Melt the couverture at 45ºC. Add the colourings and mix 
with the food processor. Pre-crystallise the chocolate and 
shape the feathers. 

Place the mousse, add the gelled inner filling, close with 
sponge cake and freeze. Then, glaze and decorate.
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Eugeni Muñoz
from artisan to artisan

Eugeni Muñoz (Sant Vicenç dels Horts) 
heads Pastelería Muñoz, founded by 
his grandfather in 1947. After studying 
chemistry, he decided to get involved 
in the family business as head of the 
bakery along with his sister, Mercè 
Muñoz, who was in charge of the 
commercial side of the patisserie.

Far from being content with the firm 
foothold gained in Sant Vicenç dels 
Horts (Barcelona), Pastelería Muñoz 
continues to carve out an ambitious 
future, reinventing itself in the hands 
of a younger generation and producing 
unusually flavoured nougat candy 
and innovative cakes that sit happily 
alongside more traditional concoctions. 
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cocoa
tartlet

B Y  E U G E N I  M U Ñ O Z

When tradition and innovation live 
side by side. 
Eugeni Muñoz amazes us with this 
elaborate piece combining very 
familiar flavours, including chocolate, 
hazelnut and almond, but with a twist 
like the Madagascar dark chocolate 
couverture, the cocoa and almond 
sablée or the hazelnut praline cream, 
giving a very special end result.
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231 g butter
170 g wholegrain rice
77 g powdered almond
31 g eggs
308 g weak flour
39 g Selección 22 cocoa powder
44 g cocoa nibs

263 g fresh full cream milk
263 g 35% cream
84 g sugar
11 g invert sugar
105 g egg yolks
377 g Origen Unico Sambirano 71% dark 
chocolate couverture

115 g water
554 g single cream
831 g sugar
23 g gelatin
277 g Selección 22 cocoa powder

282 g brown sugar
235 g butter
282 g weak flour
342 g fresh milk
137 g butter
205 g weak flour
365 g whole eggs

277 g fresh milk
69 g sugar
33 g egg yolks
21 g starch
Cinnamon stick
Lemon zest
73 g water
127 g sugar
200 g butter
Vanilla
90 g Chocovic 50% hazelnut praliné 

chocolate sablée

cream of chocolate

shiny chocolate coating

choux pastry

hazelnut praliné cream

assembly

Mix the butter with the brown sugar. When the mixture 
turns a pale colour, add the remaining ingredients until a 
smooth texture is obtained. Spread out to a thickness of 4 
millimetres between two Silpat silicon mats and cut into 
circle 16 centimetres in diameter. Cook on a perforated 
Silpat silicon mat at 165ºC.

Make a crème anglaise with the milk, cream, sugar, 
invert sugar and egg yolks. Cook at 82ºC in a saucepan 
stirring constantly. Add the chocolate and emulsify with 
the food processor. Measure out 70 g into 7 centimetre 
moulds and freeze.

Boil the water, cream and sugar. Add the previously 
soaked gelatin leaves and the cocoa. Emulsify, and when 
the temperature reaches 35ºC, glaze the ganache with 
the chocolate. 

Mix the sugar and the butter until the mixture turns pale 
and add the sieved flour. Spread out as thinly as possible, 
cut to the right size and freeze. Boil the milk with the 
butter, turn off the heat, add the flour and stir until 
scalded. When a smooth mixture is obtained, gradually 
add the eggs. Spoon out the creamy mixture onto a Silpat 
silicon mat, place the craqueline on top and bake at 
200ºC.

Boil 200 g of the milk together with the sugar, infuse the 
cinnamon and the lemon zest. Dissolve the starch with 
the rest of the milk and the egg yolks. Combine the two 
mixtures and heat at 82ºC until thickened.  Store in the 
refrigerator.
Make a syrup with the sugar and the water. Set aside at 
room temperature. Cream the butter, pour in the syrup 
and emulsify. Mix the crème pâtissière together with the 
butter until a smooth, homogeneous mixture is obtained, 
monitoring the temperature. Add the praliné, mix and 
homogenize. Fill the choux pastry bun with the cream.

Place the ganache glazed with shiny dark chocolate on 
top of the sablée. Sprinkle the choux pastry bun with 
sugar and arrange it on top of the glazed ganache. 
Decorate with a dark chocolate disc sprinkled with gold.
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third generation 
pastry making

I've always had it, it runs in the family, I'm the third generation of Muñoz 
pastry chefs. It's always been part of my life. At first I didn't want to continue 
with the profession, mostly because of the working hours, so I studied 
Chemistry, but then I went back to my roots and decided to apply what I'd 
learnt to the family business.

