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BEAN TO BAR

A few years ago, the bean to bar trend 
became a global phenomenon. But what 
exactly is it? “It is the development  
of chocolate and the various processes 
included within it, from beginning 
to end. But even more than that, it 
is a direct interaction with farmers 
and cultivators, alongside which the 
fermentation and drying processes can 
all vary. Behind great chocolate there are 
many different variables, and almost all 
of them are in the hands of the original 
farmer,” explains Olivier Fernández.  
The director of the Barcelona school  
of patisserie, EPGB, who is very focused 
on the bean to bar trend in Spain, tells us 
that it all started in America, because for 
the chocolatiers there “it is easier to get 
to the plantations in Central and South 
America. In Europe, it's a little more 
difficult because of the distance, but it  
is becoming easier and easier to establish 
a direct link with producers.” 

When asked whether it’s just a 
fashionable phase, the three experts 
are unanimous in their response: it’s a 
trend that’s here to stay. “Something 
that goes on for so many years is more 
than just a fashionable phase. Bean to bar 
creates lots of opportunities for work and 
products, and this will open up a whole 
new field of chocolate-making,” says 
Olivier Fernández. In addition, if it works 
well, “we can create interest for the end 
consumer, and this booming trend is 

becoming more and more valuable,” says 
Albert Daví, the Technical Consultant for 
the Chocovic brand across all markets.

The differences between bean to bar 
chocolate and standard, industrially 
produced chocolate are significant, both 
in terms of the production process and 

the end result. Jaume Soldevila,  
Director of Research and Development  
at Chocovic since ����, explains that 
“they are two very different worlds.  
On an industrial production level, these 
days we are not so restricted in terms  
of fat content - we can produce chocolate 
with a fat content of �� �, which has 
the perfect particle size and level of 
smoothness. In bean to bar chocolate, 
this is practically impossible. In fact,  
we are regressing by at least a couple  
of centuries in chocolate manufacturing. 
This doesn’t mean a step backwards, 
or a step forwards. It simply requires 
components that are high in fat to ensure 
the necessary level of smoothness and 
attain the correct particle size.” With 
regards to the end result, “current 
industrial processes allow the cocoa to  
be treated either gently or harshly. When 
treating it harshly, this standardizes 
the chocolate flavour which is mostly 
accepted by the general public.
Meanwhile, bean to bar makes it possible 
to treat the beans individually, gently, 
meaning that every batch made comes 
out slightly differently. Bean to bar is 
much more limited in terms of recipe 
options, but it guarantees that the  
beans will be treated individually,  
if you have the patience.”

Soldevila believes that bean to bar has 
neither advantages nor disadvantages  
in terms of the industrial process.  

“Something that 
goes on for so many 
years is more than 
just a fashionable 
phase. Bean to bar 
creates lots of 
opportunities for 
work and products, 
and this will open 
up a whole new 
field of chocolate-
making.”
OLIVIER FERNÁNDEZ

Jaume Soldevila, Albert Daví and Olivier Fernández  
reveal the positives and negatives  

of booming trend that is here to stay.
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Lluís Costa reveals that a few years ago 
in Vallflorida Xocolaters, they came up 
with the idea of creating a line of bean  
to bar chocolates to offer a distinct 
alternative to their customers. The 
idea finally became crystallised after 
attending one of the courses that Jaume 
Soldevila regularly gives at the Choco-
late AcademyTM Barcelona, dedicated to 
producing chocolate from bean to bar.

When faced with the complexity 
of finding good cocoa beans, and 
the cost involved in acquiring large 
quantities, Lluis Costa decided to 
go for using Chocovic cocoa nibs 
as a raw material. The nibs are 
then paired with high quality local 
products (tea, beer, wine, Ratafia 
liqueurs), obtaining a wide range 
of chocolates with various unique 
flavours and nuances.

Some of the most popular bean 
to bar chocolates include Ratafia 
chocolate, a typical Catalan liqueur 
made by macerating green nuts, 

herbs and spices. Chocovic cocoa 
nibs are macerated in Ratafía Russet 
for �-� days so that the moisture 
from the liqueur soaks right into 
their interior; they are then dried in 
the oven at �� °C for �� hours. The 
result is an aromatic chocolate with 
an exquisite flavour.

The main difference is the limitations 
when it comes to producing chocolate 
with a low percentage of fat. “Bean to  
bar is a process, like grinding stone.  
It takes many hours of going over 
and over it to get it fine enough, but a 
standard seashell also requires several 
hours to achieve its ultimate texture.” 
From an organoleptic perspective,  
one key feature of bean to bar is that  
it takes very specific, specially selected 
beans, but with a very small amount of 
production. “It can be very interesting 
when you find a real organoleptic gem, 
but in a very small volume, and the 
reduced scale of bean to bar allows us 
to process it very elegantly.” However, 
the down side here is that if someone 
wants more of it, there isn’t any. “If 
the industry promotes a product, it 
can’t make exceptions (sending it to 
one customer but not to another). 
Meanwhile, with bean to bar, as the 
customers have to go to a workshop, 
it is the consumers themselves who 
choose to buy the product.” Soldevila 
therefore believes that, despite being 
a rudimentary process, it loses a little 
more than it gains, “as you cannot stop 
until the texture is perfect.” 

Beyond the fat content or the creation 
methods, there is no doubt that bean 
to bar awakens a real passion among 
chocolatiers. For Albert Daví,  

the attraction of it lies in the possibility  
to obtain a unique chocolate, “in which 
you can control the relevant parameters 
to achieve unique final characteristics 
which you cannot find in industrially 
produced chocolate.” For Fernández,  
it is very satisfying to be able to control 

part of the product and create something 
completely honest, truly made by the 
author from beginning to end; “which 
doesn’t mean you cannot continue 

using other chocolates - on the contrary. 
But bean to bar offers lots of new 
possibilities.” He also says that you can 
start working with bean to bar with very 
economical machines and with a very 
small amount of investment. “Basically, 
you need an oven, a conche and a cocoa 
bean peeling machine. From then on,  
the only limits are set by you.” 

However, as with every process, it 
is important to know that there are 
some limitations. For example, in 
order to make a crème or a mousse, 
Daví recommends “using industrially 
produced chocolate, and using bean 
to bar for chocolate bars, boxed 
chocolates... where you can really 
sense and appreciate all of its nuances.” 
Fortunately, the technical difficulties 
are becoming smaller and smaller, says 
Olivier Fernández. “Obtaining high 
quality cocoa is simple, but you have 
to know where to find it, and this is 
becoming easier and easier as there are 
lots of companies which supply small 
quantities to help you get started. With 
a good product, it's all a question of 
dedication.” A dedication which the 
popular pastry chef demonstrated in 
his latest project. A space for chocolate 
production, right from the selection 
of the bean to roasting, peeling and 
grinding it, then conching and shaping 
the chocolate; a place where “we will 

only work with organic products, 
originating from various sources,  
with no lecithin or vanilla. It will be  
a signature product, open and available  
to all students at the EPGB patisserie 
school and visitors to the Barcelona 
Chocolate Museum.”

For anyone worried about whether 
bean to bar chocolates meet the same 
hygiene standards as any other patisserie 
workshop or industrial facility dedicated 
to food, Soldevila wishes to send them 
a reassuring message, confirming that 
the health risk is zero, because “the 
roasting period for the cocoa beans 
is long enough and at a high enough 
temperature, usually half an hour at 
100 °C, or 2 or 3 minutes less at over 
120°C. These beans also have to be shelled 
and the skin removed, which is where 
the majority of the contamination would 

be found, before the bean to bar process 
is started. This means that, if we roast 
them correctly, remove all of the skin 
and don’t do anything outside of the 
normal chocolate-making process, there 
is no chance of any health risk. We must 
remember that because the bean to bar 
process is so long, as there is no water 
contained in chocolate, there is no risk 
of bacteria spreading if standard, current 
hygiene conditions are adhered to.” 

And, hypothetically, how would the 
expansion of bean to bar affect a brand 
like Chocovic? It does not pose a threat, 
says Soldevila: “With the production 
capacity of bean to bar chocolate, it 
would take three days to produce what 
Chocovic does in one day. The difference 
in scale is enormous.” On the contrary, 
it is a good addition which “could help 
the industry, as thanks to bean to bar, 

people are talking about chocolate more, 
but people still need to use industrially 
produced chocolate for common 
recipes. Bean to bar will increase 
the consumption of chocolate, bring 
people closer to the world of chocolate, 
and create more of a culture around 
chocolate in general. Ultimately, it will 
actually help with the consumption of 
industrially produced chocolate.” 

The company, whose aim is to 
collaborate with master chocolatiers 
so that they can realise their full 
potential, offers a wide range of courses 
and training on bean to bar, which 
has awakened a lot of interest among 
both professionals and amateurs who 
are interested in “creating their own 
chocolate and getting to grips with  
the whole production process first 
hand,” says Daví.From an organoleptic perspective,  

bean to bar takes specially selected beans  
and a very small amount of production.

“Bean to bar 
chocolate is best 
used for chocolate 
bars and boxed 
chocolates, where 
you can really 
sense and 
appreciate all  
of its nuances.”
ALBERT DAVÍ

“We pair the 
nibs with 
local products, 
obtaining a range 
of chocolates  
with various 
unique nuances.”
LLUÍS COSTA

The bean to bar  
collection by Lluís Costa
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Get to know  
our Technical 
Consultant

ALBERT 

Albert Daví is a young 
chef with talent, creativity 
and a passion for chocolate 
and patisserie. Since the 
 start of ����, he has been 
Chocovic’s Technical 
Consultant and a teacher  
at the Chocolate 
AcademyTM Barcelona.

WITH 

DAVÍ



8

PECATUM, a recipe based on chocolate,  
Irish cream whiskey and pecan nuts.

When did you first discover your passion 
for patisserie? When did you decide to 
become a pastry chef? 
My passion was ignited when I was very 
young. When I was 16, I started studying 
cookery and little by little, I became 
more and more interested in the world of 
restaurant patisserie, which at the time 
was something completely unknown to 
me. That's when I knew, so I started to 
specialise in different fields of patisserie, 
working in a range of different restaurants 
and patisseries.

Who were your teachers and 
inspirations?
To be honest there are quite a few, from 
all the chefs I have been lucky enough to 
work with to people who influenced me 
right at the beginning, like my teachers. 
It’s a profession in which you can learn 
something from everyone, and ultimately 
all of these experiences help you to grow 
as a professional and as a person. 

What changes have you seen in the 
industry since you first started?
Aside from the various fashions and 
trends, you realise that it is a profession 
which is constantly developing, and the 
things you learnt a few years ago are 
already evolving and changing, so you 
always have to keep learning. 

How do you envisage the 
patisserie and chocolate industry? 
Following on a little from the previous 
question, I think that this constant 
development and interest in evolving 
is really helping to raise the bar in this 
field, so in the future I think the sector 
will become more and more specialised, 
technical and complex. 

Where do you find your inspiration 
as a pastry chef? 
I think that inspiration, ultimately, is 
actually really unpredictable; you never 
know where or when you will come 
across it. Sometimes it’s in a place 
where you least expect it, or when you’re 
under pressure, when a new idea comes 
to you that can inspire you to start 
developing a concept. 

Can you describe a day in the life 
of Albert Daví at work? 
My day-to-day work is also vary 
unpredictable; I will usually have a routine 
and objectives to start with, but ultimately 
our work also requires you to be more 
flexible and improvise, make the most 
of each moment of inspiration to create 
and search for new creative ideas. It 
is important to always be moving: test 
things, try out different products and 
constantly think about new developments 

in the direction in which the industry  
could evolve in the future. 

What do you think is the best technique?
One of them could be glazing... It always 
gives a really spectacular result. 

What’s your favourite recipe?
A few recipes come to mind, I wouldn’t  
say one in particular. They range from  
a restaurant dessert where you can find 
slightly less sweet flavours, more daring 
textures and very varied techniques,  
to more classical patisserie. 

What do you focus on first of all 
when creating a new recipe?
Aesthetics, flavour, innovation, texture...
I always try to start with flavours. Once I 
have the composition of flavours I want, 
that’s when I start to build the creation in 
a way that will most complement those 
ingredients.

