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Learn about the actions Chocovic is 
getting involved in to promote the 
sustainable development of chocolate 
production.

What does post-Covid patisserie look 
like? We offer you seven key tips for 
adapting your business to the new 
normal after the pandemic.

Joan Seguí opens the doors of Forn 
Sant Francesc to share the secret of 
his ensaimadas and doblegats.

Innovative flavours, amazing 
textures ... In this issue, as always, 
our ambassadors surprise us with 
new ideas packed with creativity.
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Do you know the origins of the panettone, 
the croissant or the brownie? We invite 
you to travel through the history of the 
most popular preparations.

Discover how to prepare a perfect 
ganache with Lennix, the new 57% dark 
chocolate couverture specially created 
for this type of preparation. 

Get the oven ready. New bakery recipes 
are here to surprise your customers, 
with chocolate playing the leading role. 

Fan of our chocolates? Discover six 
establishments where you can taste 
delicious preparations made with 
Chocovic couvertures and products.

Chocolate and the circus have a 
lot in common. Lluís Costa and 
Tortell Poltrona show us with 
#ChocolatesofHappiness. 102
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As a brand belonging to the Barry Callebaut 
group and environmentally committed, we've set 

ourselves the target of all our chocolate being 100% 
sustainable by 2025.

TARGETING
SUSTAINABILITY

There are many initiatives that 
Chocovic is putting in place as a 
brand belonging to Barry Callebaut to 
promote the sustainable development 
of chocolate production. These actions 
have a far-reaching ecological, social, 
cultural and economic effects and our 
commitment goes beyond the creation 
of a quality product. Our hearts are set 
on promoting the survival and progress 
of cocoa-producing communities. For 
Chocovic, the human component is 
fundamental in every single process, 
from harvesting the cocoa to preparing 
desserts with our products. Our brand 
value also lies in the stories behind 
each gramme of Chocovic cocoa, as 
demonstrated by projects such as the 
Cocoa Horizons Foundation and the 
Forever Chocolate programme.
Premium environmentally friendly 
products

Chocovic's commitment to 
sustainability is reflected in its 
extensive catalogue, which continues 
to grow with new premium products. 
In the catalogue, artisan chefs can find 
a wide variety of couvertures, from 
high-end lines (Origin and Selection) 
to a professional range for all kinds 
of applications, as well as nuts to 
personalise creations with a crunchy 
touch, cocoa powder in different 
colours or fillings with certification 
of sustainable palm oil, also known 
as RSPO, which guarantees that it 
has been produced respecting both 
workers' rights and the planet.

The Coconat range is one of the recent 
products to be launched. Free of palm 
oil and hydrogenated fats, it's made 

up of baking cream, recommended 
as a filling for cakes and pastries, and 
the Moka black couverture, especially 
suitable for couvertures with glossy 
finishes.

Improving the lives of cocoa farmers

This is why Barry Callebaut,
in addition to being a founding member 
of
the World Cocoa Foundation and
the International Cocoa Initiative
(ICI), joined the Cocoa Horizons Foun-
dation launched in 2015,  an indepen-
dent non-profit organisation.

In line with this mission, the foun-
dation has two lines of work. Firstly, 
it trains farmers in good agricultural 
practices and supports them with 
materials and innovative financing 
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Starting in July 2021, we'll be taking a giant 
first leap: all Chocovic products will be made 

with sustainable cocoa.

Lift more than 500,000 cocoa farmers 
out of poverty
As a result of low yields due to poor 
agricultural practices, ageing trees, 
and limited access to inputs such as 
fertilisers and planting materials, the 
average income of cocoa farmers is 
significantly below the World Bank's 
extreme poverty line of $1.90/day. 
Such a low income makes it impossible 
for farmers to invest in their farms or 
hire staff to work the fields. For this 
reason, Barry Callebaut is working, 
among other things, to give farmers 
access to training, financing and 
planting material, as well as to create 
an environment conducive to the 
sustainable replanting of cocoa.

Eradicate child labour from the supply 
chain
Despite investments in education and 
increased school attendance, the cocoa 
industry has failed to structurally eradi-
cate child labour. 
In 2016, together with the International 
Cocoa Initiative, the company piloted 

solutions. Secondly, it works with rural 
communities to increase educational 
opportunities, support child protection, 
empower women and provide clean 
water and basic health services.
The foundation's modus operandi is 
simple and effective. It collects data on 
crops, which it evaluates annually to 
understand the specific needs of each 
farmer. It also develops personalised 
strategic plans that enable farmers to 
improve their quality of life and also 
to measure the impact of the activities 
funded. Cocoa Horizons doesn't stand 
still, it continually improves the way it 
meets its productivity, community and 
environmental commitments.

Sustainable chocolate as the norm by 
2025

To guarantee the future supply of 
cocoa, Barry Callebaut went one step 
further in 2016 and introduced Forever 
Chocolate. This programme's mission is 
to make sustainable chocolate the norm 
and is based on four ambitious goals:

a monitoring system in Côte d'Ivoire 
to track child labour. Plus, for many 
years the company has been promo-
ting school enrolment and attendance, 
helping families obtain birth certificates 
for school-age children and supplying 
the children of cocoa farmers with 
school kits at the beginning of the aca-
demic year. 

Create a positive supply chain for car-
bon and forests
Deforestation is one of the main causes 
of global warming. Since 2009 Barry 
Callebaut has managed to reduce its re-
lative energy use and carbon emissions 
by 20%. The company is also applying 

Our brand value 
also lies in the stories 
behind each gramme 
of Chocovic cocoa.
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locally adapted agroforestry systems 
and practices, whereby cocoa trees are 
integrated with other plantation trees 
to obtain various benefits.

Use 100% sustainable ingredients in all 
products
To feed the world's growing popula-
tion without depleting the planet's 
resources, the sustainable production 
of food products must be expanded. 
So, the goal is to use only sustainable 
ingredients by 2025 (dairy products, 
sugar, palm oil, soy lecithin, hazelnuts, 
vanilla, coconut oil and, of course, 
cocoa). Plus, from July 2021 all Chocovic 
products (couvertures, creams, chocolate 
bars...) will be made with sustainable 
cocoa. 

So far, the plan is progressing well. It's 
going so well that Sustainalytics, which 
evaluates companies for their sustai-
nability efforts, placed Barry Callebaut 
at the top of 180 food companies for its 
strategy in this area.

Talking is building

There are many people who intervene 
along the cocoa value chain. To identify 
key issues and hear different points of 
view, Barry Callebaut regularly enga-
ges with all stakeholders, from far-
ming cooperatives to customers, from 
investors to governments. The purpose 
behind this is to continue providing 
high quality chocolate by following 
processes that respect the environment 
and that work towards the survival 
and improvement of cocoa-producing 
communities.

Creating smiles

In the end, our greatest joy comes from 
provoking smiles with our chocolate. 
Smiles in the end consumer, but also in 
the cocoa communities of West Africa. 
With initiatives like Cocoa Horizons 
and Forever Chocolate, we promote 
early childhood education, empower 
women and enable access to clean 
drinking water in these communities. 

83 farmer groups supply cocoa
under the Cocoa Horizons programmes.
20 new programmes this year.

73,468 farmers signed up to Cocoa 
Horizons. 11,534 are women.

78,546 tons of Cocoa Horizons 
delivered. 42,590 tons in the last season

71,359 farmers were trained in good 
agricultural practices, entrepreneurship 
and education.

560 community professionals were 
formally trained in pruning, care and 
pest treatment.

132 women are in leadership positions 
in the Cocoa Horizons Farmer Groups. 

10,012 members of farmer groups have 
access to productivity packages (advice, 
tools, seed nurseries and finances).

Cocoa Horizons in numbers.

We're happy to think that with each 
bite of chocolate, we're moving towards 
sustainability and leaving a positive 
footprint in ecological, social, cultural 
and economic scenarios.

There's no doubt that the sustainable 
development of chocolate produc-
tion has a positive impact on the final 
product, on the environment and on 
farmers' lives.
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Quality

The consumer, through the creations 
of the pastry chef and chocolatier, 
can be sure that Chocovic chocolate 
is the highest quality, as the brand 
takes as much care in the selection and 
collection of the cocoa beans in their 
place of origin as in the production 
process in Spain.

Trust

We believe the sum of local actions has 
an impact on all stages of chocolate 
production, and consumers can see 
this. We guarantee local sourcing, local 
production and local flavour for local 
artisans.

Satisfaction

With each bite of chocolate, as well 
as enjoying the taste, consumers 
have the satisfaction of knowing that 
they're helping local cocoa growing 
communities in West Africa.

Supporting the Cocoa Horizons Foundation has a knock-on effect on 
the prosperity of local communities by promoting children's education, 
empowering women farmers and giving access to clean water. This 
means that enjoying sustainable chocolate prompts a smile that 
extends all the way along the traceability chain: from the people who 
consume it anywhere on the planet to the local communities in West 
Africa who produce it, plus the intermediaries who play a role in supply 
and preparation. 