Mainly from courses, Instagram and Facebook. Nowadays we live in a 
globalised world, where it's easy to keep up with what's happening in other 
parts of the world and be inspired.

I'm actually not aware of having a particular style. I suppose it's one 
that blends more traditional and classic patisserie with more modern 
preparations. 

I think that, the same as for cooking, traditional patisserie is what will last 
the longest, although it will have absorbed more modern elements along 
the way. In the future I hope that patisserie culture becomes more and more 
popular with the general public.

Take risks and opt for quality. It's the only way
to do things properly and make them work.

Mostly, it was recognition of a job well done, a way of telling me I was on 
the right track.
By being persistent. By having the perseverance to reach for a dream and 
putting in the hard work to make it come true. They're personal, work 
decisions, based on what you want; they're life decisions and you know 
there's a price to pay, that there's an emotional and economic investment 
involved. 

Yes, completely. My work is an example. We work with very traditional 
things and other more modern things that people gradually take on board.

Mainly the classics, traditional bakery and cake items.

It was a chance to use the ingredients to publicise the chocolate culture a 
bit, using the very particular flavour of single origin chocolate. It's also an 
original format, unlike traditional mousse, in which the combination with 
praliné makes for a great end result.

Where does your passion 
for cooking come from? 

Where do you look for 
inspiration for your 
creations?

How would you define your 
professional style?

As a sector professional, 
how do you see the future 
of gastronomy?

What advice would you give 
to budding chefs?

What did getting the prize 
for Best Innovative Young 
Food Artisan in 2013 mean 
to you?

You're well known for 
your innovative work. Can 
tradition and modernity 
live side by side in the 
same patisserie?

What do consumers most 
ask for in Pastelería 
Muñoz?

How did you get your 
inspiration for the recipe in 
this magazine?
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trompe l'oeil

A game for the senses.
A trompe l'oeil is an optical illusion that captivates the 
viewer and, in both gastronomy and patisserie, it stimulates 
the imagination and sharpens the senses. Rafa Delgado, 
Raúl Bernal and Christian Escribà amaze us with edible 
matchsticks, popcorn with a surprise and pills that cure all 
kinds of sickness.
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berries & pepper
R A FA  D E L G A D O

Strawberry and pepper matchsticks.
Rafa Delgado transforms the 
traditional strawberry and pepper 
dessert into a trompe l'oeil of the 
classic box of matches. An impulse 
product that will seduce the most 
demanding palates. 

C/s Istak 30.9% white chocolate
White pepper

300 g Selección Opal 30.3% white chocolate
5 g ground pink pepper
10 g freeze-dried red berry powder
25 g pop rocks
20 g dried cranberries
0.4 g red colouring
Food grade water balloons

200 g Chocovic cocoa butter
8 g fat soluble red colouring

stick

red berry and pink
pepper match head

red paint

assembly

Temper the white chocolate, spread out on sulphurised 
paper to a thickness of 0.5 centimetres. Allow to start 
crystallising and draw sticks measuring 0.5 x 0.5 x 9 
centimetres.
Grind the pepper alternately over the surface. Roll the 
sticks over the pepper to roughen the edges and make 
them look like wooden matchsticks.

Mix the chocolate with the colouring and temper the 
white chocolate. Add the freeze-dried red berry powder, 
pink pepper, pop rocks and diced dried cranberries.
Fill the balloons using a piping bag, make a knot and 
leave to crystallise. Remove from the mould.

Melt the cocoa butter and add the colouring. Homogenise 
and use when at 32/30ºC.

Give the matchstick heads a velvety surface with the red 
paint and join to the stick with white chocolate. 