In this new stage of your career as a chef 
at Chocovic, what was it about the brand 
that made you accept this role? 
Chocovic is a brand that has had a great 
journey in this market, and which many 
great chefs have been part of. It’s a brand 
with a strong identity and values that I 
like. It’s an honour to be able to work and 
develop projects with them.

9

Trained at the CETT school of patisserie, Albert Daví perfected 
his chocolatier skills with a Masters in Chocolate at the EPGB 
school of patisserie in Barcelona. His professional career has led 
him to work in top level restaurants such as Chez Jean in Paris 
(1 Michelin star) and in renowned patisseries such as Dolç  
par Yann Duytsche.

“Chocovic is a brand with a strong identity  
and values that I like. It’s an honour to be able  

to work and develop projects with them.”
ALBERT DAVÍ
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Are you looking for patisserie  
inspiration? New, creative ideas  
to leave your customers wide-eyed 
and open-mouthed? Our ambassa-
dors and partnering chefs have  
created ten incredible desserts  
for this edition that will surprise  
you with their flavour, aesthetics 
and originality.

Prepare to discover the recipes  
of Albert Daví, Sergi Vela, 
Raúl Bernal,  and Lluís Costa...  
and get stuck in! 
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a creation by Lluïsa Estrada

KARATS AND KARATS OF FLAVOUR
Lluïsa Estrada presents a variation on one of her  

glasses, transformed into a spectacular bar of  black 
cherry mousse and a Jade chocolate crème. 

BLACK CHERRY 
CHOCOLATE BAR

— Mix all of the ingredients together. Add colouring to make it the same 
colour as the mousse.

— Strain.

700 g
300 g
TBSP

colouring

milk chocolate crème
— Make a crème anglaise base.
— Mix together with the chocolate and make an emulsion.

150 g 
150 g 
30 g 
40 g
280 g

italian meringue
112 g 
225 g 
63 g 

Fresh egg whites 
Sugar
Water 

black cherry mousse
325 g
140 g
6
175 g 

— Make an Italian meringue at 121 °C.
— Melt the pre-hydrated leaves with one part of the purée.  

Mix with the rest and incorporate into the meringue.
— Incorporate the semi-whipped cream.

black cherry purée
Italian meringue 
Gelatine leaves
Semi-whipped cream 

— Melt the chocolate together with the butter at 45 °C and incorporate  
the yolks.

—  Beat together the egg whites and sugar.
—  Add the chocolate mixture to the meringue, then finally add  

the sifted flour.
—  Line a tin with baking parchment, spread the mixture into the tin  

and bake at 190 °C.

220 g 
200 g
400 g 
220 g
70 g
410 g

dark chocolate sponge cake 
Butter 
Yolks
Egg whites 
Sugar
“Huracan” strong flour
DARK CHOCOLATE COUVERTURE 
TOBADO 65 %

Milk 
Cream 
Sugar 
Yolks
MILK CHOCOLATE COUVERTURE 
SELECCIÓN JADE 39 %

— Cut the butter into small chunks then mix together with  
all the other ingredients.

— Roll into a tube shape and place in the freezer.
— Pass through a mincer.
— Bake in the oven at 160 °C.

100 g 
100 g 
100 g
70 g 
30 g

cocoa crumble 
Butter
Ground almonds 
Sugar
All-purpose flour 
“SELECCIÓN 22” COCOA POWDER 

— Mix all of the ingredients together.180 g 
30 g
30 g 
TBSP
15 g

chocolate crunch 
Crumble 
Chopped wafer
Roast hazelnut paste 
Black coating
CHOCOVIC COCOA NIBS

— Mix together the butter and sugar.
— Incorporate the yolks bit at a time, then finally, mix in the flour and cocoa.
— Roll out to a thickness of 2 mm and cut into rectangles to form the bases 

for the mousse.
— Bake between two sheets of baking parchment at 160 °C.

250 g 
63 g
25 g 
315 g
35 g

cocoa sablé biscuit 
Softened butter 
Powdered sugar
Yolks 
Flour
“SELECCIÓN 22” COCOA POWDER

— Mix all of the ingredients together and bring to the boil.
— Add the gelatine leaves and, finally, strain the mixture.

215 g 
180 g 
270 g
90 g
7 

shiny black glaze 
Water 
Cream 
Sugar
“SELECCIÓN 22” COCOA POWDER
Gelatine leaves

NAPAL WHITE CHOCOLATE 29.6 %
CHOCOVIC COCOA BUTTER
Red and blue food colouring
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decoration

assembly

Dark chocolate shavings
Fresh cherries
Gold leaf

325 g
140 g 
6 
175 g

—  To create in interior, spread the crumble into a square frame. Place the 
flat slice of sponge on top of the crumble, having previously cut this 
using the same mould.

—  Pour in the chocolate crème and spread it evenly over the sponge. 
Freeze well.

—  Demould and cut the interior, using a warm knife, so it is a few 
centimetres narrower than the external mould for the bar.

—  Fill the mould with the cherry mousse and insert the interior. Remove 
any excess, cover the surface and freeze.

—  Once frozen, demould and return to the freezer so it can then be coated 
and half dipped.

—  Place on top of the sablé base and decorate with the chocolate shavings, 
halved cherries and a touch of gold leaf.

sponge cake

crumble

sablé biscuit

Black cherry purée
Italian meringue 
Gelatine leaves
Semi-whipped cream

mousse

crème
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a creation by Albert Daví 

PEACH, CEREAL 
 & JASMINE TEA

A DESSERT THAT TASTES LIKE BREAKFAST
Muesli, fruit, tea, chocolate... Albert Daví was inspired 
by the ingredients of a gourmand breakfast to create  

a combination bursting with flavour and textures.

16
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*Recipe for 8 cakes

muesli crunch (ring with 12 cm diameter)

osmotized peach 

peach compote (ring with 8.5 cm diameter)

jasmine tea mousse (10cm diameter silicone mould) 

muesli

osmotized peach

mousse

white paint 

muesli

muesli crunch 

100 g  
75 g 
40 g 
25 g 
40 g
0.02 g  
115 g
12.5 g
12.5 g

80 g
100 g
200 g
0.5 g
40 g

250 g
100 g
50 g 
TBSP

90 g
24 g
7 g
30 g
220 g
0.2 g
15 g

Roast almond paste 
JAINE WHITE CHOCOLATE 32.3 %
Muesli crunch
Salt
Clarified butter

Water
Sugar
Peach Khuri liqueur
Peach

White peach purée
Sugar   
Lime juice  
Inverted sugar syrup  
Diced peach
Lime zest  
Gelatine mass 5:1   

500 g 
30 g 

150 g
27.5 g
290 g

300 g

300 g
200 g
3 g

Brewed jasmine tea
Gelatine mass 5:1
WHITE CHOCOLATE 
SELECCIÓN OPAL 30.3 % 
Semi-whipped cream

NAPAL WHITE CHOCOLATE 29.6 %
CHOCOVIC COCOA BUTTER 
White colouring

—  Cut all the ingredients to a similar size. 
—  Gently heat the water, agave syrup and coconut oil. 
—  Mix all the ingredients together and cook at 160 °C for approximately  

12 minutes, until it is crispy and golden.

—  Melt the white chocolate and mix with the rest of the ingredients.
—  Split into 50 g portions and place into rings with a 12 cm diameter,  

and roll as thinly as possible.

—  Bring the water and sugar to the boil.
—  Once cooled, add the Khuri and set aside.
—  Cut the peach into the desired shape and fill to 90%. 

—  Bring the peach purée to the boil with the sugar, lime juice  
and inverted sugar syrup.

—  Add the diced peach and cook until soft. 
—  Remove from the heat and add the gelatine mass and lime zest.
—  Mash together and place 40 g into each ring. Freeze. 

—  Leave to infuse in the fridge overnight. 

— Bring the brewed tea to the boil. 
— Create an emulsion with the white chocolate and gelatine mass. 
— Allow the mixture to cool at around 25 °C and, little by little, add the 

semi-whipped cream. 
— Place 40 g into the interior of each mould, and top up with 35 g of mousse. 
— Freeze. 

— Mix all of the ingredients together using a hand blender and strain. 
— Heat it to 45 °C and pipe onto the frozen part. 

chilled brewed jasmine tea

jasmine tea mousse

compote

Flakes of 6 grains
Flaked almonds
Puffed spelt flakes
Sesame seeds
Dried apricots
Ground cinnamon  
Agave syrup
Coconut oil 
Water

Water
Jasmine tea  

White chocolate slabs
Jasmine flowers and elderflower 

—  Use a disc of the muesli crunch to create the base, previously piped  
with the white paint. 

—  Coat the disc of frozen mousse with the paint and place on top  
of the crunchy base. 

—  Distribute slices of osmotized peach on top and decorate with the slabs 
of white chocolate and flowers. 

other
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— Bring the milk to the boil and blanch the rest of the ingredients,  
except for the cream and the Baileys.

— Create an emulsion and add the cold cream and Baileys at the end. 
— Distribute 200 g of the mixture into the mould and freeze. 

unctuous whiskey cream 
250 g 
400 g

70 g
200 g
300 g

Milk
WHITE CHOCOLATE 
SELECCIÓN OPAL 30.3 %
Gelatine mass
Baileys
Cream

— Melt the coating and the butter.
—  Beat together the egg whites and sucrose.
—  Little by little, add the yolks with the powdered sugar at the final stage. 
—  Fold the two mixtures together.
—  Add the dry ingredients, which will have previously been sifted.
—  Roll out into a 0.8 mm square.
—  Bake at 190 °C for 6 minutes with oven closed.
—  Leave to cool and store.
— Bake between two sheets of baking parchment at 160 °C.

chocolate sponge cake
400 g

230 g
230 g
70 g 
350 g
100 g
40 g
50 g

DARK CHOCOLATE COUVERTURE 
ORIGEN OCUMARE 71.1 % 
Butter
Pasteurised egg yolks
Powdered sugar
Pasteurised egg whites
Sucrose
All-purpose flour
“SELECCIÓN 22” COCOA POWDER

— Caramelise the nuts with the sugar.
— Incorporate the butter at the end.
— Set to one side and, once cooled, dip in dark chocolate. 

Pecan nuts
Powdered sugar
Butter

caramelized pecan nuts 
50 g
30 g 
5 g

SOMEWHERE BETWEEN GREED AND LUXURY
The intense flavour of whiskey and the dark, Ocumare 
71.1 % couverture fuse together in this luxurious pecan 

tart by Albert Daví. A combination bursting with 
personality and full of temptation. a creation by Albert Daví

PECATUM

20
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— For the interior, place 200 g of unctuous whiskey cream 
into a silicone mould and freeze. 

— On top of the whiskey cream, distribute a few pieces of caramelised nuts. 
— On top of this, pour 100 g of the nut crème and freeze. 
— Distribute 300 g of the chocolate mousse into a large silicone mould  

and insert the frozen interior. Add another 100 g of the chocolate 
mousse and top with a disc of chocolate sponge, with an external 
diameter of 15 cm and an internal diameter of 8.5 cm.

— Demould and glaze the tart with a cocoa glaze. 
— Decorate.

assembly

—  Heat the cream to 50 °C, add the mixture of egg yolks and sugar  
and cook to 82 °C.

—  Create an emulsion with the coating and the crème anglaise.
—  When the mixture reaches 40ºC, add the semi-whipped cream  

a little bit at a time.

dark chocolate mousse
crème anglaise 
295 g
120 g
60 g 
295 g 

770 g
685 g

1,080 g 

Cream  
Yolk  
Sugar  
Milk  

Crème anglaise
DARK CHOCOLATE COUVERTURE 
ORIGEN OCUMARE 71.1%
Cream  

—  Bring the water, cream, milk powder, sugar, glucose  
and dextrose to the boil. 

— Add the cocoa powder and return to the boil. Add the gelatine 
and mix well.

—  Mix with a hand blender until smooth, then strain. Add the clear mirror 
glaze and leave to crystallise for 24 hours.