11





13

The COVID-19 pandemic has posed an 
overwhelming health and humanitarian 
challenge in all aspects of life. Like 
the rest of society, many professional 
sectors have been affected by the 
immediate consequences of lockdown 
and the strict safety and hygiene 
measures imposed by governments 
and administrations to stop the spread 
of the virus. Among them, the bakery, 
pastry and catering sector has been 
particularly badly hit.

As we move beyond the highest level 
of lockdown, the artisans who have 
managed to keep their businesses 
afloat have had to adapt to a new 
normal that in most cases works 

against them, but one that also offers 
new and interesting opportunities for 
development across the sector. Pastry 
chefs, bakers and chefs have shown 
huge creativity, ingenuity and resilience 
to tackle a situation in which the end is 
still unknown.

Faced with this uncertain and changing 
scenario, expert voices remind us that 
every crisis is an opportunity to learn 
and improve; that this is a good time to 
analyse, reflect, restructure and make 
the changes that we've been putting 
on hold because of the daily turmoil 
of life, like digitisation and opting for 
home delivery.

With the aim of encouraging this 
reflection and helping cake shops 
and bakeries to adapt to the current 
situation, here at Chocovic we've been 
looking closely at how artisans and 
businesses around the world are taking 
on the challenge and responding 
creatively to new market and consumer 
needs. 

How can we  minimise the impact  of the pandemic on 
the pastry and bakery sector and take advantage of the 

new opportunities offered by the market?
After analysing the response of artisans around 

the world, these are  our recommendations.

THE
NEW NORMAL

IN THE
COVID-19 ERA
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Here are some ideas and recommendations 
to help your business successfully tackle
 the new normal.

Customers' buying beha-
viours have changed, so 
you'll need to check what 
changes you should make 
to meet their new require-
ments. People are tending to 
stay home more or not going 
out every day, but they still 
want to treat themselves to 
something sweet. Consider 
patisserie products with a 
longer shelf life, or prepa-
rations that are suitable for 
home delivery. This is also 
a good time to think about 
how to remodel your store 
and what new products or 
services you can offer to your 
customers to generate more 
traffic.

Be creative and help your 
clients with new ideas. 
Families with children need 
to keep them entertained 
and busy so fun, educational 
activities are well received by 
this group. Why not offer
a kit for "assembling"
cakes or for making
Easter eggs at home? Birth-
days will be experienced di-
fferently this year, but people 
still want them to be special 
moments. Online parties at 
home are on the rise, so ma-
ybe you could offer a "shared 
cake" delivered to different 
homes at the same time?

—
Since lockdown, the broadcast of live 
videos through social networks has 
increased. Our ambassador Nandu 
Jubany went online every day to inspire 
people to cook and bake at home.

A clean environment for 
both your clients and team 
members is now your num-
ber one priority. Follow the 
recommendations issued by 
the health authorities and the 
WHO: require your custo-
mers and employees to use a 
face mask, discourage them 
from touching the products 
with their hands, use tongs 
and hygiene gloves, and 
clean and disinfect shared 
items and surfaces several 
times a day following a cle-
aning schedule. Make social 
distancing easy by guaran-
teeing a metre and a half of 
separation between custo-
mers, separating entry and 
exit flows and encourage the 
use of contactless payment 
by card or mobile.

Now more than ever you 
need greater visibility to 
reach more customers. Take 
advantage of all the resources 
that the online world offers 
you to communicate with 
them: your store's website, 
social media, Google My 
Business, email and so on. 
Not forgetting platforms like 
www.nosinmichocolate.
com, the search engine for 
stores with home delivery 
and online booking services 
developed by the Barry Calle-
baut Group. Above all, don't 
forget communication is a 
two-way thing: use Whats-App 
for Business or Facebook Live 
to answer questions, offer 
additional content and earn 
your customers' trust and 
loyalty. 

1 2 3 4
RETHINK
YOUR OFFER

THINK DIFFERENTLY MAKE HYGIENE YOUR 
TOP PRIORITY

MAKE YOURSELF 
VISIBLE

—
Cake shops like  Vallflorida Xocolaters, 
run by our ambassador Lluís Costa, 
have been offering offered a delivery 
service since the beginning of lockdown 
to make bakery and patisserie products 
accessible to users.

—
During the Easter 2019 campaign, the 
Barcelona Pastry Guild promoted this 
initiative to help users find cake shops 
running a sales and home delivery servi-
ce for Easter cakes.
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Download the 
Guide-Report
COVID-19

Now more than ever, 
at Chocovic we want to 
stay close to artisans, 
offering all our expe-
rience, support and 
knowledge. Through 
the Gourmet Division 
of the Barry Callebaut 
Group, we're making 
the COVID-19 Guide-Re-
port available to you. 
The study analyses how 
the sector has moved 
forward in recent mon-
ths across the world and 
is regularly updated with 
new case studies, stra-
tegies and recommen-
dations to implement in 
your business.

You can download it
free of charge by 
capturing the QR code 
or on the website 
bit.ly/Covid19_Report

Online commerce is boo-
ming. Because of lock-
down and social distancing 
measures, sales through this 
channel have been on the 
rise in recent months, in our 
sector too. During the Easter 
2019 campaign, for example, 
many cake shops took their 
business onto the internet for 
the first time, offering custo-
mers the chance to reserve or 
buy eggs and chocolate Eas-
ter cakes, a move that was 
very well received. If you still 
don't have an online store, 
we recommend you set it up 
now or, if you don't have the 
resources, take advantage of 
the possibilities offered by 
social media, like Instagram 
Shopping.

The demand for food delivery 
has increased steadily during 
the pandemic. If you're 
considering taking the step 
to providing a delivery 
service, you'll have to choose 
between subscribing to a 
third-party delivery service or 
investing in the development 
of your own delivery channel. 
If you're just starting out, 
services like Glovo or Uber 
Eats are apps that have
thousands of users and
also make
a fantastic marketing tool as 
they can attract customers 
you might never have 
reached otherwise. On the 
other hand, setting up your 
own delivery service is more 
expensive but gives you 
greater control.

Consumers have many 
questions in times of Coro-
navirus. Be open and honest 
in your communication; let 
them know that you share 
the same concerns and that 
you're doing your best to 
provide the best possible 
service. But you should also 
talk about the additional 
services you're offering, the 
range of adapted products, 
as well as the hygiene and 
safety measures that you've 
put in place. Make them feel 
safe in your store and buying 
your products.

5 6 7
BOOST ONLINE 
SALES

OPT FOR HOME 
DELIVERY

STAY IN TOUCH WITH 
YOUR CONSUMERS

—
Pastry chef Christophe Michalak 
takes a different kind of approach 
staging by taking the take-away 
concept to new heights.

—
French designer Christophe Gernigon 
unveiled Plex'Eat plexiglass domes at a 
Paris restaurant to protect diners from 
coronavirus.
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FROM
ARTISAN

TO
ARTISAN
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We travel to Mallorca to discover the secret of Forn 
Sant Francesc, one of the island's leading artisan 

bakeries, famous for its ensaimadas, acclaimed as the 
best in the world in 2017, and its chocolate doblegats.

With more than 100 years of family tradition behind 
him, Joan Seguí tells us about his grandparents' recipes, 

about respecting ingredients and the dough, what it's 
like to work with a Moorish wood-fired oven... 

And also about Instagram.
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FORN
SANT

FRANCESC
The value of tradition
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You belong to a family of artisans 
that has been dedicated to baking 
and pastry for more than 100 years. 
Could we say you carry bread in 
your genes?

We're the fifth generation at the helm of Forn 
Sant Francesc, but I think it was destiny and 
sentiment that made us continue with this 
traditional profession.

At first I didn't like the idea. We lived over 
the shop; I saw the business every day, and I 
helped my parents whenever they needed me. 
I knew how self-sacrificing and enslaving the 
work was, but you always want or aspire to 
something better or less tough. But the time 
came for my parents to retire and encouraged 
by Maria, my wife, we decided to continue the 
family business. We left our respective jobs 
and took over, always under the watchful eye 
of my parents, who didn't let us do anything 
wrong.

Ever since then our goal has been to 
maintain the authentic essence of the 
original handcrafted recipes and to gradually 
modernise the facilities so we can improve 
the product and look after our customers. 
We've expanded the bakery, brought in a few 
machines to make our job easier and so on. 
Above all, we look after the fantastic team of 
people we've been consolidating over time, as 
without them none of this would be possible.

Forn Sant Francesc known all over 
Mallorca; what do you think is the 
reason for your success?

Forn Sant Francesc has always had a good 
reputation in the city, but it was the arrival 
of social media and word of mouth that did 
the rest. 

We maintain the minimum quality standards 
that we believe are essential for consumers to 
enjoy what they put in their mouths and who 
want to come back for more or recommend 
us. We know very well that if it's beautiful but 
not good, they won't come back. But if, on the 
other hand, what they're tasting meets their 
expectations, they'll come back for more.