An unexpected ending.
In this visual game, Raúl Bernal 
takes us into the cinema. At first, 
this creation looks just like a typical 
box of popcorn. But when you eat 
the caramelised popcorn you find a 
second, secret part, a beautifully made 
dessert hidden from view.

glass of
popcorn

B Y  R A Ú L  B E R N A L
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175 g milk
175 g cream
40 g invert sugar
70 g egg yolks
170 g Selección Maragda 70% dark 
chocolate couverture
0.6 g fine salt

160 g sugar
115 g cream
35 g milk
20 g glucose
2 g fine salt
40 g butter

265 g sugar
265 g cream
5 g gelatin leaves
180 g Selección Jade 38.8% milk chocolate
535 g semi-whipped cream

500 g egg whites
0.5 g cream of tartar
1 g powdered egg whites
140 g sugar
20 g egg yolks
525 g Tobado 64.5% dark chocolate 
couverture
240 g butter
25 g Selección 22 cocoa powder
75 g weak flour

700 g full cream milk
140 g 35% cream 
55 g 0% powdered milk
280 g dextrose
70 g sugar
2.8 g stabiliser for cream
140 g pasteurized egg yolks
5 vanilla pods

Smoked salt flakes
Lightly crushed toasted corn
Caramelised popcorn

creamy Maragda dark chocolate 
couverture

caramel

jade caramel mousse

chocolate sponge

vanilla ice cream

assembly

Heat the cream with the milk and the sugar, pour the 
mixture over the egg yolks and cook everything together 
at 85ºC. Pour over the melted couverture and the salt. 
Emulsify and measure out 25 g in each glass.  Freeze.

Dry caramelise the sugar.  Decaramelise with the heated 
cream, milk, glucose and salt. Add the butter and mix. 
Cool down the mixture and measure out 15 g caramel 
in each glass.

Make a dry caramel with the sugar and add the hot 
cream. Weigh and rectify the milk. Add the gelatin and 
add the couverture drop by drop. Cool the mixture to 28ºC 
and mix with the semi-whipped cream in two stages. 
Measure out 50g in each glass.

Hydrate the egg whites and the cream of tartar in the 
glasses. Beat and add the sugar in two stages. Add the 
egg yolks in the food processor.
Melt the couverture and the butter separately and mix 
together at 40ºC. Mix with the beaten egg whites. Add 
the sieved flour and cocoa and mix together. Spread out 
in a 60 x 40 centimetre tin with a Silpat silicon mat. Cook 
at 180ºC for approximately 17 minutes.  Freeze and cut 
into 3.5 centimetre discs. Place a disc in each glass, on 
top of the mousse.

Mix together the milk, cream, powdered milk and 
dextrose. Make a smooth mixture with the electric 
blender and add the grated vanilla. Heat at 40ºC and add 
the stabiliser together with the sugar. When the mixture 
reaches 55ºC, stir in the egg yolks, pasteurise at 85ºC 
and add the grated vanilla pods.
Quickly cool the mixture to 4ºC and leave to mature for 
12 hours. Strain in a large mesh sieve and process in the 
ice-cream maker. Store in the freezer at -18ºC.

Measure out 25 g of Maragda cream into each glass and 
freeze. Pour over 15 g of caramel and freeze. Measure out 
50 g caramel mousse and insert a disc of sponge cake. 
Freeze. Leave the glass in the fridge before finishing so it 
completely defrosts.
Arrange flakes of smoked salt and some bits of toasted 
corn on top.
Make a scoop of vanilla ice cream and place it in the 
middle of the glass. Cover the ice cream with the 
caramelised popcorn.
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sweet hot dog
B Y  C H R I S T I A N  E S C R I B À

A sweet treat to eat on the go.
Christian Escribà has made a sweet 
version of the famous hot dog. A genuine 
American-style snack on the go. 

400 g cream
200 g Tokelat 41.4% milk chocolate
50 g butter
150 g hot water
60 g powdered gelatin
0.05 g tonka beans
2 drops red liquid food colouring
3 drops orange liquid food colouring

8,000 g strong flour
240 g sugar
260 g Preback bread improver
160 g salt
400 g olive oil
180 g yeast
120 g powdered sourdough
5,000 ml water

sweet hot dog

brioche hot dog rolls

Semi-whip the cream and mix the powdered gelatin with 
the hot water.
Melt the chocolate and mix with the creamed butter. Add 
the grated tonka bean and the mixture to the cream. 
Gradually add the mixed food colouring. Spoon into the 
moulds.

Place all the ingredients in the dough mixer for 2 and 
a half minutes at slow speed, followed by 8 minutes at 
fast speed.
Place 700 g balls into the small divider and shape each 
ball into 11 centimetre long rolls.
Ferment for 1.5 hours. Bake at 180ºC with 5 seconds of 
steam for 8 minutes.
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3,000 g raspberry purée
300 g sugar
6 g xanthan gum

4,330 ml cream
13,000 ml milk
3,460 ml egg yolks
87 g xanthan gum
173 g pectin
5 lemons
6 cinnamon sticks
450 g gelatin paste

raspberry coulis ketchup

Catalan cream mustard

assembly

Defrost the purée and heat to 45ºC.
Mix the sugar with the xanthan gum and add the mixture 
to the purée. Blend in the food processor and apply using 
a piping bag or tub.