—  Glaze the part from the freezer at 35-38 °C and the part from the blast 
chiller at 40 °C. 

cocoa glaze 
40 g
120 g
180 g
40 g
350 g
140 g
20 g
126 g
375 g

— Melt the coating and mix with the rest of the ingredients. 
— Distribute around a 10 cm ring. 

reconstructed crumble 
300 g 
50 g
125 g

55 g
20 g

Almond crumble
Chopped wafer
MILK CHOCOLATE COUVERTURE  
SELECCIÓN JADE 38.8 %
Hazelnut paste
Butter

Glucose
Dextrose
Cream
Water
Sugar
“SELECCIÓN 22” COCOA POWDER
Skimmed milk powder
Gelatine mass
Neutral nappage

— Heat the cream to 50 °C, add the mixture of egg yolks and sugar  
and cook to 82 °C.

— Create an emulsion with the paste and the gelatine leaves, together  
with the crème anglaise. 

— On top of this, distribute 100 g of caramelised nuts  
and the Baileys crème.

pecan nut crème 
crème anglaise 

crème
665 g
120 g
36 g

glaze

crème

unctuous 
cream

mousse

nuts

sponge cake

crumble

450 g
110 g
105 g

Cream
Egg yolks
Sugar

Crème anglaise
Pecan nut paste
Gelatine mass  
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a creation by Sergi Vela 

PISTACHIO 
TOURBILLON  

(gluten free)

mango sablé biscuit 

pistachio panna cotta 

pistachio cream quenelles 

green coating

candied lime 

finishing touch 

Butter
Freeze dried mango
Powdered sugar
Salt
Ground almonds
Eggs
Rice flour

Cream
Milk
Leaf gelatine
Pistachio paste
WHITE CHOCOLATE ISTAK 30.09 %

CHOCOVIC COCOA BUTTER
WHITE CHOCOLATE ISTAK 30.09 %
Green food colouring
Yellow food colouring

Lime
Water
Sugar

— Heat up the cream together with the milk and melt the gelatine.
— Incorporate the melted Istak white chocolate and the pistachio paste, 

then add the emulsion.
— Place into the corresponding mould and freeze.

— Heat up the cream with the sugar.
— Incorporate the pistachio paste and melted Istak chocolate,  

then store in the fridge.
— Assemble while cold and put into the moulds, then freeze.

— Melt the cocoa butter and Istak white chocolate, then mix.
— Add the colouring, then create an emulsion.

— Peel the lime and blanch 9 times, changing the water each time.
— Once blanched, cut the lime up into long, thin strips.
— Make a syrup and add the lime.
— Cook the lime in the syrup for 3 minutes.

— Present the panna cotta on top of the sablé biscuit, then place a 
cream quenelle on top and finish with slices of lime, mango with 
vanilla, thyme leaves, lemon and passion fruit.

— Mix all of the dry ingredients together in a food processor  
with the paddle blade attachment.

— Take the butter straight from the fridge, cut into small squares  
and add to the mixture.

— Finally, add the egg.

NATURAL INSPIRATION
The colour green and nature are the sources 

of inspiration for this elegant tourbillon, a signature 
creation by Sergi Vela. A seductive spiral of flavour 

with touches of lime, mango and pistachio. 

540 g
140 g
360 g
9 g
112 g
100 g
930 g 

165 g
30 g
2.5 g
40 g
40 g

300 l
50 g
50 g
50 g

150 g
150 g
1 g
0.2 g

9 
100 g
40 g

Cream, 38 %
Sugar
Pistachio paste
WHITE CHOCOLATE ISTAK 30.09 %

gluten fre
e

gl
uten free
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a creation by Raúl Bernal 

SACHERTORTE

Sugar 
One whole egg
Honey 
Egg whites 
Sugar 
Butter 
Ground almonds 
All-purpose flour 
“SELECCIÓN 22” COCOA POWDER 

— Beat together the eggs, sugar and honey. 
— Beat together the egg whites and sugar. 
— Melt the butter. 
— Sift all of the solid ingredients together. 
— Mix part of the egg whites with the beaten egg and then mix with  

the rest of the egg whites. 
— Add the solid ingredients and then the butter. 
— Roll out into a 60x40 tin. 
— Bake at 180 °C for 17 minutes.
— Freeze. 
— Cut into discs to fill half of the interior mould.

sachertorte sponge

A MINIATURE GREAT - THE SACHERTORTE 
A unique version with lighter textures than the great classic  

of chocolate cakes, with a crunchy dip coating and apricot gel.  
With Raúl Bernal’s distinctive creative stamp.

apricot stone filled 
with gianduja 

crunchy dip 
coating 

gel

bavarois

sponge 
cake

apricot crème 

140 g
320 g
15 g
260 g
60 g
60 g
200 g
30 g
100 g
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STEP BY STEP ASSEMBLY 

Place a disc of sponge into the interior mould.

Add the crème and place another disc of sponge on top, then freeze.

Fill with a little bavarois. Insert the previously frozen interior, then freeze.

Decorate with a stone made from a silicone mould and gold leaf.Cover with cold gelatine and the apricot gel.
Pierce with a wooden skewer and immerse in the crunchy dip.

Soak in the cocoa syrup.

Add the gel to the cake mould.

1

3

2

4

— Place a disc of sponge into the interior mould. 
— Soak in the cocoa syrup. 
— Add the crème and place another disc of sponge on top. 
— Soak the sponge in the cocoa dip and freeze. 
— Add the gel to the cake mould. 
— Fill with some of the bavarois and insert the frozen interior. 
— Freeze. 
— Cover with cold gelatine and the apricot gel. 
— Pierce with a wooden skewer and immerse it right up to the edge  

of the cake.
— Place on a sheet and remove the skewer. 
— Decorate to taste.
— To finish the cake, use a silicone mould for an apricot stone filled  

with almond gianduja and milk chocolate. 
— Finish with a chocolate seal and a touch of gold leaf. 

assembly 

5

7

6

8

Water 
Sugar 
“SELECCIÓN 22” COCOA POWDER

Apricot purée 
Water 
Cream, 35 % fat 
Pasteurised egg yolks 
Sugar 
Gelatine leaves 
MILK CHOCOLATE COUVERTURE 
SELECCIÓN JADE 38.8 % 
DARK CHOCOLATE COUVERTURE 
SELECCIÓN MARAGDA 70 % 

Apricot purée 
Mango purée 
Sugar 
NH pectin 
Gelatine leaves 

Cream, 35 % fat
Milk
Pasteurised egg yolks 
Sugar
MILK CHOCOLATE COUVERTURE 
SELECCIÓN JADE 38.8 % 
Gelatine leaves
Semi-whipped cream

— Heat the water together with the sugar and add the cocoa powder. 
— Mix and set to one side. 

— Heat the cream with the sugar, water and purée. 
— Blanch the egg yolks and heat the whole mixture up to 85 °C. 
— Add the hydrated gelatine. 
— Pour over the coatings and create an emulsion. 
— Place 15 g on top of each sponge. 

— Heat up the purées to 40 °C.
— Incorporate the pectin, mixed with the sugar. 
— Heat to 85 °C. 
— Add the hydrated gelatine. 
— Mix well. 
— Put 20 g into the exterior mould. 
— Freeze. 

— Heat up the cream with the milk and sugar. 
— Blanch the egg yolks. 
— Cook the whole mixture at 85 °C. 
— Pour over the melted coating and create an emulsion. 
— When the mixture reaches 25 °C, mix with the semi-whipped cream.
— Place on top of the gel and insert the interior. 
— Freeze. 

cocoa syrup 

apricot crème 

apricot gel 

jade bavarois 

DARK CHOCOLATE COUVERTURE 
SELECCIÓN MARAGDA 70 %
CHOCOVIC COCOA BUTTER
Sunflower oil
Chopped hazelnut 

— Melt the coating and cocoa butter separately. 
— Mix with the oil and chopped hazelnuts. 
— Place in the oven at 40 °C. 

crunchy dip coating 

815 g
205 g
90 g

70 g 
50 g
140 g
55 g
20 g
3 g
290 g

90 g

700 g
110 g
180 g
10 g
8 g

230 g
230 g
140 g
70 g
1000 g

14 g
1,040 g

500 g

200 g 
50 g 
130 g
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a creation by Roselyn Costantino 

 CHOCOLATE  
TOFFEE TART

A LUXURY TARTLET
Roselyn Costantino pays homage to chocolate lovers with 
this brilliant tartlet, which combines smooth and crunchy 

textures with the intensity of dark Tobado chocolate, 
64.5 %, and an exquisite touch of toffee. 

glaze

mousse

toffee

sablé biscuit

glaze

chocolate mousse

toffee

decoration

Cream
Glucose syrup
Condensed milk
“SELECCIÓN 22” COCOA POWDER
Sugar 
Gelatine 
Water

DARK CHOCOLATE COUVERTURE, 
TOBADO 64.5% 
Cream
Powdered gelatine, hydrated in water

Sugar
Butter 
Cream
Almonds / hazelnuts / nuts

— Boil the water, cream and glucose together for 1 minute,  
then add the condensed milk and mix well. 

— When the mixture is homogeneous, add the cocoa and sugar. 
— Finally, the gelatine (17x5: 85 ml of water; allow it to create the gelatine 

mass): Heat up the gelatine, add the rest of the ingredients and blend 
using a blender. 

— Leave to chill in the fridge for 12 hours and glaze at 28 °C-30 °C

— Heat up 150 g of cream, pour over the chocolate and stir until  
it melts, then add the gelatine. 

— Semi-whip the rest of the cream, then fold into the mixture  
and place into moulds.

— Caramelize the sugar until it is golden brown, then at this point  
add the butter; then add the warm cream. 

— Add the nuts.

— Fill the chocolate sablé base with the almond toffee.  
Leave to cool. 

— On top of this, place the chocolate mousse, previously coated  
with the chocolate glaze. 

— Decorate with nuts and chocolate chips.

chocolate sablé base 
Butter
Icing sugar
Almond flour
Eggs
Flour
“SELECCIÓN 22” COCOA POWDER
Salt

— Mix the softened butter and sugar together with a paddle attachment  
on a food processor. Do not beat the butter. 

— Add the eggs and salt a little bit at a time. 
— Mix together the almond flour, cocoa and two parts flour. Roll out  

to 3 mm between two sheets and chill in the fridge. 
— Bake at 180 °C for 12 minutes.

380 g 
360 g 
150 g 
200 g 
800 g 
80 g 
5 g 

55 g
90 g
110 g 
55 g
130 g
9 g
70 g

180 g 

350 g 
2 g 

250 g
75 g
200 ml 
TBSP



33

a creation by Raúl Bernal

MACADAMIA

vanilla syrup 

toffee caramel 

Water 
Sugar 
Vanilla caviar 

Sugar 
Cream 
Butter 
Salt flakes 

brownie
DARK CHOCOLATE COUVERTURE 
TOBADO 64.5 % 
Butter 
Pasteurised egg 
Sugar 
Salt 
All-purpose flour 
Baking powder

500 g 

500 g 
360 g 
400 g 
4 g 
200 g 
4 g 

— Melt the couverture at 45 °C and the butter separately. 
— Beat together the eggs and sugar. 
— Mix the butter with the coating and add the beaten  

egg and sugar. 
— Add the sifted flour with the baking powder and salt. 
— Roll out into a 60x40 tin, 0.5 cm tall. 
— Bake at 175 °C for 12 minutes. 
— Leave to cool, then cut out internal discs.

— Bring the water and sugar to the boil. 
— Add the vanilla. 
— Set to one side. 
— Glaze the brownie. 