Because of this, we follow our great-
grandparents' recipes, which we adapt to the 
raw materials available to us; we use local, 
seasonal products; we respect preparation 
and fermentation times and we offer fresh 
products on a daily basis. That's why we also 
have a limited production, as everything is 
handmade from start to finish. We suppose 
that all this means we have a lot of loyal 
customers who are the ones who ultimately 
make you successful.

It's now more than 10 years since 
you took over the business with your 
wife and you've recovered some 
recipes that had been forgotten. 
What has this work of recovery been 
like?

We've been at the helm for 14 years and the 
bulk of our work has consisted in improving 
the recipes that already existed, the ones 
my grandparents and my parents already 
followed, as well as adding or adapting new 
ones to meet customer demand. Recovering 
old recipes has been easy with the help and 
experience of my parents, who have backed 
and supported us all the way.

Do you think customers are valuing 
the traditional and the artisan more 
and more?

Customers have never stopped appreciating 
traditional, handcrafted products, but the 
trend is certainly showing an increase in 
appreciation, as gastronomy is fashionable 
at the moment and we're also trying to 
eat better and feel good. This is where 
customers look for a fresh, artisan product 
without additives or preservatives, and we're 
defending this approach and trying to keep 
the trend going. This means that the range 
of products we offer may not be as extensive 
as that of a supermarket or a hypermarket, 
but it is definitely more exclusive. And that is 
something that consumers are valuing more 
than ever.
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You work with a Moorish wood-
fired oven, one of the few still in 
operation. What characteristics 
does it give your bread?

The wood oven is the greatest treasure we 
have in the bakery at the moment. It's 70 
years old and gives the bread a set of baking 
conditions, moisture, flavour and texture that 
no other oven can give. The only drawback 
is that it's the reason we have to get up at 3 
in the morning, as it can't be programmed 
and needs time to get up to the correct 
temperature and conditions to cook, plus it 
needs special maintenance.

Bread, puff pastry, cakes, 
ensaimadas... What preparations do 
you most enjoy working with?

I enjoy them all, but especially the most 
time-consuming ones like puff pastry or 
ensaimadas, as the process is long but very 
rewarding when you get the final product.

In 2017 you received the Award for 
the Best Ensaimada in the World. 
Tell us the secret to preparing a 
good Mallorcan ensaimada.

Being chosen as Best Ensaimada in the World 
in the first edition of the competition changed 
many things. It was very exciting for us to see 
that from all the participants and under the 
same conditions, our ensaimada was chosen 
as the best, especially in Mallorca, because it's 
the island's quintessential dessert.
To make the best ensaimada, all you need 
are fresh, good quality ingredients and a pair 
of good hands that know how to work the 
dough, respecting the various fermentations 
and resting periods during the process. This is 
the only way to get a good ensaimada, as with 
any product.

Another of your star preparations 
are the chocolate-filled doblegats. 
They say they're the best on the 
island...

So they say... And it's something that makes 
us enormously proud, as it's a recipe that 
came out of a mistake in the preparation that 
my great-grandmother almost kept secret 
for all those years. She passed it on and now 
people make a pilgrimage to Inca so they can 
try them. The other ingredient they have is 
this amazing chocolate of yours, giving our 
ensaimadas a special flavour that leaves you 
wanting more.

As users of Chocovic chocolates, 
what do you value most about our 
brand and our products?

What we value the most as users of Chocovic 
is above all the quality of the product, 
the special distinctive flavour that sets it 
apart from other brands, the versatility, 
the consistency of the product (it's always 
the same) and the way it tolerates baking, 
allowing you to create almost anything you 
want.

You recently published the book 
Forn Sant Francesc. Panadería y 
repostería tradicional (Col & Col 
Ediciones), in which you compile 
your best traditional recipes. What 
has this experience been like?

The experience of writing a book that this 
great Col & Col family has given us has been 
unforgettable. It was hard to combine work 
with adapting the recipes so that anyone 
can reproduce them at home. The photo 
shoots and writing sessions were a tough few 
months of back-to-back days, but we have to 
say that now that it has been published and 

so well-received, with some great feedback 
from people, it was and continues to be one 
of the best experiences we could ever have. 
It's showing us that people appreciate us and 
value our work, and our readers also have 
the option of reproducing what they see, 
with many of them trying out the recipes in 
their own homes. It is very enriching for us as 
traditional professionals.

Your bakery has more than 237,000 
followers on Instagram, far more 
than some of the most famous 
bakeries and patisseries in the 
world. What does it feel like when 
you see that your work is followed 
and admired around the world?

We're actually very flattered by the 
recognition and admiration we receive 
through our social media, as we aren't doing 
anything special to achieve it; we simply post 
photos and videos showing what we do every 
day or what customers can order if they like 
what they see. And most importantly, we're 
transparent, what they see is what they finally 
put in their mouths, without filters. We want 
what you see to be exactly what you can eat, 
that's why we don't embellish reality. Being 
loyal to what you sell is the most sincere thing 
you can do, so you can sleep peacefully and be 
able to give your best every day.

Lastly, if we visit Inca and stop at 
Forn Sant Francesc, what should we 
really not miss trying?

There's no doubt that chocolate doblegats 
and ensaimadas are our flagship in-house 
products.

"The wood oven is the greatest treasure we have in the bakery at 
the moment. It's 70 years old and gives the bread a set of baking 
conditions, moisture, flavour and texture that no other oven can give."
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RECIPE
DOBLEGATS

Butter
Weak or bread flour

Weak or bread flour
Strong flour
Salt
Butter at room temperature
Water

Chocovic chocolate
bakestable filling

inverted puff pastry

filling and assembly

— Mix the butter with the flour by hand until you get a flat rectangle and keep cold: 
this will be the layer that will go on the outside.

— Knead the rest of the ingredients until you obtain a semi-elastic dough and let it 
rest for 20 minutes.

— Roll out the butter from the fat layer until it is a rectangle twice the size of the 
main dough, which should remain inside the fat layer. 

— Set aside for 15 minutes in the fridge and then start to roll out and make the folds. 
Depending on the puff pastry you want to achieve, make the appropriate number 
of folds.

— One double and one single fold are enough to get a puff pastry that easily gains 
volume in the oven and with quite a spectacular result. The fewer folds you make, 
the bigger it puffs up, so the end product has greater volume and fewer layers 
are visible. The more folds, the less it develops, with a greater number of visible 
layers and a more compact end product.

— The symmetry in the folds and the cold resting period in each phase must be 
respected to ensure the piece develops correctly.

— Preheat the oven to 170 ºC.
— Roll out the puff pastry to a maximum thickness of 4 or 5 mm.
— Let the dough rest on the table and wait a few minutes for it to lose strength, as if 

you handle it immediately, it will reduce in size before cooking.
— With a round cutter, cut one or several circles across the whole of the dough.
— Fill the centre with as much Chocovic chocolate bakestable filling as you want. 
— Fold the piece over the filling and bake at 170ºC for 40 to 45 minutes or until done.
— Always keep back the leftover trimmings of dough and join them together in a 

single block. Once compacted and re-rolled out they can be used to make robiols.

1,000 g
400 g

500 g
500 g

30 g
300 g
500 g

fat layer

main dough
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PATISSERIE
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Innovative flavours, incredible textures, delicious 
combinations... In yet another issue, our chefs and 

ambassadors surprise us with recipes brimming 
with creativity. 

Get ready to discover new ideas from Albert Daví, Lluís Costa, 
Raúl Bernal and Christian Escribà. Exotic cakes, individual 

cakes, nougats... ...and lots more!
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SOYA, 
 CHOCOLATE,

BLACK SESAME
AND MINT CAKE

a preparation by Albert Daví
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82% MG butter
Icing sugar
Kinako
Weak flour
Fine salt
Fresh eggs

Egg whites
Cream of tartar
Powdered albumen
Sugar (1)
Egg
Sugar (2)
Salt
Hazelnut oil
Flour
Baking powder
Kinako

Black sesame
Sobacha
Powdered sugar
Butter

Sesame and caramelized sobacha
Toasted almond paste
Almond praline 50%
Salt
Grapeseed oil

kinako sablé 6 rings of 14 cm

soya sponge cake 5 cm flexiplan and 12 cm diameter rings

sesame and caramelized sobacha

sesame and sobacha praline

- Cut the butter straight from the fridge into small cubes.
- Mix the flours in the coupe together with the sugar and salt.
- Mix all the solids together in the food processor and add the diced 

butter.
- Work the mixture until a homogeneous earthy texture is obtained.
— Add the tempered eggs and knead together until a compact dough is 

obtained.
- Form two squares of about 800 g with the dough, wrap them in 

contact film and leave to rest in the fridge for a minimum of 4 hours.
- Roll the dough to 2.5 mm and freeze.
- Bake in a dry convection oven at 160ºC for 15 minutes.

- Mix the egg whites with the cream of tartar and the albumen. Freeze. 
- Whisk the slightly frozen egg whites, adding the sugar (1). 
- Mix the eggs with the sugar (2), the salt, the hazelnut oil and the solids. 
- Add the previously whisked egg whites and mix gently. 
Heat the oven to 180C, lower the temperature to 145ºC and bake for 8 

minutes. 
- Remove from the mould and cover with film shortly after leaving the 

oven. 