Place the cream, half the milk, lemon peel and cinnamon 
into a pan. Bring to the boil and leave to rest all night.
The following day, remove the aromatic ingredients and 
make a paste with the rest of the cream, the xanthan gum 
and the pectin, being careful to prevent lumps forming. 
Put the ingredients in the pasteuriser and heat to 100ºC. 
Add the gelatin paste and cool down to 45ºC. Remove, 
crush and store in tubs or piping bags.

Take the brioche hot dog bun and slice open lengthways.  
Place the sweet Frankfurt sausage inside. Pipe the 
raspberry coulis and the Catalan cream mustard and 
sprinkle with the crumble. 



first aid kit
B Y  R A FA  D E L G A D O

Candy as the best medicine.
Inspired by WhatsApp emojis, Rafa 
Delgado transforms passion fruit 
and cherry bonbons into pill-shaped 
explosions of flavour.
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400 g passion fruit purée
12 g E440 pectin
40 g sugar
60 g de liquid glucose
60 g invert sugar
400 g sugar
6 g citric acid
6 g water

200 g passion fruit purée
80 g liquid glucose
100 g invert sugar
600 g Selváticas Jaine 32.3% white 
chocolate
4 drops of Bergamot oil 

300 g Chocovic cocoa butter
24 g fat soluble red colouring

500 g Istak 30.9% white chocolate
20 g Chocovic cocoa butter
5 g fat soluble yellow colouring

Chocolate pop rocks

250 g cherry purée
250 g cassis purée
8 g E440 pectin
40 g sugar
380 g sugar
95 g liquid glucose
40 g invert sugar
20 g flower honey
5 g citric acid
5 g water

250 g strained cherry purée
45 g invert sugar
35 g glucose
600 g Origen Unico Ocumare 71.1% dark 
chocolate couverture
100 g cassis liqueur

300 g Chocovic cocoa butter
24 g fat soluble red colouring

500 g Istak 30.9% white chocolate
20 g Chocovic cocoa butter
5 g fat soluble red colouring

passion fruit paste

passion fruit ganache

yellow paint

coating

others

cherry paste

cherry ganache

red paint

coating

assembly

Heat the passion fruit purée to 40ºC, add the previously 
mixed pectin and first sugar.
Bring to the boil and add the glucose, sugar and invert 
sugar. Cook to 170ºC and add the acid solution, a mix of 
acid and water. Stir. Remove from the heat and leave to 
cool. Crush the paste until a gel is obtained and spoon 
into the bonbon mould.

Boil the purée together with the glucose and invert sugar. 
Pour over the chocolate and emulsify. Add the bergamot 
oil. Allow to cool to 31ºC and spoon into moulds.

Melt the cocoa butter and add the fat soluble colouring. 
Blend with the food processor and strain. Apply with the 
spray gun when the temperature reaches 32ºC.

Melt the cocoa butter and add the fat soluble colouring. 
Melt the chocolate and add to the previous mixture. 
Temper, fill the moulds and coat.

Can be added to the recipe. 

Heat the cherry and cassis purées to 40ºC, add the pectin 
and the first sugar previously mixed together.
Bring to the boil and add the other sugars. Cook to 170ºC 
and add the acid solution, a mix of acid and water. Stir. 
Remove from the heat and leave to cool. Crush the paste 
until a gel is obtained and spoon into the bonbon mould.

Heat the purée together with the glucose and invert 
sugar. Add at intervals over the chocolate and emulsify. 
Add the cassis liqueur. Allow to cool to 31ºC and spoon 
out.

Melt the cocoa butter and add the fat soluble colouring. 
Blend in the food processor and strain. Apply with the 
spray gun when the temperature reaches 32ºC.

Melt the cocoa butter, add the fat soluble food colouring 
and process in the blender. Melt the chocolate and add to 
the previous mixture. Temper, fill the moulds and coat.

Take a bonbon of each flavour and join the bases together 
with tempered white chocolate to make the pill shaped 
bonbon. 
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Rambla Catalunya, 6, 1ª planta
08007 Barcelona

T +34 934 705 673
F +34 934 705 670
chocovic@chocovic.com
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