— Caramelize the sugar without water. 
— De-caramelize with the warm cream. 
— Add the butter and salt. 
— Allow to cool in a dish, keeping it moving to ensure  

a good emulsion. 
— Make a spiral on top of the brownie. 

caramelized banana 

whipped macadamia nut ganache 

white glaze 

Sugar 
Water 
Diced banana

600 g 
800 g
500 g

1000 g 
500 g
0.5 g 

45 g
45 g
30 g 
1 g

575 g 
160 g 
13.5 g 
240 g 

165 g 
1,000 g
0.1 g 

550 g 
30 g 
100 g 
22 g 
1,200 g 
30 g 

200 g 

Milk 
Roast macadamia nuts 
Gelatine leaves 
WHITE CHOCOLATE 
SELECCIÓN OPAL 30.3 % 
Roast Macadamia nut paste 
Cream 
Vanilla caviar

Milk 
Milk powder, 1 % fat
Glucose syrup 40
Gelatine leaves
WHITE CHOCOLATE OPAL 30.3 %
MILK CHOCOLATE COUVERTURE 
SELECCIÓN JADE 38.8 %
Neutral cold gelatine

— Caramelize the sugar without water, the de-caramelize with hot water. 
— Leave in the fridge to chill. 
— Cut up the banana and put it in a vacuum bag with the caramel. 
— Fill up to 100 % full. 
— Set to one side. 
— Strain and place on top of the toffee caramel. 
— Freeze.

— Roast the macadamia nuts in the oven. 
— Heat up the milk and add the roast macadamia nuts. 
— Leave to infuse for 15 minutes. 
— Blend with a blender. 
— Sieve through a conical strainer and adjust the milk level until you 

obtain the initial weight of the milk. 
— Add the gelatine. 
— Incorporate the melted chocolate and create an emulsion. 
— Add the macadamia paste and the cream. 
— Mix with a blender. 
— Leave to chill in the fridge for 24 hours. 
— Assemble.
— Place into the mould and insert the interior. 
— Freeze.

— Heat up the milk together with the powdered milk and glucose syrup.
— Add the gelatine leaves.
— Pour onto the chocolate at intervals, creating an emulsion using  

a hand blender.
— Strain.
— Coat at 35 °C.

THE ART OF ILLUSION
Raúl Bernal gives us a tempting piece of visual trickery  

with this recipe that recreates a Macadamia nut with an interior 
made of brownie, toffee caramel, caramelized banana  

and whipped macadamia nut ganache. 

32
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a creation by Lluís Costa

INDIVIDUAL 
CHOCOLATE 

CAKE

MINI CAKE, MAXIMUM TASTE
Light and refreshing with delicate notes 
of citrus and fruit. Lluís Costa revamps 

one of his most successful chocolate cakes,  
now in miniature form. 

34

chocolate and vanilla crème 
Milk
Cream
Inverted sugar syrup
Yolks
DARK CHOCOLATE COUVERTURE 
TOBADO 53.9 %
MILK CHOCOLATE COUVERTURE 
SANKUAL 34.9 %
Vanilla pods 
Leaf gelatine

— Infuse the vanilla pods with the milk and cream.
— Strain and mix with the yolks and syrup. 
— Heat up to 82 °C.
— Incorporate the gelatine leaves and create an emulsion  

with the chocolate.
— Mould with 25 g per mould, with a diameter of 3 centimetres.

175 g
175 g
40 g
75 g 
110 g

60 g

3
4 g

exotic compote 

kendarit chocolate mousse

chocolate sponge cake

assembly

Glucose
Sugar
Passion fruit purée
Mango purée
Banana purée
Lime purée
NH pectin
Sugar
Leaf gelatine

DARK CHOCOLATE COUVERTURE 
SELVATICAS KENDARIT 60 %
Cream 
Gelatine leaves
Cream, whipped into a foam

Marzipan
Sugar
Eggs
All-purpose flour
Baking powder
“SELECCIÓN 22” COCOA POWDER
Cocoa paste
Butter

— Heat the glucose up to 40 °C, together with the sugar and purées.
— Once the mixture reaches 40 °C, add the sugar mixed with the pectin. 
— Simmer.
— Place 25 g into a mould with a diameter of 3 cm. 

— Soak the gelatine leaves to rehydrate them.
— Heat up the crème anglaise and add the previously melted coating  

and the gelatine leaves.
— Mix from the inside outwards to create a smooth, shiny emulsion. 
— When the mixture reaches 42 °C, add the whipped, foamy cream.

—  Beat the marzipan together with the eggs and sugar. 
— In a separate bowl, mix together the cocoa with the flour and baking 

powder. 
— Melt the cocoa paste and create an emulsion with the butter.
—  Once the eggs have been well beaten, incorporate the sifted ingredients, 

mix gently and add the mixture to the butter and cocoa paste.
 — Roll out into sheets with a thickness of 1 centimetre.
 — Cut into discs with a diameter of 3 centimetres.
 — Bake at 200 °C for 12 minutes.

— Pour the chocolate mousse into a ring with a diameter of 5 centimetres. 
—  Insert the frozen disc of chocolate crème and the gel.
—  Add a little more mousse and finish off with the chocolate sponge.
—  Once the tart has been well frozen, glaze it and decorate.

22 g 
42 g
135 g
135 g
50 g
30 g
4 g
8 g
1 g

250 g 

290 g
1.5 g
375 g

247 g 
45 g 
278 g 
53 g 
4 g 
25 g 
50 g 
75 g 
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a creation by Lluís Costa

TIRAMISU

A CHARLOTTE CAKE WITH A HEART 
OF MASCARPONE AND COFFEE

Just when we thought everything had already been 
invented... Lluís Costa surprises us with his original 

tiramisu recipe based on the traditional  
Charlotte cake with ladyfingers.

ladyfingers
Yolks
Sugar
Egg whites
Sugar 
Flour

—  Beat together the egg whites and sugar, beat together the yolks  
and sugar.

—  Incorporate the egg whites into the yolks bit at a time, then the flour, 
sieved in from a height.

—  Finally, add the rest of the egg whites.
—  Divide into finger shapes, 10 centimetres long, dust with sugar  

and bake in the oven at 200 °C for approximately 8 minutes 
 with the air hatch closed.

240 g
200 g
360 g
200 g
400 g

mascarpone mousse 
Mascarpone
Yolks
Sugar
Water
Gelatine leaves
Cream, whipped into a foam

—  Boil the water and sugar up to 110 °C.
—  Pour the sugar syrup onto the yolks and beat.
—  Melt the hydrated gelatine and mix with the mascarpone.
—  Mix the mascarpone with the pâte à bombe and finally, incorporate  

the semi-whipped cream in two goes.
—  Leave to crystallise and assemble.

900 g 
300 g
370 g
80 g
22 g
900 g

syrup
Sugar
Amaretto

—  Bring the two ingredients to the boil.100 g
50 g 

assembly
“SIENA 21” COCOA POWDER
SHAVINGS OF DARK CHOCOLATE 
COUVERTURE SELECCIÓN  
MARAGDA 70 %

— Place the ladyfingers, cut through the tip, in a ring with a diameter of 5 cm.
— Align them vertically to create a supporting frame round the 

circumference.
— Insert a ladyfinger disc soaked in coffee syrup.
— Then pour in the mousse and add another layer of soaked sponge.
— Top off with more mousse and finish with chocolate shavings and 

 a dusting of cocoa powder.

36
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In our profession, different 
techniques are just as 
important as the quality of our 
ingredients or our creativity. 
Because poor execution can 
ruin even the best of cakes.

If you want to improve 
or perfect your tempering  
andglazing techniques,  
don’t miss the top tips from  
our Technical Consultant. 
You’ll be guaranteed success.
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HOW TO TEMPER CHOCOLATE
Tempering is a basic technique which consists of pre-crystallising  
the cocoa butter in order to prepare the chocolate for processing.  

This technique, when done correctly, allows us to achieve  
an attractive shine and crunchy texture.

1. Tip the chocolate chips into a plastic bowl.
2. Melt the coating chocolate in the microwave  

for 30 seconds at a time.
3. Tip two thirds of the couverture into the marble worktop 

and keep it moving until it reaches a temperature of 28 °C 
(27 °C for white or milk chocolate).

4. Tip all of the coating onto the marble worktop.
5. Keep the coating moving while spreading it 

over the worktop surface.
6. When it reaches a temperature of 32 °C, or 28 °C for dark 

chocolate and 27 °C for white and milk chocolate, quickly 
start to bring the chocolate couverture back together. 

7. Once you have poured it back into the bowl, keep it 
moving to distribute the cocoa butter crystals and check 
that they have no pre-crystallized at under 31 °C (28 °C and 
29 °C in the case of white and milk chocolate respectively). 
If it goes below this temperature, heat it back up until it 
reaches it.

8. Coat the surface of a paper sheet with the chocolate 
and leave it to crystallize on top of the marble to 
check it has crystallized correctly.

You will need:
- palette knife
- spatula
- thermometer 

TECHNIQUE: 
TEMPERING

To watch a video tutorial,
visit our Youtube channel. 
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HOW TO ACHIEVE THE PERFECT GLAZE
Do you want to add a shiny finishing touch to your 
creations? Follow our technical consultant’s steps 

to achieve a smooth, uniform glaze with the perfect 
shine, thickness and texture.

TECHNIQUE: 
GLAZING 

1. Heat up the glaze in the microwave until it reaches 
a temperature of 30°C-35ºC (depending on the glaze).

2. Insert the blender carefully to ensure no air gets trapped 
underneath it.

3. Mix at a moderate speed to ensure no air gets trapped.
4. Mix until it reaches a homogeneous temperature, and 

reduce the air bubbles to the smallest size possible.
5. Check the temperature.
6. Turn out the cake just before glazing. 
7. Place on the stand and glaze, making sure to cover the 

entire surface of the cake.
8. Use a palette knife to carefully remove any excess glaze.
9. Very carefully lift the cake and coat the underside, using 

the palette knife to help you.
10. Follow the natural contours of the cake as far as possible.
11. Use two palette knives to lift the creation for presentation. 

Remove them carefully.

You will need:
- hand blender
- angled palette 

knife
- raised stand
- thermometer

To watch a video tutorial,
visit our Youtube channel.
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For as long as we can 
remember, sweets and 
confectionery have been 
closely linked with festivals 
and celebrations, to the point 
where they have become a real 
focal point for many of them. 
What would Christmas be 
without Yule logs and candy?

Sergi Vela presents three 
surprising, innovative 
Christmas recipes with his 
unmistakable personal touch.
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a creation by Sergi Vela

capuccino bavarois 
Sugar
Water
Egg
Yolk
MILK CHOCOLATE COUVERTURE 
SELECCIÓN JADE 38.8 %
Semi-whipped cream
Gelatine leaf
Instant coffee
Coffee beans

— Infuse the cream with the two coffees, blend and strain. Leave for 24 
hours, 
then semi-whip.

— Make a syrup with the water and sugar at 121 °C.
— Slowly and gradually add the eggs and yolks, creating a pâte à bombe.
— Once the pâte à bombe has been created, add the gelatine and the 

melted Jade chocolate.
— Semi-whip the cream when it’s cold and add it to the pâte à bombe, 

together with the gelatine and chocolate.

biscoff mousse
Cream
Milk
Lotus biscuits
Gelatine leaf
Semi-whipped cream

— Make a paste with the milk, cream and biscuits.
— Incorporate the hydrated gelatine.
— Semi-whip the cream and add the previous mixture at 30 °C.

RENOVATING A CHRISTMAS CLASSIC
Traditional, familiar flavours with a modern,  

elegant twist. Sergi Vela elevates the 
Yule log to the next level with this recipe  

of impeccable artisan. 

finishing touch
— Insert the cappuccino bavarois into the cylinder (24x3) and freeze.
— Once chilled, de-mould and place on top of the strip of coffee sponge, 

stuck down with almond praline in the cylinder (25x6). 
— Freeze to stabilise.
— Put the Biscoff mousse into the large cylinder with the  

sponge interior and the coffee mousse. Freeze and store.
— Temper the Jade or Sankual couvertures and spread out over an acetate 

sheet in a honeycomb shape, then leave to cool for a minute on the marble 
worktop. Then, roll into a tube to give it shape. — Store in the fridge.

— Remove from the cylinder and coat in the chestnut coating. Peel off the 
chocolate panel and coat with a golden spray.

— Place the tube inside the panel.