- Caramelise the black sesame and the sobacha with the powdered 
sugar. 

- Lastly, add the butter, mix together and arrange on top of a Silpat 
silicon mat. 

- Grind the caramelised sesame and sobacha in the food processor. 
- Add the rest of the ingredients and mix for a few minutes. 

360 g
270 g
80 g
70 g

7 g
150 g

130 g
1.5 g

2 g
80 g
90 g
35 g

4 g
25 g
80 g

4 g
15 g

40 g
150 g
120 g
20 g

330 g
150 g
200 g

1 g
30 g

Sesame and sobacha praline
Crushed pailleté
Cocoa butter

crunchy cut praline

— Mix the all ingredients together and heat to about 40ºC. 
— Precrystallize the praline to about 23ºC.

400 g
20 g
40 g

FOR THE SWEET-TOOTHED
A classic-inspired cake with chocolate, cereals, toasted seeds 

and mint with a surprisingly creamy texture from the new 
Lennix topping.



28

Glucose
Dextrose
Cream
Water
Sugar
Selection 22 powdered cocoa
Skimmed milk powder
Gelatin mass 5:1
Neutral nappage glaze

Water
Sugar
Locust bean gum
Menthol candy drops

Water
Sugar
Vegetable gelatin

12 cm disc of Maragda 70% dark chocolate couverture
10 cm x 6.5 cm circle of Maragda 70% dark chocolate couverture
8 cm diameter ring of Maragda 70% dark chocolate couverture

cocoa glaze

mint sphere

neutral gelatin for the sphere

assembly

others

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

- Add the powdered cocoa and boil again. 
- Add the gelatin mass, mix with the blender and strain. 
- Add the neutral nappage and leave to crystallize for 24 hours in the 

fridge.
- Glaze the frozen part at 35-38 ºC.

- Mix all the ingredients together and bring to the boil. Let the mixture 
cool slightly. 

- Dose into a semi-spherical mould and freeze. 

- Mix all the ingredients together and bring to the boil. Let the mixture 
cool slightly. 

- Coat the frozen hemispheres. 

- Place a Kinako sablé biscuit disc with acetate around it in a 14 cm ring. 
- Pre-crystallize the cut crunchy praline at 23ºC and pour out 100 g over 

the top of each ring. 
- Cut 12 cm diameter discs of the soya cake and place on top of the cut 

crunchy praline. Freeze. 
- Remove from the mould and spread a thin layer of sesame praline and 

sobacha on top of the cake. 
- Sprinkle a little fleur de sel and cover with a 12 cm disc of dark 

chocolate. Freeze. 
- In a silicone mould, pour out 350 g of the pre-crystallized chocolate 

and mint cream at 26ºC. 
- Place the frozen interior on top and refreeze. 
- Glaze the cake and decorate. 

40 g
120 g
180 g
40 g

350 g
150 g
20 g

126 g
375 g

300 g
50 g

0.5 g
15 g

400 g
50 g
10 g

White chocolate couverture
Opal 30.3%
Sobacha
Toasted soya flour
Tapioca maltodextrin

Cream
Milk
Sugar
Egg yolk
Gelatin mass 5:1
Mint leaves
Dark chocolate couverture
Lennix 57%  
Milk chocolate couverture
Jade 38.8% 

soya malt

chocolate and mint cream

- Melt the white chocolate.
- Place the solids in a bowl and add the fats gradually while working 

with a beater. 
- Make small balls.

- Let the cream, milk and mint leaves infuse overnight. Strain.
- Add the sugar to the previous mixture and bring to the boil. 
- Scald the yolks and cook the mixture up to 82ºC. 
- Emulsify with the chocolate couvertures and the gelatin mass.

200 g

20 g
60 g
40 g

250 g
250 g 
100 g
80 g
10 g
15 g

250 g

100 g
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Crispy praline Sesame and sobacha 
praline

Soya malt

Mint sphere Chocolate and mint 
cream

Kinako 
sablé 
biscuit

Soya sponge 
cake
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INDIVIDUAL CAKE
WITH CITRUS 
FRUIT, BASIL
AND SESAME

a preparation by Albert Daví
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SUMMER FLAVOUR
Albert Daví makes a perfect balance of the acidity of citrus, 

the freshness of basil and the sweetness of Opal white 
chocolate in this refreshing and light individual cake.

Milk
Butter
Flour
Egg yolk
Eggs
Egg white
Sugar
Basil
Ascorbic acid

Milk
Basil leaves
Cream
Egg yolks
Sugar
White chocolate couverture
Opal 30.3%
Gelatin mass 5:1
Lemon juice
Yuzu juice
Lime zest

Toasted sesame
Sugar
Water

Toasted sesame paste
Almond paste
White chocolate couverture
Opal 30.3%
Crispy sesame
Anhydrous butter

basil cake 6 and 3mm frames

lime cream, basil

sesame crisp

- Blend the basil with the milk and the ascorbic acid in the liquidiser.
- Boil the milk with the butter. 
- Add the flour and cook for a few minutes. 
- Gradually add the yolks and the eggs. 
- Whisk the egg whites with the sugar and add to the previous mixture. 
- Roll out on a board until a thickness of between 6 and 3 mm is achieved, 

bake at 180ºC for between 6 and 8 minutes.

- Boil the milk and infuse the basil leaves for 10 minutes. 
— Strain, rectify the weight.
— Make a crème anglaise at 82ºC with the milk, cream, sugar and egg 

yolks.
- Emulsify with the white chocolate and the gelatin mass.
— Lastly, add the lime juice, yuzu juice and zest. 
— Measure out 10 g on top of the crisp. 

- Boil the sugar and water up to 118ºC.
- Add the sesame and mix. 
- Place on a baking tray and bake at 150ºC for about 12 minutes. 

- Melt the white chocolate and mix with the remaining ingredients. 
- Measure out 6 g on top of the disk of basil cake. 

160 g
100 g
140 g
170 g
100 g
250 g
120 g
80 g

1 g 

125 g
5 g

125 g
50 g
25 g

140 g

15 g
30 g 
10 g

2 g

135 g
65 g
25 g

55 g
35 g

120 g

50 g
8 g

crispy sesame

sesame crisp
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Citrus peel
Basil leaf
3 mm ribbon of sponge cake (1 cm wide x 21.5 cm long)

assembly

others

- Cut 6 cm diameter discs from the 6 mm basil cake and place in a ring. 
- Inside, measure out 6 g of the crisp, 10 g of the lime cream and 10 g of 

the citrus fruit compote. Freeze. 
- Spoon out 28 g of the sesame mousse into the silicone mould and 

insert the previously frozen interior. 
- Glaze the mousse and decorate with a ribbon of sponge cake, citrus 

peel and basil leaves. 

Milk
Toasted sesame paste
White chocolate couverture
Opal 30.3%
Gelatin mass 5: 1
Semi-whipped cream

Glucose
Invert sugar
Dextrose
Water
Sugar
NH pectin
Citric acid solution

Lemon peel
Lime peel
Orange peel
Sugar
Water

while sesame mousse

glaze

candied citrus peels

- Boil the milk and gradually emulsify with the white chocolate. 
- Add the sesame paste and the gelatin mass. 
- Cool to 30ºC and add the semi-whipped cream. 
- Measure out 28 g into the silicone moulds. 

- Heat the water, the invert sugar and the glucose to 40ºC.
- Add the sugar, dextrose and pectin.
- Boil for 2 minutes.
- Add the acid and cook for 1 minute more.
- Use at 40-38ºC.
- Mix 250 g of neutral shine with 50 g of passion fruit pulp and 50 g of 

lime juice. 

- Blanch the citrus peels in boiling water once. 
- Make a syrup with the water and sugar and cook until the skins are 

soft. 

225 g
70 g

420 g

50 g
490 g

105 g
16 g

205 g
480 g
280 g

12 g
4 g

1 u
3 u
1 u

300 g
100 g

Blanched lemon and lime
Blanched orange
Mineral water
Lemon juice
Lime juice
Yuzu juice
DE40 glucose
Tremoline
Dextrose
NH pectin
Gelatin mass 5:1
Basil leaves

citrus compote

- Pass the limes, lemons and oranges through the meat mincer. 
- Mix the dextrose with the NH pectin. 
- Heat the lime, lemon and yuzu juice, mineral water, tremoline and 

glucose to 40ºC. 
-Sprinkle in the dextrose and NH pectin and boil for a few seconds. 
- Add the gelatin mass and mix with the chopped citrus. 
- Once cold, take part of the compote and blend with the basil. 
- Measure out 10 g on top of the lime cream. 

125 g
25 g
80 g
30 g
25 g
20 g
65 g
30 g
7.5 g

7 g
25 g
15 g
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Lime cream, 
basil

Citrus compote

Candied citrus peels
Glaze

Sesame crisp

White sesame 
mousse

Basil sponge 
cake
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GUINDA
a preparation by Albert Daví
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Egg yolks
Sugar (1)
Flour
Toasted almond flour
Butter
Egg whites
Sugar (2)

almond sponge cake

- Whisk the egg whites with the sugar (2).
- Blanch the yolks with the sugar (1). 
- Add the solids, the whisked meringue and finally the butter.
- Spread out in a 5 mm frame and cook at 170ºC for 11 minutes. 
- Cut 14 cm diameter disks. 