Milk
Cream
Inverted sugar syrup
Yolks
DARK CHOCOLATE COUVERTURE 
TOBADO 53.9 %
MILK CHOCOLATE COUVERTURE 
SANKUAL 34.9 %
Vanilla pods 
Leaf gelatine

180 g 
180 g 
300 g 
30 g 
650 g 

coffee slab
Yolks
Muscovado sugar 
Spelt flour
Egg whites
Muscovado sugar 
Instant coffee

— Beat the yolks together with the first sugar and the coffee.
— Beat together the egg whites and the second sugar.
— Incorporate ¼ of the beaten egg whites to the initial mixture to even out 

the textures.
— Sift the flour and add it to the mixture.
— Incorporate the rest of the egg whites until the mixture becomes 

homogeneous.
— Bake at 200 °C for 8 minutes.
— Once cooled, cut into strips 25 cm long by 4 cm wide.

150 g 
100 g 
250 g 
350 g 
150 g 
20 g 

chestnut coating
CHOCOVIC COCOA BUTTER
MILK CHOCOLATE COUVERTURE  
SELECCIÓN JADE 38.8 %
Flower Power yellow food colouring

— Melt the cocoa butter and Jade milk chocolate and mix.
— Add the colouring, then create an emulsion.

150 g 
150 g 

1/2

100 g 
150 g 
66 g 
100 g 
360 g 

333 g 
9 g 
5 g 
25 g 
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YULE LOG
a creation by Sergi Vela
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a creation by Sergi Vela

FILO PASTRY 
NOUGAT WITH 

COCOA NIBS

A NOD TO A RUSTIC TRADITION
A homage to traditional Spanish patisserie, 

inspired by Sicilian Cannoli, filled with hazelnut 
praline, chopped wafers and cocoa nibs  

for an extra crunchy finish.

49
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filo pastry tubes 

nougat filling 

finishing touches

Filo pastry
Melted butter

CHOCOVIC HAZELNUT PRALINE 50 %
Hazelnut paste
CHOCOVIC COCOA BUTTER
Chopped wafer
Pecan nuts
Maldon salt
CHOCOVIC COCOA NIBS
Oreo biscuit

— Melt the cocoa butter and add the praline and hazelnut paste.
— Create an emulsion and temper at 26 °C.
— Mix together with the solid ingredients, previously chopped, and insert 

into the filo pastry tubes.

— To finish, cap the nougat by dipping it into the Jade milk chocolate 
couverture,with strength reduced with 10% cocoa butter and rolled in 
crushed cocoa nibs.

— Finally, pipe with Jade milk chocolate COUVERTURE with strength 
reduced to 50 % with cocoa butter tempered at 30 °C.

— Cut out squares of baking parchment and filo pastry, size 18x35.
— First, roll the baking parchment around the tube, then the filo pastry.
— Coat in butter.
— Bake in a deck oven for 18 minutes at 170 °C.
— Once they have been taken out of the oven, remove the tube while still hot.

STEP BY STEP ASSEMBLY

Fill the tube with the nougat filling.

Roll in crushed cocoa nibs.

Dip the tube in the Jade chocolate coating.

Roll until the tube is completely covered.

Roll cling film around the filo pastry tube.Bake in the oven and remove the cylinder while still warm.

Coat the filo pastry in butter. Roll out the filo pastry using a tube.

1

3

7

5

2

4

8

TBSP 
TBSP

200 g 
50 g 
40 g 
20 g 
40 g 
0.8 g 
10 g 
20 g 

6
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a creation by Sergi Vela

EXOTIC 
NOUGAT

raspberry praline 

mango praline

yellow paint 

finishing touch

WHITE CHOCOLATE ISTAK 30.09 %
Soft Jijona praline
Freeze dried raspberry powder

Nougat paste
Crispy mango
Freeze dried mango powder

CHOCOVIC COCOA BUTTER
WHITE CHOCOLATE ISTAK 30.09 %
Yellow food colouring

— Melt the white Istak chocolate.
— Mix all of the ingredients together in the food processor and blend until 

homogeneous.
— Pipe into a silicone mould.
 — Put in the blast chiller.

— Create an emulsion with all of the ingredients together in the food 
processor and blend until homogeneous.

— Put in a piping bag and set to one side.

—  Melt the cocoa butter and white chocolate, then mix.
— Add the colouring, then create an emulsion.

— Temper the white Istak chocolate with yellow food colouring and line 
the mould with the nougat.

— Fill halfway up with the mango praline and leave to stand for 1 minute.
— De-mould the strips of raspberry praline and add one to each piece  

of nougat.
— Fill to the top with the rest of the mango praline.
— Seal with more yellow tempered chocolate.
— Leave the entire piece to crystallize.
— De-mould and coat with the yellow paint.

150 g 
130 g 
8 g 

360 g 
100 g 
50 g 

150 g 
150 g 
1 g 

A DIFFERENT CHRISTMAS FLAVOUR
Sergi Vela encourages us to experience a different kind 
of Christmas with his more personal flavour of nougat.  

A recipe inspired by exotic, refreshing fruit with  
a luxurious, velvety exterior.
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Behind every cake there  
is always a master craftsman 
or woman ready to sweeten  
our lives in both the literal  
and metaphorical sense  
of the word.

Three of them, Sergi Vela, 
Roselyn Costantino and Chris 
Lambrou, have opened the 
doors to their places of work for 
us, to share their experiences 
as pastry chefs, their new 
projects and their visions and 
inspiration when it comes  
to preparing their recipes. 
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Her passion for 
patisserie started as 
a way of expressing 
her affection  
for other people. 
Today, Roselyn 
Costantino teaches 
people to love 
their kitchen at 
“TeQuiero Cocinar”.

LOVE 
     COOKING

COSTANTINO
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When did your passion for patisserie begin? 
Curiously, it started when I was very young, 
because my way of showing affection to 
someone I loved was to treat them to a meal 
or dessert inspired by that person, what 
they made me think of and what I felt was 
the essence of that person. This is what 
gave me the idea for “TeQuiero Cocinar” 
[“I Love You Cooking”]; it’s a feeling which 
encapsulates everything and I love that 
people can feel this love through cooking. 

Venezuela, Tennessee, Barcelona... 
has your time in these countries / cities 
influenced your cooking?
All of these trips and stays in different 
countries made me dream about the 
world of cookery - so many aromas, 
spices and expressions of culture through 
the flavours of each country. I really like 
putting a little bit of every culture I’ve 
seen and experienced into my recipes. 
Whenever I cook something Spanish for 
my family on my mother’s side, who are 
from Tenerife, or Italy on my father’s side, 
I’m sure it also has a touch of Venezuela 
in it, which is where I was born. 

Having trained at the Hofmann school and 
specialized at Espai Sucre, what is it that 
you most admire about these academies? 
What methodology or working system 
have you applied in your own school?
The thing I admire most about both 
places is that they don’t see cooking as 
a job, but as a way of life. Every time I go 
into both places I see passion, creativity, 
professionalism and an avant-garde 
approach. They are four very important 
characteristics that I have always taken 
with me and applied, not just in my school 
but also in my life. 

Your time at MIT and Barcelona Cooking 
has firmly established you as a tutor over 
the last seven years. What main things 
have you learnt in this time? 
I have always dreamt of having my 
own school, but while in the process of 

stay up to date so you can see what  
the latest trends are from day to day. 

As an instructor / tutor, what skills do you 
most value in your students?
The curiosity of my students is what  
I value the most, their hunger to learn, 
because that’s what makes creative 
people develop to their full potential.  
If someone thinks they know it all, 
then they have no chance. It’s all about 
constant development. 
 
Which products in the Chocovic range 
stand out most for you when preparing 
your recipes? 
I love using Tobado 64.5 % chocolate in 
my desserts because it has a very well 
balanced sweetness, which characterizes 
my desserts, and this dark chocolate is 
perfect for achieving this. The Ocumare, 
made with Venezuelan cocoa, is what I use 
in my dark chocolate tartlet. And the Opal 
white chocolate, its creaminess and milky 
flavour is perfect for my cheesecake and 
several other recipes. 
 
One of your goals is to write a recipe 
book. Are you working on one already?
I’ve been working on it for a while; it will 
still take some time, but good things come 
to those who wait. I want to do it all myself 
- the book design and the photos, like I do 
on my Instagram; I want it to be something 
really special and not go unnoticed. 

fulfilling my dream, it was very enjoyable 
collaborating with Marga and Titina at MIT; 
with them, I learnt that modern cooking 
isn’t everything, and traditional, authentic 
cuisine will always have a place in the 
best schools. At Barcelona Cooking, my 
bosses, Cándido and Emma, were fantastic 
because from the very first day, they gave 
me the freedom to pursue my own style of 
cooking and my own way of working with 
the students. They had confidence in me 
from the word go, and that’s something I 
will always be grateful for. They made me 
see how important it is to be authentic and 
have our own true core, so you can really 
transmit who you truly are. If you manage 
to achieve this, it’s because we cook from 
our mind and our soul, and our hands 
simply carry out the task.

What were your first ever creations? 
The first three recipes I ever learnt 
were desserts; I can remember the 
people who taught me them perfectly. 
My grandmother’s flan. Lemon pie (my 
favourite) which my sister taught me how 
to make. My aunt's ricotta cake.

Sweet or savoury?  
What do you most enjoy making? 
I have mixed feelings about this, because 
I really enjoy both. But I have discovered 
that with sweet things, I can completely 
disconnect and I feel like I’m in another 
world. It brings me real peace. 

You have a community of more than 8,000 
followers on Instagram. What role has 
social media played in your career path in 
the world of patisserie?
Social networks are a great help these 
days, because they not only let you 
demonstrate and share your work with 
lots of people, but I have also managed to 
connect with incredible product brands, 
chefs and pastry chefs from all over the 
world; it's great to be able to comment on 
and share recipes with them. I also feel 
that they’re very important for helping you 

Trained at the Hofmann School of Hospitality and specialising  
at the Espai Sucre academy, Roselyn Costantino sees cooking  
as a way of life that requires passion, creativity, professionalism  
and an avant-garde approach. After giving classes at various 
schools in Barcelona, she is now taking the next step: opening  
her own cookery school.



61

SERGI VELA

SE
R

G
I V

EL
A

 
Our ambassador opens 
The Lab by Sergi Vela,  
a creative space dedicat-
ed to experimenting  
and training.

PRESENTS

THE LAB
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What would you say is the best  
advantage of artisan craftsmanship 
over industrial production?
Mainly the quality of the raw materials; 
also, craftsmen and women can play 
around with ingredients, making the 
most of the seasons for each product, 
and ultimately personalise the products 
for our customers; I believe that 
industrial production is a long way off 
being able to achieve all of that.

What are you working on 
at the moment in The Lab?
Before the high season starts, when I 
won’t even have time to drink a coffee, I am 
focusing on creating chocolate sculptures - 
specifically there are two different projects. 
The first, which is already finished and 
called Protect Planet Earth, is a horizontal, 
colourful sculpture, and the other project 
is in a more traditional style - I want 

to represent France, our neighbouring 
country, with a white Gallic rooster and 
various other elements. I was inspired by  
a rooster made by Antonio Escribà in 1967.

How does Chocovic chocolate  
complement your philosophy?
Chocovic has been with me since the very 
first time I entered a workshop at just  
17 years of age, as it was used a lot in the 
bakery where I worked. It is a very popular 
brand that is well known and has been 
used forever in many workshops in the 
country, due to its good balance and the 
quality of its chocolates and derivatives,  
the charm of its marketing and the 
expertise of its technicians. Chocovic was 
also the first brand to give me my big break 
when I was a completely unknown chef, 
and they asked me to do demonstrations 
for professionals; so for this reason 
Chocovic is always very close to my heart.

When and how did you come up  
withthe idea of creating The Lab? 
I decided to set up The Lab as I needed my 
own personal space to be able to prepare 
my demonstrations, courses and also for 
research and development.

The Lab is a very evocative, inspiring 
name. From a creative point of view, what 
does it mean to you to have your own 
personal space for experimenting and 
creating? 
It means I have total freedom - if I am 
inspired and I want to work until three in 
the morning, I can do so and I don’t have 
to explain myself to anyone.

You have been a dedicated teacher for 
over 15 years. What kind of courses and 
activities might we find in The Lab? 
The training we offer at The Lab is very 
high quality at a very competitive price. 
We’re also trying to differentiate our-
selves from our competitors by looking at 
things such as pizza or artistic chocolate, 
which are maybe not so widely seen in 
this country.

Aside from the courses that you offer, 
will you be collaborating with other chefs 
and professors? Can you give us any 
names of people you’ll be collaborating 
with in future?
I think there are some truly specialist 
friends of mine who would like to collab-
orate with us at The Lab, such as Lluís 
Costa in pastry, Luigi Domenico in pizza, 
Carles Soler in ice cream, or Jordi Sem-
pere in traditional patisserie.

We can see that The Lab has some of the 
latest technology. What role do you think 
technology plays in patisserie today?
To be involved at the highest level, it is 
essential to use the latest technology and 
the latest products; this is something we 
are very aware of and really enjoy.

In your creation process, are you more of 
a “trial-and-error” person, or do you like 
to think something through several times 
over before carrying it out?
A bit of both. I don’t know if that's much 
of an answer, but it’s true - it depends 
on what I’m working on. If I’m making a 
chocolate sculpture, I like to think over the 
idea very carefully and think about how to 
construct it properly, as well as studying 
the colour. In terms of gastronomy, I try 
out lots of different things until I achieve 
what I had in mind.

"Protect Planet Earth". "Le coq".

Sergi Vela has just embarked on his most personal project yet. 
His school-cum-laboratory, The Lab, has opened its doors in 
Barcelona, with the aim of becoming one of the top spaces for 
creation and training in the whole patisserie and chocolate 
making industry.

“To play in the premier league of patisserie, you have  
to have the latest technology and the best products.”
SERGI VELA
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We talk to Christos Lambrou 
and Nikos Karaflos, pastry 
chefs at Ledra Foods, one  
of the largest distributors of 
patisserie products in Greece.
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Christos began his professional career 
in Arxontiko Catering & Pastry Shop,  
at just 14 years of age. He knew right 
from the start that his life would be 
linked to cookery, and he dedicated 
himself to it fully. 
 
He specialised in patisserie at The School 
of Tourism Professions Anavyssos. While 
he was completing his studies, he 
worked in various bakeries, catering 
companies and luxury hotels, such as the 
St. George Lycabettus and Astir Palace 
Resort, moving on to join the Ledra 
Company (www.ledrafoods.gr) in 1998 
as an Executive Pastry Chef, Technical 
Consultant and Trainer.
 
Throughout this time, Christos 
trained and worked with several of 
the most famous pastry chefs and has 
travelled all over the world, attending 
and running courses, seminars and 
demonstrations, experimenting with 
the world of sweet food. 
 
He attended many seminars at the 
CHOCOLATE ACADEMYTM Barcelona, 
for ice cream courses at the Gelato 
University Carpigianni, and specialist 
product courses at Giuso Italy. He 
also specialised in American baking 
(doughnuts, muffins, cakes and 
bars) at Dawn Foods Training Center 
in the United Kingdom and has 

received technical training on natural 
ingredients, ingredient systems and 
integrated solutions for the food 
and drinks industry at the Dohler 
Training Center.

Since 2006, he has been an active 
member of the Athens Chefs Club  
and the Greek Chefs Federation. 

Today, Christos Lambrou uses  
the knowledge and experience he has 
acquired over the years to create new 
recipes, provide technical consultancy 
and marketing services, and to 
give seminars and demonstrations 
to professionals on a national and 
international level.

Nikos studied at the Greek State School, 
where he was equipped with a solid 
foundations in patisserie. With 23 years 
of experience in bakeries, restaurants 
and hotels, his creative ability converts 
his in-depth knowledge of patisserie 
techniques into unique desserts. 

As a pastry chef at Ledra, his aim is  
to create new recipes using the best 
raw materials and combining tradition 
with current trends. He gives training 
courses and believes that you never stop 
learning, and that knowledge should 
always be shared. He believes he will 
always be a student.

Why did you decide to dedicate 
your life to patisserie? 
Christos Lambrou: I started working  
in bakeries at a very young age, without any 
knowledge or experience. Later, I decided 
to enrol in a patisserie school so I could 
learn more about the industry and become 
a qualified pastry chef. I was always a 
perfectionist in my work and always wanted 
to do things well. Later, patisserie became 
not just my job, but my biggest hobby.
Nikos Karaflos: I was very young when  
I decided to become a pastry chef. I can’t 
remember why, but I know it was the  
only thing I really wanted.

How has your home country  
influenced your creations?
C.L. Greek culture and traditions have 
a huge influence on my life and my 
creativity. Greece has been blessed with 

a real mixture of cultures and tastes, 
which makes it a never-ending source 
of inspiration.
N.K. Ancient Greek philosophies about 
food, in terms of moderation, respect, 
fairness and friendship have influenced me 
significantly, first of all as a human being. 
As a chef, I always try to incorporate Greek 
philosophy and ingredients from Greece 
itself in every recipe.

How would you define your style? 
C.L. I prefer a minimalist style  
with intense flavours and clean lines  
and shapes.
N.K. Same here! Creative and 
constantly evolving.

What’s your favourite ingredient?
C.L. Chocolate.
N.K. Cocoa.

And now for our test: 
Desserts, cakes or ice cream?
C.L. All three, together. You can’t  
choose which one of your children you  
love the most!
N.K. Patisserie

Dark chocolate or milk chocolate?
C.L. 66 % or more and white chocolate.
N.K. 75 %.

Honey or sugar?
C.L. Honey.
N.K. Honey.

Cooking or eating?
C.L. Eating.
N.K. Both.

Ledra Foods has been the exclusive distributor of Chocovic 
in Greece since 1995. Its sales team, together with managers 
Christos Lambrou and Nikos Karaflos, have been in charge  
of getting our brand recognised on the Greek market.

With a strong portfolio of top quality brands, Ledra  
has built an established network throughout the whole  
of Greece, which serves over 2,000 bakers and pastry  
chefs with excellent products and great technical support.
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a creation by Sergi Vela

almond sponge cake 
Egg white
Sugar
“TPT” - Equal parts almond flour  
and icing sugar
Flour
Kefir
Coconut milk

— Beat the egg white together with the sugar.
— Mix together the TPT and flour.
— Double the mixture.
— Add the Kefir and coconut milk and roll out into a 27x45 cm tin.
— Bake at 180 °C for 15 minutes.

finishing touch
— Place a layer of mousse in the base of the mould.
— Carefully whisk the interior cream until it becomes foamy  

and distribute in lines using a piping bag.
— Sprinkle the almond biscuit with the almond crunch.
— Once frozen, turn it over and glaze with the white glaze.
— Put back in the freezer and dip in the crunchy  

white glaze.
— Decorate with the emulsified almond praline.
— Place a chocolate disc and an almond on top.

600 g
250 g 
400 g 

110 g 
120 g 
60 g

white chocolate mousse
WHITE CHOCOLATE OPAL 30.3 %
Semi-whipped cream, 35% fat

— Melt the chocolate at 40 °C.
— Add the semi-whipped cream, 35 %.

500 g
1,280 g

crunchy almond praline 
WHITE CHOCOLATE OPAL 30.3 % 
CHOCOVIC ALMOND PRALINE 50 %
Crushed biscuit
Chopped almonds

— Melt the white chocolate at 40 °C.
— Add all of the ingredients together.
— Set to one side.

300 g
300 g
90 g
75 g

almond praline emulsion 
Cream, 35 %
Bergamont orange peel
Vanilla pod
CHOCOVIC ALMOND PRALINE 50 %

— Boil the cream, zest and vanilla together, then pour 
over the almond praline.

— Create an emulsion and chill in the fridge.

270 g
1
1
400 g

crunchy white glaze
WHITE CHOCOLATE OPAL 30.3 %
Grape seed oil
Chopped almonds

— Melt the white chocolate at 40 °C.
— Add the oil and almonds and use at 34 °C.

1,000 g
120 g
250 g

white almond glaze 
Sugar
Glucose
Water
Sweetened condensed milk
Gelatine leaf
Water
WHITE CHOCOLATE OPAL 30.3 %
CHOCOVIC COCOA BUTTER
Almond oil extract
White colouring
Olive oil
Clear gel

— Boil the water and sugar together for 1 minute.
— Add the condensed milk and leaf gelatine.
— Pour the cocoa butter over the chocolate coating, colour and remove.
— Create a good emulsion and incorporate the olive oil and clear gel.
— Store chilled and use at 38 °C over frozen desserts.

300 g
300 g
150 g
200 g
22.4 g
150 g
280 g
40 g
1.5 g
TBSP 
20 g
80 g

68

interior cream 
Condensed milk
WHITE CHOCOLATE OPAL 30.3 %
Cream 35 %
Galotiri (Greek cheese with a light texture)
Almond oil extract

— Heat up the milk and white chocolate.
— Add the cream, cheese and extract.
— Mix with a hand whisk until it forms an emulsion.
— Leave to chill overnight in the fridge, then carefully beat until it forms  

a foam, and distribute in lines using a piping bag.

90 g 
270 g
455 g
80 g
1 g
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Very few things are able  
toenvelope us so fully and 
transport us to warmth of 
home like the smell of a cake 
baking in the oven. Go and 
preheat the oven, because here 
come three irresistible recipes 
from three great pastry chefs. 



73

a creation by Lluís Costa

TIRAMISU
CROISSANT

A CLASSIC BY VALLFLORIDA XOCOLATERS
From the creators of the Best Artisan Croissant in Spain 
2015, comes this spectacular version of a tiramisu in the 

form of a croissant, with a mascarpone filling, coffee  
glaze and dusted with cocoa powder.

best
 c

ro
issant 2015

72
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chocolate croissant 
Strong flour
Salt
Honey
Sugar
Yeast 
Milk
Water
Sourdough
Hazelnut butter 
or normal butter
Sheets of hazelnut butter 
to incorporate into the dough

COCOA POWDER SELECCIÓN 22

— Add all of the ingredients to the mixer, but keep a bit of the water to one 
side because, depending on the moisture in the flour, you may need  
a bit more or less water.

— Knead the dough at a medium speed, then after 10 minutes, increase  
the speed.

— When the dough has a good gluten webbing, remove it from the mixer.
 — The dough does not need to be kneaded for more than 15 minutes, as if 

the gluten is kneaded too much, it will lose its structure. It behaves a bit 
like cream - if you beat it too much then it splits, and gluten is the same; 
if you knead it too much then you will lose product quality.

— Once removed from the mixer, quickly roll out into a 60x40 tin, 
ensuring it is spread fully and evenly across the tin; the dough should be 
homogeneous, with no places where it is very thin or very thick.

— Put the dough in the freezer so that it loses the toughness it gained 
during kneading.

— Chill until it reaches a temperature of approximately 3 or 4 degrees; this 
means that the dough can be worked without worrying that the fat will 
escape when it comes to folding.

— Different types of folds can be used. The most perfect way is with 3 
single folds, or one single and one double. Between each fold, leave 
it to chill in the fridge for 20 minutes - this time period will depend 
on the type of fold that we use on our dough. If you do a single and 
a double, or a single and a triple, then you can do these immediately 
without leaving it to rest.

— Once the dough has been chilled with its completed folds, roll it out  
to a thickness of between 3.5 and 4 millimetres.

— Cut out the croissants to a size of approximately 8x28 cm.
— Leave in a tin covered with cling film in order to control the moisture 

level and place in the fridge to ensure the dough stays chilled.
— It is very important that the dough always remains well chilled,  

otherwise the croissants may burst in the oven.
— Shape the croissants with the bar of chocolate and leave to  

chill in the fridge for 10 hours before fermenting; this gives it the 
maximum opportunity to rest.

— Coat the croissant with a spray gun before and after 
fermentation.

— 27 °C fermentation and 80 % moisture for 3 hours.
— Bake at 175 °C for approximately 20 minutes with oven closed.
— Sprinkle some cocoa powder

finishing touches

1,425 g 
30 g
50 g
180 g
30 g
350 g
375 g
175 g
245 g

850 g

74
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a creation by Roselyn Costantino

BROWNIE 
TRIO

brownie

chocolate decoration 

DARK CHOCOLATE COUVERTURE 
TOBADO 64.5 % 
Sugar
Eggs
Unsalted butter
Almond flour
Allspice
Vanilla 
* Nuts optional

DARK CHOCOLATE COUVERTURE 
TOBADO 64.5 % 
Each chocolate in its box has 
its own heat curve. Check first.