190 g
130 g
120 g
150 g
90 g

230 g
85 g

THE PERFECT ENDING
A well-rounded combination of unique flavours in 

which Ocumare dark chocolate and cherry join forces 
to leave an unforgettable final impact on your taste 

buds. 

Milk
Tonka bean
Gelatin mass 5:1
Cream
White chocolate couverture
Opal 30.3%

light tonka bean cream

— Boil the milk and infuse the tonka bean for 3 minutes. 
— Strain and emulsify with the rest of the ingredients except the cream. 
— Add the chilled cream at the end, strain and keep in the fridge. 

250 g
1 g

50 g
500 g
500 g

Griotte cherries
Cherry pulp
Tremoline
Sugar
Lemon juice
Kirsch
NH pectin

cherry compote

— Cook the cherries with the pulp, the lemon juice and the tremoline 
and blend. 

— Add the sugar mixed with the pectin and boil. 
— Remove from the heat and when cooled slightly add the kirsch. 
— Leave to gel in the fridge. 

200 g
460 g
100 g
160 g

10 g
40 g
15 g
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assembly

— Cut a 14 cm disc from the almond cake and place in a ring with 
acetate. 

— Pour over 150 g of the light tonka bean cream and freeze. 
— Arrange 140 g of the cherry compote on top of the cream and freeze. 
— Make the dark chocolate mousse and pour 300 g into the silicone 

mould. 
— Place the frozen interior in the centre and freeze again. 
— Remove the chocolate mousse from the mould. 
— Mix the two melted glazes and coat the frozen item.
- Decorate the cake with the dark chocolate ribbon around it and the 

cherry on top. 

Water
DE40 glucose
Sugar
Condensed milk
Gelatin mass 5:1
White chocolate couverture
Opal 30.3%
Neutral nappage glaze
Powdered red colouring

red glazing

others

— Cook the water with the sugars up to 103ºC. 
— Emulsify in a food processor with the white chocolate and the gelatin 

mass.
— Add the condensed milk and mix.
— Lastly add the neutral nappage glaze and colouring. 
— Blend in the food processor and strain. 
— Heat to 35-38 ºC.

2.5cm wide dark chocolate ribbon
Chocolate cherry

150 g
300 g
300 g
170 g 
130 g
400 g

150 g
5 g

Glucose
Dextrose
Cream
Water
Sugar
Skimmed milk powder
Selection 22 powdered cocoa
Gelatin mass 5:1
Neutral nappage glaze

Cream
Egg yolk
Sugar
Milk

Crème anglaise
Chocolate couverture 

Ocumare 71.1%
Semi-whipped cream

cocoa glaze

dark chocolate mousse (crème anglaise)

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

- Add the powdered cocoa and boil again. 
- Add the gelatin, mix with the blender and strain. 
- Add the neutral nappage glaze and leave to crystallize for 24 hours in 

the fridge.
— Heat to 35-38ºC.

- Heat the cream and milk to 50ºC, add the egg yolks and sugar mixture 
and cook at 82ºC.

- Emulsify the black coverage with the crème anglaise. 
- When this mixture is heated to over 40ºC, gradually add the semi-

whipped cream. 

40 g
120 g
180 g
40 g

350 g
20 g

140 g
126 g
375 g

295 g
120 g
60 g

295 g

770 g
685 g

1080 g

crème anglaise

mousse
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Chocolate 
mousse

Cocoa glaze

Light tonka 
bean cream

Cherry 
compote

Almond 
sponge cake
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BLACK FOREST
a preparation by Lluís Costa
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Egg yolks
Sugar
Invert sugar
Flour
 Selection 22% cocoa powder
Egg whites
Sugar
Cocoa paste
Butter

Cherry purée
Sugar
Frozen cherries
Gelatin leaves
Pectin

Cream
Sugar
Gelatin
Frothy cream

Water
Sugar
 Selection 22% cocoa powder

sachertorte

assembly

cherry compote

cream mousse

cocoa syrup

— Blanch the yolks and sugars, add the sifted dry ones.
— Add the meringue of egg whites and sugar. Add the butter and the 

previously melted and emulsified cocoa paste.
— Mix everything together. 
— Spread out the sponge cake into 0.5 cm sheets. 
— Bake at 210ºC for 20 minutes.
— When cold cut into 20 cm diameter rings.

— Line a 20 cm diameter ring with acetate tape. Arrange a sheet of 
sponge cake, soak well and pour out the cherry compote. Close with 
another sheet of sponge cake and soak. 

— Keep in the freezer.
— Line a 22 cm diameter ring with acetate tape. Pour in the mousse, 

introduce the previous core and freeze. 
— Glaze the cake once frozen and decorate.

— Mix the pectin with part of the sugar and add to the mixture at about 
40ºC. Boil everything and set aside for assembly

— Boil everything except the frothy cream.
- Add the frothy cream at a temperature of 24ºC. 
— Do the assembly.

— Boil everything and keep in the fridge.

330 g
264 g

44 g
165 g
66 g

330 g
88 g
44 g
99 g

500 g
125 g
120 g

16 g 
5 g

200 g
55 g

6 g
320 g

200 g
140 g

10 g

BLACK FOREST WITH A SACHERTORTE HEART
Lluís Costa reinvents the great classic of German patisserie, 
the work of pastry chef Josef Keller, with a version that puts 

all the emphasis on the inside of the Sachertorte sponge. 
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SESAME AND 
PEAR

NOUGAT
a preparation by Lluís Costa



41

Pear pulp
NH pectin
Sugar
Glucose
Tremoline
Citric acid

Almond praline
Sesame paste
Toasted sesame
Cocoa butter
Milk chocolate couverture
Sankual 34.9%

pear fruit paste

sesame praline

— Heat the sugars and the purée to 40ºC, add the pectin with part of the 
sugar and sprinkle in, cook up to 106ºC and lastly add the citric acid.

— Place the fruit paste in a frame with a 0.5 mm thick Silpat silicon mat.

- Mix the cocoa butter and the chocolate, melt and heat to 29ºC.
- Emulsify with the praline and the paste, add the toasted sesame. 
- Place in the frame on top of the cold fruit paste.

545 g 
9 g

447 g
72 g
39 g

3 g

600 g
240 g
150 g
80 g

600 g

OH, SWEET CHRISTMAS
This festive season, surprise everyone with a soft, creamy, light 

nougat that blends together the flavours of pear and caramelised 
sesame. A temptation for people with a really sweet tooth.



INDIVIDUAL CAKE
VANILLA, APRICOT,
CHOCOLATE AND

HAZELNUT
a preparation by Lluís Costa
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Creamed butter
Sunflower oil
Sugar
Egg yolks
Toasted hazelnut
Weak flour
Egg whites
Brown sugar

Milk
Cream
Egg yolks
Milk chocolate couverture
Jade 18.8%
Gelatin mass
Frothy cream

hazelnut sponge cake

mousse chocolate milk vanilla

— Whisk the sugar with the egg yolks followed by the fats.
- Whisk the egg whites with the brown sugar.
- Mix everything together and add the dry ingredients. Spread out. 
— Bake at 170ºC for 30 minutes (in a 60x40 cm tin).

— Make the crème anglaise with the cream, milk, egg yolks and gelatin 
leaves at 85ºC.

- Emulsify with the chocolate.
— At 24ºC add the frothy cream and pour out.

142 g
47 g

140 g
190 g
300 g

80 g
270 g
120 g

270 g
180 g
180 g
370 g

90 g
390 g

STRATOSPHERIC PLEASURE
The core of this individual sphere concentrates the creaminess 
of the chocolate mousse, the softness of vanilla cream and the 

citrus explosion of the fruit compote.  An authentic burst of 
incredible flavours and textures in the mouth.
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Milk
Gelatin
White chocolate
Istak 30.9%
Chilled liquid cream
1 bourbon vanilla pod
Lime peel

Passion fruit purée
Apricot purée
Invert sugar
Gelatin leaves
Diced apricot
Lemon juice
Lime zest
Sugar

creamy vanilla

apricot passion compote 

assembly

— Flavour the milk with the vanilla and the zest for 24 hours.
- Boil and strain over the white chocolate.
— Emulsify and gradually add the cold milk to the food mixer.
- Leave in the refrigerator for 24 hours and pour out.

- Boil the purées, the sugar and the gelatin leaves.
- Mix the juice with the diced apricot.
- Mix and keep aside for assembly.

- Take a Mona Lisa dome (CHD-CM-21428E0-999), add a little vanilla 
cream to the bottom and then stick on a sponge disc.

- Finish closing with apricot compote and freeze.
- Place the milk chocolate mousse into a 5 cm diameter hemisphere 

mould, freeze and apply a black glaze coating.