— Put the chocolate in a bowl in the bain-marie. Stir until it reaches  
45-50 °C, then remove from the heat.

— Keep 1/3 (100 g) of the melted chocolate to one side. Add solid chocolate 
to the other 200 g to reduce the temperature to 28-29 °C.

— Add the remaining 100 g of chocolate kept to one side to increase the 
temperature to around 31-32 °C; now it is ready to spread between two 
guitar sheets and create the desired shape.

hazelnut (or almond) and mint ganache 
Whole milk 
Cream
Mint
Gelatine
DARK CHOCOLATE COUVERTURE  
TOBADO 64.5 % 
Almond or hazelnut butter

— Gently melt the chocolate in the microwave, just for a few seconds. 
Bring the milk to the boil and simmer, infusing with the mint. Ensure 
the gelatine is well drained, then add it to the mixture along with the 
almond butter, then pour on top of the chocolate to create an emulsion. 

— Add the cold cream and perfect the emulsion with a hand blender. 
Transfer to a bowl and cover with cling film, leaving it to crystallize  
for 8 hours.

— Melt the chocolate together with the butter in a bain-marie. 
— Mix the eggs, sugar, almond flour, allspice and vanilla together,  

then add the chocolate mixture. 
— Bake in a ring with wax paper for 25 minutes at 175 °C and leave to cool 

outside the oven for 15 minutes; cut to the desired shape.

200 g

180 g 
4
110 g
1 TBSP
1 TBSP
TBSP

300 g

200 g 
400 g 
TBSP
2 leaves 
250 g 

2 TSP 

A TRIPLE TREAT
A collection of delicious brownies inspired 

by flavours bursting with memories and meaning.  
Roselyn Costantino reveals her most personal recipes, 

dedicated to her family.

76
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rose ganache 

salt and truffle oil ganache 

pink powder

Whole milk 
Cream 
Gelatine
DARK CHOCOLATE COUVERTURE 
TOBADO 64.5 % 
Rose or flower water

DARK CHOCOLATE COUVERTURE 
TOBADO 64.5 % 
Cream 
Black truffle oil 
Fleur de sel

Icing sugar 
Edible red dust

— Rose Ganache: Infuse with rose water once emulsified.
— Gently melt the chocolate in the microwave, just for a few seconds. 

Simmer the milk, add the well drained gelatine and tip onto the 
chocolate, creating an emulsion. 

— Add the cold cream and perfect the emulsion with a hand blender. 
Transfer to a bowl and cover with cling film, leaving it to crystallize  
for 8 hours.

— Use a spiral shaped mould.
— Heat up the cream and pour over the emulsified chocolate. When 

everything has been well mixed together, add the oil and a pinch of salt 
and put in the mould.

— Freeze and demould. Place on top of the brownie.

— Mix both ingredients together until it makes a pink powder. 
— Sift over the Rose Brownie.

200 g 

300 g 
1 TBS
1 pinch

200 g 
400 g 
2 leaves 
250 g 

3 TBS

50 g



80 81

TRAVEL CAKE  
(gluten free)

cocoa sponge

orange compote 

finishing touch

Egg whites
Brown sugar
Salt
Yolks
Brown sugar
Starch
“SELECCIÓN 22” COCOA POWDER
Cream
DARK CHOCOLATE COUVERTURE  
ORIGEN OCUMARE 71.1 %

200 g 
100 g 
1 g 
120 g 
40 g 
35 g 
40 g 
60 g 
40 g 

300 g 
160 g 
50 g 
75 g 
6.5 ml
30 ml
10 ml

Orange
Sugar
Passion fruit purée
Glucose
Pectin
Water
Lime juice

— Beat together the egg whites and sugar.
— Then blanch the yolks with the second sugar and the salt.
— Make a ganache with the cream and the dark Ocumare chocolate.
— Sift the cocoa and starch.
— Mix together half the egg whites with the solid ingredients and yolks.
— Once well mixed, add half the egg whites and the ganache.
— Put 50 g into each pot and bake at 160 °C for 26 minutes.

— Blanch the orange 8 times, changing the water each time.
— Make a conventional jam at 105 °C.
— Finally, add the lime and the passion fruit purée.
— Blitz with the hand blender and pipe into place.

— Once the sponge is baked, fill the centre with orange compote.

a creation by Sergi Vela

A SWEET SOUVENIR
Sophisticated travel cakes. Sergi Vela presents his latest 

creation: a light, gluten-free sponge made from Ocumare 
71.1 % chocolate and with a heart of orange compote. 

gluten fre
e

gl

uten free
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BUON NATALE
Aromatic, flavoursome, spongy... Lluís Costa reveals  

his recipe for this great Italian patisserie classic, made 
with sourdough and more than 20 hours of fermentation 

to achieve an unparalleled flavour and texture.

first mixture 
Sugar 
Water at 30ºC make a syrup 
with the sugar
Sourdough yeast starter
Egg yolks
Very strong flour 

— Put all of the ingredients in the mixer to generate the gluten.
— Then, a little bit at a time, add the yolks, water and finally  

the butter and salt. 

1.750 g 
1,000 g 

2,000 g 
1,250 g
4,000 g 

Egg yolks
Water at 28 °C
Butter

— Finish the mixture at 260 °C.
— It is very important that the mixture is homogeneous, smooth 

and shiny.
— Leave in a bowl greased with butter so that it can develop much better 

in the fridge.
— Fold the dough a few times so that it ferments well.
— Once it has tripled in volume over 12-14 hours, continue with  

the second mixture.

1,000 g 
500 g 
2,500 g 

second mixture 
Strong flour 
Sugar, in three batches
Inverted sugar syrup or honey
Egg yolks
Orange paste made from processed 
candied orange
Butter
Salt
MILK CHOCOLATE COUVERTURE 
SANKUAL 34.9 %
“SELECCIÓN 22” COCOA POWDER

— Mix the flour together with the previous mixture for a minimum of 5 
minutes in order to generate the gluten.

— It is very important to add the salt at the same time as the butter, but 
never the orange paste at the same time as this can split the mixture.

— Mix well and at the final stage, add the chocolate.
— Leave to cool for 1 hour all together.
— Once this hour has passed, weigh out 750 grams of panettone and 

make into a ball shape. Leave to rest in wooden containers for 30 
minutes. 

— Shape the pieces and put them into the moulds.
— Ferment for 7 hours. Once fermented, put the glaze and sugar on 

top. 
— Bake at 150 °C for 40 minutes until the interior reaches 92 °C. 
— Pierce the panettone once it has come out of the oven and turn 

upside down until it has cooled.

1,500 g
450 g  
150 g 
750 g 
200 g 

750 g 
120 g 
8,000 g 

50 g 

cocoa glaze
Almond flour 
Powdered sugar  
Egg white  
Starch
Salt 
“SELECCIÓN 22” COCOA POWDER 

— Mix all of the ingredients together and leave to chill in the fridge for one 
day to ensure it is well hydrated.

1,500 g
600 g 
725 g 
60 g 
4 g 
30 g 

a creation by Lluís Costa

CHOCOLATE
PANETTONE

82
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When two talents come 
together, they become 
more than just the sum of their 
parts. Under this premise, 
the idea of Pairings was born: 
a meeting between chefs 
and artists from different 
disciplines with the aim  
of inspiring creativity. 
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Coinciding with the set-up of the 
exhibition El objeto de la memoria 
(“The Object of Memory”), 
presented at the IAACC Pablo 
Serrano in Zaragoza, Vicente García 
Plana suggested to Raúl Bernal that 
he could find inspiration in one  
of the 30,000 or more objects that 
made up the artistic body of the 
exhibition: an industrial part made 
of iron, which Vicente had given  
a new lease of life by transforming 
it into the face of a clown.

Our ambassador took up the 
challenge and transformed this 
smiling face made of metal into an 
exquisite turrón (nougat) with an 
intense flavour and touches of fruit. 
Obtaining a flavour which reflects 
the soul of the piece was his main 
obsession throughout the entire 
working process.

With this aim, Raúl chose the 
Kendarit 60 % dark chocolate as the 
main ingredient due to its intense 
flavour, and the fact that it married 
perfectly with the cherry. And as no 
clown can go without a red nose,  

he added little cherry syrup fruit 
gums to add a fun, fresh touch to  
the creation.

At Vicente’s home workshop, 
surrounded by thousands of objects 
just waiting to be turned into works 
of art, we talk to them about their 
careers, their inspiration, their 
creative processes... and, finally, we 
discover “Charlie Rivel”, the smiling 
nougat clown born from this pairing 
of two great talents, Raúl Bernal 
and Vicente García Plana. 

See the full video here:

For our first pairing, we’ve brought together pastry chef Raúl 
Bernal, a Chocovic ambassador, and the artist Vicente García 
Plana. The thing that unites them both is their artistic instinct 
and a love for their home town, Huesca. The two of them  
have accepted the challenge of joining their talents to create  
a unique, exclusive chocolate.

RAÚL BERNAL
AND VICENTE  
GARCÍA PLANA
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a creation by Raúl Bernal

NOUGAT
CHARLIE RIVEL

cherry fruit paste 

kendarit anise ganache 

milk paint 

black paint

other

Kirsch Griottines
Cherry purée
Apple pectin
Sugar
Sugar
Glucose
Inverted sugar syrup
50% citric acid solution

100 g
500 g 
8.5 g 
40 g 
380 g 
95 g 
60 g 
5 g 

15 g 
275 g 
34 g 
20 g 
35 g 
0.7 g 
525 g 

50 g 

15 g 
25 g 

300 g 

200 g 

300 g 

200 g 
4 g 

Star anise
UHT cream, 35 % fat
Inverted sugar syrup
Glucose
Sorbitol
Salt
DARK CHOCOLATE COUVERTURE 
SELVATICAS, KENDARIT 60 %
MILK CHOCOLATE COUVERTURE 
SELECCIÓN JADE 38.8 %
CHOCOVIC COCOA BUTTER
Butter

MILK CHOCOLATE COUVERTURE  
SELECCION JADE 38.8 %
CHOCOVIC COCOA BUTTER

DARK CHOCOLATE COUVERTURE 
SELECCIÓN MARAGDA 70 %
CHOCOVIC COCOA BUTTER
Fat-soluble black colouring

Water-soluble orange colouring
Water-soluble yellow colouring
DARK CHOCOLATE COUVERTURE  
TOBADO 64.5 %
(Lined nougat turrón)

— Heat up the cream and infuse with anise for 3 minutes.
— Strain, adjust the liquid level and add the sugars.
— Melt the chocolate and cocoa butter separately, then mix (40 °C).
— Add part of the liquid to the chocolate and create an emulsion.
— Add the rest of the liquid and the butter, together with the salt.
— Perfect the emulsion.
— Cool the ganache to 29 °C.

— Melt separately and mix.
— Temper at 31 °C and pipe over the nougat turrón.

— Melt separately and mix.
— Add the colouring and mix with a blender.
— Temper at 31 °C and pipe over the nougat turrón.

black coating
300 g 

200 g 
4 g 

DARK CHOCOLATE COUVERTURE  
SELECCIÓN MARAGDA 70 %
CHOCOVIC COCOA BUTTER
Fat-soluble black colouring

— Line the mould with tempered Tobado chocolate.
— Add the Kendarit ganache.
— Add a few dollops of cherry fruit paste.
— Cover with cling film and leave to crystallize.
— Close the nougat turrón with Tobado chocolate paint.
— Remove from the mould.
— Pipe the turrón with the black paint.
— Reduce the piping pressure and coat with the milk paint.
— Create shadows using an airbrush, alternating between yellow  

and orange food colouring.

— Heat the cherry purée to 40 °C.
— Add the pectin, mixed with the first dose of sugar.
— Little by little, incorporate the rest of the sugar.
— Add the griottines.
— Bake at 107 °C and add the citric acid solution.
— Insert into a chocolate frame on baking parchment on top  

of a marble worktop.
— Cover with cling film and leave to cool.
— Cut into chunks.

A CHOCOLATE SMILE
A fun, original nougat “turrón” born from the fusion 
of two creative talents. Raúl Bernal’s recipe combines 

the intensity of Kendarit 60 % dark chocolate  
and the freshness of the cherry syrup fruit gums.  