63 g
3 g

97 g

125 g
1 u
3 g

140 g
340 g

40 g
14 g

280 g
80 g
1.6 g
20 g
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Chocolate mousse 
milk vanilla

Hazelnut 
sponge cake

Vanilla 
cream

Compote
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CLASSIC
VALLFLORIDA
LEMON TART 

a preparation by Lluís Costa
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Butter
Sugar
Powdered unpeeled almond 
Flour
Baking powder
Egg whites, not whisked
Invert sugar
Citrus fruit paste
Whisked egg whites
Sugar

Sugar
Lemon purée
Gelatin leaves

citrus fruit financier cake

whisked lemon jelly

In a bowl, mix the 500 g of sugar together with the powdered almond, 
yeast, sugar, baking powder and invert sugar. When mixed, add the 
melted butter and the liquid egg whites.

- Separately, whisk the egg whites with the 60 g sugar. Add them 
gently to the previous mixture and spread out in a 1 cm thick frame. 

- Cook at 290ºC for about 10 minutes.

- Mix all the ingredients together and bring to the boil. Allow to cool, 
then whisk and measure out 90 g of foam into each 15 cm diameter 
mould.

160 g
500 g
300 g
200 g

4 g 
500 g

60 g
260 g
500 g

60 g

230 g
520 g

18 g

LIGHT AND REFRESHING
On a base of citrus sponge cake, our ambassador Lluís Costa 

builds one of the most refreshing classics from Vallflorida 
Xocolaters, updated every year with new textures and formats.
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Eggs
Sugar
Butter
Lemon peel
Gelatin leaves
Lemon zest
Lemon juice
Agar-agar

Italian meringue
Semi-whipped cream
Lemon juice
Powdered gelatin

lemon cream

lemon mousse

assembly

- Cook the egg up to 82 ºC together with the sugar, the grated zest, the 
agar-agar and the lemon juice.

- Hydrate the gelatin sheets and add them to the previous mixture.
- Blend with the food processor and add the creamed butter.

- Heat a third of the purée and melt the gelatin in it, add the rest of the 
cold purée and heat it to a temperature of 30ºC, add the meringue and 
finally the semi-whipped cream.

- In a 16 cm ring put a thin layer of lemon sponge cake, then pour in 110 
g of the cream and freeze.

- Measure out 30 g of lemon foam and keep aside in the freezer for 
assembly.

- In a 18 cm mould, pour out the mousse up to the mid-point of the 
ring, place the frozen interior inside and freeze.

- Remove from the mould, glaze and decorate.

375 g
188 g
250 g

2
4 g

1
188 g

1 g

1,025 g
1,536 g
1,400 g

58 g



49



50

EXOTIC
INDIVIDUAL

CAKE
a preparation by Lluís Costa
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Egg white
Powdered egg white
Sugar
Toasted almond flour
Grated dried coconut
Icing sugar
Weak flour
Salt
Coconut pulp

Mango purée
Passion fruit purée
Invert sugar
Gelatin leaves
Ripe banana cut into small cubes
Lemon juice
Lime zest
Sugar

coconut Daquoise sponge cake

exotic compote

- Using the Robot-Coupe, mix the toasted almond flour, salt, icing 
sugar and flour until a smooth mixture is obtained, then add the 
dried coconut.

- Whisk the egg yolks, adding the sugar at the end of the whisking 
process.

- Add the solid ingredients and the remaining coconut pulp. Spread out.
— Bake at 290ºC for 10 minutes.

- Boil the purées, the sugar and the gelatin leaves.
- Mix the lemon juice with the diced banana.
- Mix everything together and place in the mould.

600 g
9 g

135 g
90 g

210 g
230 g
150 g
1.6 g
75 g

240 g
240 g

40 g
14 g

280 g
80 g
1.6 g
20 g

EXOTIC PASSION
Coconut, mango, lime, passion fruit... Lluís Costa was inspired 
by tropical flavours to create this exotic individual cake made 

with Opal white chocolate that will delight you with its delicate 
creaminess and intense coconut flavour.
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Passion fruit purée
Mango purée
Egg yolks
Eggs
Sugar
Gelatin leaves
Butter

Coconut purée
Gelatin leaves
White chocolate couverture
Opal 30.3%
Semi-whipped cream 35% MG

creamy passion fruit and mango

assembly

coconut mousse

- Boil the purées with the sugar and gelatin.
- Add the egg and the yolks and bring to the boil.
- At a temperature of 45ºC, add the creamed butter, emulsify and strain.

- Pour the exotic fruit compote into a 5 cm diameter half-sphere mould 
and freeze.

- Line a 6 cm diameter ring with acetate plastic. Place the 0.5 cm thick 
sponge cake on the bottom of the mould.

- Then pour 30 g of the creamy mango into each mould and freeze. To 
finish, pour out the coconut mousse and freeze for the final assembly.

- Coat the half-sphere mould and the main mango coconut piece with 
neutral glaze. Submerge the main piece in chocolate and quickly coat 
it in coconut.

- Decorate to taste.

- Boil the purée and add the previously hydrated and dry gelatin sheets.
- Pour gradually over the chopped white chocolate until a correct 

emulsion is obtained.
- Mix with the semi-whipped cream at about 32/34 ºC.

300 g
300 g
180 g
225 g
180 g

12 g
200 g

550 g
12 g

850 g

1000 g
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Mango 
cream

Exotic compote CompoteCoconut 
clouds

Coconut 
sponge cake
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RED BERRIES
INDIVIDUAL

CAKE
a preparation by Lluís Costa



55

Cherry purée
Sugar
Frozen cherries
Gelatin leaves
NH pectin

Raspberry purée
Lemon juice
Powdered gelatin
Italian meringue
Semi-whipped cream

cherry compote

raspberry mousse

— Mix the pectin with part of the sugar and add to the mixture at about 
40ºC.

- Boil everything together and reserve for assembly.

- Heat a third of the purée and melt the gelatin in it.
- Add the rest of the cold purée and, at a temperature of 30ºC, add the 

meringue and finally the foamy cream.

500 g
125 g
120 g

16 g
5 g

650 g
50 g
29 g

515 g
770 g

Black butter
Dark chocolate couverture
Maragda 70%
Eggs
Brown sugar
White caster sugar
Weak flour
Powdered almond
Chocolate buttons

Icing sugar
Powdered almond
Weak flour
Eggs
Egg whites
Sugar
Butter
Red colouring

chocolate brownie

assembly

red joconde sponge cake for moulds

- Melt the couverture add the creamed butter, emulsify and set aside.
- Whisk the sugars with the eggs, then add the previously sifted dry 

ones.
- Add melted butter and chocolate mixture and mix together to obtain a 

smooth, homogeneous texture.
— Bake at 190ºC for 18 minutes.

- Line a mould 6 cm in diameter and 4 cm high with acetate. Next, cut 
2 cm wide strips of red sponge cake and place inside against the walls.

- Place a 5 cm diameter disc of brownie cake in the bottom and pour out 
the cherry compote.

- Lastly, close the ring with raspberry mousse and decorate.

— Whisk the caster sugar with the powdered almond, flour and eggs. 
Lastly, add the melted and warmed butter.

- Separately, whisk the egg whites together with the sugar and 
colouring, then add to the previous mixture.

- Spread out onto a silpat a weight of 1,000 g per 60x40 cm tin.
— Bake at 210ºC for 8 minutes.

600 g
480 g

540 g
300 g
300 g
200 g

80 g
200 g

425 g
425 g
115 g

570 g
380 g

60 g
85 g
15 g

ALL ON RED... AND ON BLACK
The combination of red berries and dark chocolate is always a safe 
bet. The sour notes of the cherry compote and the freshness of the 
raspberry mousse find the ideal counterpoint in this Maragda 70% 

chocolate brownie. 



PARISIAN FLAN
WITH NOUGAT 
AND VANILLA

a preparation by Sergi Vela
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almond sablé biscuit

flan

vanilla jellied crème anglaise

finish

- Cut the butter into cubes and keep in the freezer.
— Using the blender with the help of a spatula, mix together the icing 

sugar, weak flour, starch, almond powder and salt.
- At medium speed, add the cut frozen butter to the mixture of solids 

and knead until you get a sandy texture.
- Mould in 20x4 cm rings, pre-cook for 20 minutes and keep aside.

Butter
Icing sugar
Eggs
Flour
Starch
Salt
Powdered almond

Full cream milk
Vanilla caviare
Powdered vanilla
Caramelised sugar
Egg yolks
Starch
Nougat paste
White chocolate
Istak 30.9%

Milk
Cream
Sugar
Gelatin
Vanilla pod

- Mix the egg yolks with the starch and add the 250 g of cold milk.
- Pour the infused milk onto the yolks, cold milk and starch and mix 

together.
- Strain again and cook the whole until its reaches boiling point.
- Add 120 g of nougat paste and the melted white chocolate and mix 

well.
- Pour into the mould with the previously precooked almond sablé 

biscuit and let it form a skin.
- Cook the whole at 180ºC for 80 minutes.

- Infuse the vanilla with the cream, strain and make a crème anglaise 
by cooking everything at 84ºC, strain and add the previously 
hydrated gelatin sheets.

- Once the flan is cold, apply the jellied crème anglaise and finish with a 
thin layer of neutral shine.

240 g
170 g
80 g

430 g
50 g

4 g
50 g

1 l
3 g

0.5 g
100 g
180 g
80 g

120 g
80 g

300 g
300 g

70 g
8 g
1 u

A TIMELESS CLASSIC, LIKE NEVER BEFORE (I)
Sergi Vela updates this French classic with a fusion of flavours 

that are beautifully well-balanced on the palate. Cooking at low 
temperature results in a very silky and pleasant texture.



PARISIAN
CHOCOLATE

FLAN
a preparation by Sergi Vela
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almond sablé biscuit

jellied chocolate

crème anglaise

finish

- Cut the butter into cubes and keep in the freezer.
— Using the blender with the help of a spatula, mix together the icing 

sugar, weak flour, starch, powdered almond and salt.
- At medium speed, add the cut frozen butter to the mixture of solids 

and knead until you get a sandy texture.
- Mould in 20x4 cm rings, pre-cook for 20 minutes and keep aside.

Butter
Icing sugar
Eggs
Flour
Starch
Salt
Powdered almond

Full cream milk
Sugar
Egg yolks
Starch
Dark chocolate couverture
Maragda 70%
Orange peel

Milk
Cream
Sugar
Gelatin
Dark chocolate couverture
Maragda 70%

- Infuse the 750 g of milk with the orange.
- Mix the egg yolks with the starch and add the 250 g of cold milk.
- Pour the infused milk over the yolks and starch and mix.
- Strain again and cook the whole until it reaches boiling point.
- Outside the heat, add the chocolate in drops, it will melt with the 

residual heat of the cream.
- Pour into the mould with the previously precooked almond sablé 

biscuit and let it form a skin.
- Cook the whole at 180ºC for 80 minutes.

- Heat the cream and make a crème anglaise by cooking the whole at 
84ºC, strain and add the previously hydrated gelatin sheets.

- Pour over the chocolate in drops and emulsify properly.

- Once the flan is cold, apply the jellied crème anglaise and finish with a 
thin layer of neutral shine.

240 g
170 g
80 g

430 g
50 g

4 g
50 g

1 l
180 g
180 g
40 g

150 g

1 u

300 g
300 g

70 g
8 g

100 g

A TIMELESS CLASSIC, LIKE NEVER BEFORE (II)
The slightly bitter notes of the almond sablé biscuit and the 

delicate fruity nuances of the Maragda dark couverture result in 
a Parisian flan with a unique flavour and personality.
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 CHOCOLATE
BAILEYS COFFEE

a preparation by Raúl Bernal
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A DESSERT OF CONTRASTS
Raúl Bernal takes the traditional chocolate and cream dessert one 

step further. The coffee liqueur cream and the combination of 
Maragda and Jade toppings bring new flavour contrasts to a smooth 

and very sweet recipe.

Cream 35% MG
Milk
Espresso coffee
Salt
Modified starch
Milk chocolate couverture
Jade 38.8%
Dark chocolate couverture
Maragda 70%

chocolate and coffee cream

- Place the cream with half the milk, the coffee and the salt in a 
saucepan.

- Mix the other half of the milk with the starch.
- Boil the first part and pour over the starch mixture.
- Cook at 85ºC.
- Remove from the heat.
- Add the couvertures and emulsify.
- Place in a container covered with plastic film and keep in the fridge.
- Leave until warm to make sure that there's no condensation.
- Pour out into a glass.
— Freeze

175 g
35 g
35 g

0.5 g
7 g

20 g

65 g

Butter
Brown sugar
Weak flour
Salt
Ground coffee
Instant coffee

Cream 35% MG
Mascarpone
Sugar
Fine salt
Vanilla caviare
Baileys 

Maragda 70% dark chocolate couverture shavings
Selection 22 powdered cocoa

coffee biscuit

baileys and mascarpone cream

others

assembly

- Place all the dry ingredients in a mixing bowl and add the cold butter. 
- Mix until you get a sandy texture. 
— Freeze 
- Place the biscuit on a tray with paper. 
- Bake at 160ºC for 25 minutes. 
- Break with a whisk every 10 minutes to separate.
- Allow to cool and set aside in an airtight container. 

- Heat the cream with the vanilla and sugar.
- Pour over the mascarpone and salt. 
- When the mixture is at 40ºC add the Baileys.
- Leave 24 hours in the fridge. 
- Whisk and measure out onto the biscuit.  

- Place the coffee cream in the glass. 
— Add the biscuit. 
- Pour out the Baileys cream. 
- Finish with the shaving and a little cocoa powder. 

80 g
100 g 
100 g

1 g
5 g

2.5 g

325 g
130 g
40 g

1 g
0.3 g
30 g
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QR CAKE
a preparation by Christian Escribà
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printing the QR code

- Print a chocotransfer sheet with the QR code.
- Temper the Opal 30.3% white chocolate
- Spread the chocolate on the chocotransfer sheet and put in the fridge. 
- Once cold, remove the plastic.

assembly

- Place the printed QR code at the bottom of the mould.
- Add 1,100 g of Opal white chocolate mousse. 
- Insert the interior consisting of 350 g of raspberry gelée and 110 g of 

cocoa sponge cut into 13x13 cm pieces.
— Smooth over.
— Once frozen, remove from the mould and glaze the cake with a 

neutral gelatin coating.

Raspberry purée
Iota carrageenan
Xanthan
Sugar

raspberry gelée

- Heat the raspberry purée to 45ºC and add the xanthan with half the 
sugar. At 80ºC add the iota with the other half of the sugar. Bring to 
the boil and spread out in a tin to cool.

500 g
13 g
3 g

100 g 

Sugar
Siena 21 powdered cocoa
Weak flour
Egg white
Egg yolk

Milk
Gelatin mass
White chocolate couverture
Opal 30.3%
Cream 35%
Pasteurised egg whites
Sugar

cocoa sponge cake

opal white chocolate mousse

- Whisk the egg whites with half the sugar on the one hand and then 
the yolks and the other half of the sugar separately. 

- Once the two mixtures are whisked well, fold them together with 
gentle movements so they don't collapse. 

- Add the previously sifted flour and powdered cocoa and mix gently 
until a homogeneous texture is obtained. 

- Heat the milk with the gelatin, bring to the boil and make a ganache 
with the Opal white chocolate. 

- Once the ganache is at 40ºC, add the semi-whipped cream and mix 
with a spatula without losing the texture. 

- Add this mixture to the meringue (made with the egg whites and 
sugar) until a mousse texture is obtained. 

540 g
220 g
800 g
600 g
400 g

130 g
50 g

300 g

300 g
300 g

50 g

A WORLD OF POSSIBILITIES TO CAPTURE
Christian Escribà's latest creation goes beyond the palate.

Decorated with a customisable QR code, his QR Cake 
seduces with its flavour and the stories it contains. 

A piece to photograph, surprise and savour.
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TECHNIQUES:
GANACHE
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Have you heard the latest from Chocovic? With the 
perfect balance between cocoa and sugar, Lennix, the 

new black, is a new 57% dark chocolate couverture 
specially created for making ganache.

In this section we show you the steps for obtaining 
a perfect ganache with the help of our new Lennix 

couverture. Let's get to work!
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35% MG UHT cream
DE60 glucose
Butter
Lennix dark chocolate
couverture

250 g
30 g
40 g

350 g

CHOCOLATE
GANACHE

1
Boil the cream with the glucose and 

butter.

3
Smoothen the mixture using a blender. 

2
Emulsify with the chocolate

4
Use the ganache 24 hours after its 

preparation at a temperature of 18-
20ºC.
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WHISKED
GANACHE

Cream (1)
DE40 glucose syrup
Gelatin mass 5:1
Lennix dark chocolate
couverture
Cream (2)

200 g
40 g
30 g

200 g

400 g

1
Boil the cream (1)

with the glucose syrup.

3
At the end add the chilled cream (2).

2
Pour over the chocolate couverture and 

the gelatin mass and emulsify.

4
Leave to crystallize for 12 hours in the 

fridge and assemble. 

LENNIX
the new black

A 57% cocoa dark chocolate couverture, 
with a pure flavour and intense colour. 

Ideal for all types of ganache.

SELECTION RANGE
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LENNIX
the new black

A 57% cocoa dark chocolate couverture, 
with a pure flavour and intense colour. 

Ideal for all types of ganache.

SELECTION RANGE
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CHOCOPEDIA
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Do you know how the hole in a doughnut was invented? Do 
you know which Nordic tradition gave rise to the Yule log? 

Did you know that the panettone was created as the result of 
a mistake in the kitchen of Duke Ludovico Il Moro?