Sure to bring a smile to your face.
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Some of the most famous 
pastry chefs in recent times 
have passed through the 
classrooms at the “Escuela  
de Pastelería del Gremi de 
Barcelona” patisserie school.

Chocovic, a historic partner 
with this prestigious 
institution, takes a trip to the 
school to talk to its director, 
Olivier Fernández, and to get  
to know one of its most 
promising students, Lluïsa 
Estrada. Come along with us!

E
P

G
B
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Over 45 years training  
the best pastry chefs. OF TALENT
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“The school helps to bring 
international recognition to Catalan 
patisserie, especially its creativity 
and professionalism.”
OLIVIER FERNÁNDEZ

The “Escuela de Pastelería del Gremi  
de Barcelona” is one of the top training 
centres for our industry. There are many 
distinguished names from the world of 
gastronomy, past and present, who have 
passed through its classrooms over its 
history of more than four decades. 

The institution, which is about to 
celebrate its 46th birthday, takes 
around 550 students every year, has 
about a hundred teachers and offers 
a continuous, three-year training 
programme, Masters courses (two 
in Barcelona, one in Peru and one in 
Mexico) and the Specialist Technician 
course (TGS), which is possibly its most 
difficult but most motivating course. 
The TGS practically includes two 
courses in one, explains the school's 
director, Olivier Fernández. “The first is 
a research dissertation surrounding the 
development and understanding of a 
specific product (agreed by the tutoring 

team and the student), and the second is 
the development of a final project, which 
is presented and then evaluated on the 
final day in front of an examination panel 
with a renowned reputation.”

The centre is characterised by 
providing global training and an 
international presence, “which helps 
us to bring recognition to Catalan 
patisserie, especially its creativity and 
professionalism,” says Fernández.  
This is partly thanks to partnerships with 
the Culinary Institute of America (NYC) 
and the UPAEP (Puebla, Mexico), who 
collaborate very actively in student and 
teacher exchange programmes, as well as 
with the Basque Culinary Centre (Spain), 
the Universidad del Pacifico (Peru), the 
IGES (Qeretaro, Mexico) and the Culinary 
Arts Institute (Tijuana, Mexico). 

As well as its quality as a school, EPGB 
is also well known for its initiatives 

such as the Masters in Chocolate, 
which lasts for three weeks and 
only has 18 spaces available, and 
the competition for the Best Artisan 
Butter Croissant in Spain. These 
are activities which generate trade, 
shake up the industry and encourage 
professionals to continue broadening 
their knowledge.

Chocovic is one of the EPGB's most 
important and historic patrons. “It was 
already there when we were studying, 
and this creates not just a professional 
link, but also an emotional connection,” 
says Olivier Fernández, adding that 
“Chocovic helps us in our day-to-day 
running with students, and especially 
with associations and teaching staff. Not 
to mention the fact that over time, it 
has proved itself to be a brand that can 
adapt to changes and improve where 
necessary. That’s something that we 
really value and definitely motivates us.”
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Lluïsa Estrada learnt the basics of 
patisserie at the “Escuela Joviat de 
Manresa”, but it was at the “Escuela  
de Pastelería de Barcelona” (EPGB) 
where she delved deeper into the 
trade and in 2018 she stood out as one 
of their top students, being awarded 
three prizes for her impressive work 
in the final showcase presented in her 
fourth year: Best Showcase of Group 
B, Best Chocolate Decoration and Best 
Semifreddo. An outstanding track record 
during training, which culminated in her 
joining Natcha, one of the most 
iconic bakeries in the city of Barcelona. 

For this young Catalan chef, just  
22 years old, “patisserie is an art form;  
I love the variety of things you can do 
with it, from a dessert on a plate to a full 
chocolate sculpture. I find it fascinating 
to be able to create and for other people 
to enjoy my creations.” She also says 
that she has a tendency to lean towards 
less sweet recipes, and that it’s sad there 
are fewer and fewer artisan patisseries 
left. “However, I think they will always 
have their place and will continue to 
have an audience.”

With regards to women being in 
a minority in patisserie workshops, 
despite them being in the majority in 
training schools, Estrada admits that she 
cannot understand it, because “most of 
the girls that I studied with have gone on 
to work in the profession; some wanted 
to follow a different path, but I don’t 
think anyone did so because of a lack of 
demand for work.” I also think that these 
days there is more of a female presence 
in workshops than there was a few years 

ago, “for example, at Natcha, in recent 
years, the number of female pastry chefs 
has increased to the point where there 
are the same number of women as men.”

Her creations are simple and clean, 
she doesn’t like to “add lots of flavours 
and textures, I prefer all the layers 
to be noticeable, and in particular to 
ensure that the flavour or flavours are 
completely recognisable.”

But what are her plans for the future?  
At the moment she doesn’t have any 
plans or aspirations to open her own 
business - she is purely dreaming of 
“learning a lot, gaining more experience 
to grow professionally and to become a 
better pastry chef.”

In this creation, Estrada has created a 
new version of the glass that she created 
for her final showcase in her fourth year 
at EPGB, inspired by Zen Buddhism, 
specifically by the way the samurais 
helped to ensure that this way of life was 
not lost. “I took the recipe and decided 
to turn it into the shape of a gold bullion, 
changing some of the processes and 
textures. I chose two flavours that work 
very well together, dark chocolate and 
cherry,” she explains. 

The dessert is made up of a large  
layer of mousse and a chocolate crème “to 
make it smoother and make the crunchy 
elements less predominant.” As she didn’t 
want the flavour to be too intense, Estrada 
opted for the Chocovic Tobada chocolate, 
“as well as adding a milk chocolate 
coating like Jade. This is one of the 
variations I made based on the original.”

The young pastry chef, a former student of EPGB, 
presents a gourmand version of a glass that she made 
during her studies, inspired by Zen Buddhism. 

LLUÏSA ESTRADA:  
A STAR OF 
THE FUTURE
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Do you know where you  
can enjoy some of the best  
creations made using 
Chocovic chocolate?

Follow our guided tour 
through three top pastries 
where our chocolate plays  
a key role.
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Pastel Rambla

Over 110 years bringing 
sweetness to Barcelona 
and the world

The name Escribà  
has been closely linked with 
Barcelona’s gastronomy scene 
since the beginning of the  
20th century. Antoni Escribà  
i Serra, known by the nicknames  
“Mozart” and “The Chocolate 
Magician”, gave a real boost to 
Pastisseria Escribà, previously 
Forn Serra, founded in July 
1906 at Gran Vía 546 in 
Barcelona, transforming it into 
a real institution within the 
world of chocolate with his 
spectacular creations.

Today, Christian Escribà is 
leading the fourth generation  
of the Escribà family. Thanks 
to his cross-disciplinary and 
comprehensive creative vision, 
he has successfully created 
his own sweet universe where 
you will find edible walls, 
exploding cakes, caramel rings, 
impossible wedding cakes  
and even flying cakes. 
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WHERE TO FIND IT Pastelería Escribà  
is located on La Rambla de las Flores 88, 
in the Antigua Casa Figueras, built in 
1820 and considered a real architectural 
monument in Barcelona. The place is filled 
with ornaments and details created by 
some of the major modernist craftsmen  
and women in Europe, a legacy which 
Escribà wanted to preserve for the 
enjoyment of everyone who visits the shop.

BARCELONA

WHAT TO TRY The Pastel Rambla (Rambla cake) is an exclusive creation by Escribà and dates 
back to 1986, when Pastelería Escribà was set up on las Ramblas. It’s a cake with a chocolate 
sponge base and orange marmalade, which combines perfectly with the truffle and the Maragda 
70 % dark chocolate coating. This cake pays homage to La Rambla, the real gem of Barcelona.
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The new temple 
for chocolate 
by Raúl Bernal 

A few months ago, the range of patisserie on offer in 
Huesca gained a new, very valuable addition: , 
the brand-new chocolatier headed up by Raúl Bernal. 
Our ambassador, a member of the 21 Brix association, 
has made one of his biggest dreams a reality by 
opening his first patisserie establishment 
in the city where he was born.

As well as his deeply personal chocolate figures which 
have been around the world, at  you can also 
find other delicious creations such as rosemary truffles, 
pistachio parcels, oat cookies, wafer stones or an anise 
bar with figs, not forgetting the original chocolate 
torreznos and individual Sachertortes - too tempting!

HUESCA
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WHERE TO FIND IT
  It is located on  

La Calle Alcalde Emilio Miravé 
14, Huesca. A clear, modern 
space with a functional 
touch, where you can enjoy 
a coffee, a good pastry and 
even savoury items, as well 
as tasting some of the best 
chocolate. A well thought-
out place designed to offer 
the best possible customer 
experience.

WHAT TO TRY
Las Paquitas. This is what they call the dragees of chocolate  
at , a very chocolatey, long-lasting product  
designed for sharing. You can find them in lots of different 
flavours. We recommend the pistachio ones with white 
chocolate, yoghurt and green matcha tea.
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WHAT TO TRY
If you visit Vallflorida Xocolaters, you 
have to try one of their famous croissants, 
created using the winning recipe for 
the Best Artisan Croissant in Spain 
competition. The chocolate version, filled 
with Chocovic's dark chocolate stick and 
Tobado 64.5 % dark chocolate, as well as 
Chocovic cocoa nibs, is a real customer 
favourite, and also one of ours.

Lluís Costa’s 
workshop 
at the foot 
of Montseny

Chocolate  
croissant

Founded in 1983, 
Vallflorida Xocolaters 
is a real benchmark 
in artisan patisserie 
within the Vallès 
region and throughout 
Catalonia. Born from 
a love of classical 
patisserie, Gerard and 
Lluís Costa, sons of the 
founder, were able to 
reinvent Vallflorida's 
identity, developing 
a more avant-garde 
style with chocolate  
as the main ingredient 
in their creations.

Lluís Costa, who began 
working in the family 
business at the age of 
16, is now the creative 
heart and soul of 
Vallflorida Xocolaters. 
His great passion for 
chocolate, coupled 
with an in-depth 
knowledge of pastry 
and confectionery, 
have led to him being 
awarded the prizes  
for Best Artisan 
Croissant in Spain 
2015 and Best Artisan 
Tea Biscuit 2018. 

WHERE TO FIND IT
Vallflorida Xocolaters can be found 
in the municipality of Sant Esteve de 
Palautordera in Barcelona (Carretera  
del Montseny, ��). The establishment, 
which opened in ����, has recently 
renovated the shop floor and display area 
to welcome the regular local customers  
and many visitors who come specifically 
to taste their creations.

ST. ESTEVE DE 
PALAUTORDERA
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CHOCOVIC NEWS

Discover the 
new Chocovic 
website

A new look, a new product search 
function, new recipes... The Chocovic 
website has been completely renovated 
to offer a much more intuitive and 
practical browsing experience for users. 
Some of the main new features include 

new search filters, which allow you to 
search for products by cocoa percentage, 
smoothness or application, as well as to 
select recipes by category or by author. 
Find out more at: 
www.chocovic.com.

In order to make them easier to display 
and sell in bakeries, Chocovic has 
improved the format of its chocolate 
bars for the end user. The new bars 
are available in a 200 g format, with 
transparent packaging that allows you 
to see the product. The items available 
are Maragda (dark chocolate, 70 %), 
Arribas (dark chocolate, 50 %), Jade 

(milk chocolate, 38.8 %) and 
Opal (white chocolate, 30.3 %). 

More information:

Chocovic 
launches new 
format for 
chocolate bars

A star that adorns the table at Christmas. A game to liven up  
a dinner party. A nougat turrón to sweeten the palate. The new 
CHOCO CHALLENGE by Albert Daví is many things, but above 
all it's a challenge of craftsmen's ingenuity, as well as their 
customers’. The kit includes two silicone moulds developed  
by Silikomart and a recipe book with 7 recipes, which you  
can use to create the necessary pieces to make amazing 3D 
star-shaped puzzles. A guaranteed success in your display 
cabinet. Find out more at: 

Albert Daví tests our 
skills with the CHOCO 
CHALLENGE Star Puzzle
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