Behind the great patisserie classics there are 
always great stories. We reveal them in 
Chocovic's Chocopedia. Savour them!
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8 STORIES
TO

SAVOUR
Discover the stories in:
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Doughnut Muffin

Yule log Panettone

Before the arrival of Christianity in northern Europe, families 
burned a log with wine to celebrate the winter solstice. This 
tradition reached England, France and Spain, where it was 
adapted to the customs of each country. With the invention 
of stoves and the gradual disappearance of fireplaces, the 
wooden log was replaced by a dessert that imitated it. There are 
a number of references to the origins of the Bûche de Noël, 
but the most widely accepted is that pastry chef Pierre Lacam 
created the sweet treat in 1898. The original recipe was made 
with marzipan filled with ice cream and a chocolate fondant 
that simulated wood. A Christmas sweet that celebrates an 
ancient tradition.

The doughnut is one of the most iconic and international 
snacks in the United States. It's said that its origins lie 
in a typical Dutch dessert, the Oliebollen, a fried and 
sugared dough very similar to fritters. Legend has it that 
the doughnut hole appeared when a sailor named Hanson 
Gregory decided to poke a hole in the dough with the lid of a 
pepper shaker so it would fry better. Over time, this sweet 
bun based on flour, egg and milk has evolved and today we 
can find doughnuts of all flavours that continue to delight 
small kids as well as big kids like Homer Simpson.

A great Christmas Eve banquet was organised at the court 
of Duke Ludovico Il Moro. Stressed out by the importance 
of the event and the many invited guests, the cook became 
distracted and burned the dessert. After a few moments of 
panic, the dish washer, who was called Antonio, offered 
the chef a sweet bread that he'd made with candied fruits. 
He'd hung it upside down so it would take on a fluffier texture. 
The dessert was a resounding success with the diners. The 
Duke asked who had made it and the chef introduced him to 
Antonio. They christened the dessert "Pane di Toni", which 
over the years has become Panettone and a massive hit at 
Christmas time.

The muffin is a centuries-old recipe that has become popular 
in recent times and can now be found in many cafés and 
bars. It's similar to the cupcake and the fairy cake, but the 
muffin is the oldest of the three. There are mentions of this 
dessert dating back to the 19th century, including references 
in Victorian England to a figure called "The Muffin Man" who 
walked the streets with a tray of muffins and rang a bell 
to sell them at tea time. These sellers were so popular that 
the British Parliament passed a law prohibiting them from 
ringing the bell. The dessert is made from flour and sugar 
and can be filled with chocolate, jam or fruit. An individual 
treat with years of history.
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Palmier Brownie

Nougat Croissant

According to an Arab medicine treatise, the origin of nougat 
can be traced back to the 11th century on the Arabian 
peninsula. From there it reached the Mediterranean coast 
thanks to the Arab expansion and became strongly rooted 
in the Spanish patisserie tradition. The Hispanic version 
of the torrat or turun, as nougat was originally called, was 
developed around the 15th century, with Alicante being the 
nerve centre of this sweet treat. Nougat was originally made 
with honey, almonds and egg white, but over time new 
versions with sugar or chocolate appeared. At that time it 
was considered a delicacy of kings as it was so expensive and 
it was only eaten during important festivals like Christmas.

The origin of the puff pastry palmier is completely uncertain. 
Some people attribute the invention to a French pastry chef's 
apprentice who accidenTally discovered puff pasTry  in the 
16th century. Others trace the recipe back to Arab countries, 
where, because of the abundance of palm trees in the 
landscape, the cooks shaped the puff pastry in their honour. 
Whatever the origin of this sweet, we all recognise its shape 
and flavour instantly, it's part of our collective memory of 
bakeries and cake shops and the after-school snacks we ate 
as kids. A sugary puff pastry, shaped like a palm tree, which 
you often find dipped in chocolate. A familiar sweet treat 
that brings back the best childhood memories.

Legend has it that in the 17th century, during the Ottoman 
siege of the city of Vienna, bakers working at dawn warned 
the Viennese troops of an imminent Ottoman attack, which 
they successfully fought off. To celebrate the victory, the 
bakers made a crescent moon-shaped bun called Kipferl, 
which looked like the moon on the Ottoman flag. In 1838, 
an Austrian officer, August Zang, opened a bakery in Paris 
where he made made kipferls. Over time, the recipe evolved 
to become the croissant we know today: a puff pastry with 
butter that can be filled or covered with chocolate and that 
can never be missing from a typically French breakfast.

Recipe on page - 80

There are many versions on how the brownie came about. 
The most popular one places it in 1896 and says that a 
cook forgot to add yeast to a chocolate cake, resulting in this 
compact sponge cake. Others argue that it was created in 
1893 by Bertha Palmer at Palmer House Hotel, as an easy 
snack to take away and eat for people attending the World's 
Columbian Exposition held that same year in Chicago. In 
this exhibition the first Ferris wheel was presented and 
celebrities such as Harry Houdini and Buffalo Bill performed. 
In any case, it is indisputable that it originated in the United 
States. The original brownie recipe consists of flour, butter, 
eggs and chocolate and should be crispy on the outside and 
soft on the inside. An irresistible 100% Yankee temptation.
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BAKERY
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Financiers, Parisian flans, croissants, roscones...
In this section baking plays the leading role,

not forgetting chocolate!
 

Chocovic ambassadors Sergi Vela, Raúl Bernal and Lluís 
Costa present their own unmistakable and very personal 

take on five recipes inspired by classic preparations.



TRADITIONAL
COCOA

FINANCIER
a preparation by Sergi Bernal
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traditional cocoa financier

finish

- Grind the icing sugar, almond, flour, cocoa, baking powder and salt in 
the food processor.

- Make a shortcrust pastry using the kneading attachment as follows.
- Mix the previously ground solids with the egg whites at 40º C and 

finally the noisette butter at around 50ºC.
- Leave to rest for 1 hour in the fridge, with the container covered with 

cling film in contact with the surface.
- Place into the unlined elongated black silicone mould until ¾ full and 

cool for 1 hour.
- Cook at 190ºC in an air oven for 15 minutes.

Icing sugar
Powdered almond
Weak flour
Selection 22 powdered cocoa
Salt
Egg whites
Honey
Noisette butter
Baking powder

- Decorate with threads of gianduja, citrus fruit and mint leaves.

115 g
100 g

65 g
15 g
2 g

215 g
25 g

115 g
1 g

MONSIEUR FINANCIER
Inspired by the traditional recipe, Sergi Vela brings his personal touch 
to this great little classic of French patisserie, combining the freshness 

of citrus with the slightly bitter nuances of Selection 22 cocoa. 



CHOCOLATE
CROISSANT

a preparation by Raúl Bernal
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ganache 70%

assembly

- Heat the cream with the sugars to 40ºC.
— Dissolve the protein in the cream with the sugars
- Melt the couverture at 40 ºC. 
- Pour a part of the cream over the couverture and emulsify.
- Add the rest and finish emulsifying. 
- Add the butter at room temperature with the salt. 
- Perfect the emulsion. 
- Allow to crystallise covered with film in contact. 
- Fill the croissant. 

UHT cream 35%
Invert sugar
Glucose
Fine salt
Dark chocolate couverture
Maragda 70%
Anhydrous butter
Milk Protein

— Dark chocolate couverture Maragda 70%
- Chocovic cocoa nibs
- Coat one side with Maragda chocolate couverture and cocoa nibs.

645 g
100 g
60 g
1.5 g

425 g

100 g
0,5 g

INTENSITY AND CHARACTER
Raúl Bernal opts for the intensity of Maragda 70% couverture 

and the bitterness of cocoa nibs to create a chocolate 
croissant with intense flavour and unique character.



a preparation by Lluís Costa

CRISPY 
CHOCOLATE 

BRIOCHE BOMB
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A CHOCOLATE EXPLOSION
Lluís Costa presents his most explosive recipe, a crispy cocoa 

brioche bomb filled with Ocumare 71.1% dark chocolate cream. 
An outburst of flavour and textures for chocolate fans.

chocolate crisp

chocolate brioche

chocolate cream for pastry filling

assembly

- Mix all the ingredients with the food processor until you get a crumble  
and set aside in the fridge.

- Mix all the ingredients in the food mixer except the yeast and butter.
- When a homogeneous dough is obtained, add the yeast and then the 

butter. Knead for approximately 15 minutes. Spread out the dough in 
a tin and freeze.

- Leave the frozen brioche dough for 24 hours in the fridge and degas 
the next day.

- Weigh out 15 g balls.

- Boil all the ingredients except the chocolate, emulsify with the 
chocolate and keep in the fridge for 24 hours.

Butter
Flour
Brown sugar
Powdered almond
Selection 22 powdered cocoa
Cocoa grué

Strong flour
Selection 22 powdered cocoa
Salt
Sugar
Corman Dairy butter 82% MG
Orange blossom water
Milk
Yeast
Eggs

Liquid cream
Glucose
Dark chocolate couverture
Ocumare 71.1%
Clarified butter

- Line an 8 cm diameter ring with greaseproof paper
- Ferment for 2 hours at 28ºC
- Sprinkle the crumble before placing in the oven.
- Cook at 170ºC with a closed draft for 12 minutes.
- Once it has cooled down, inject the creamy chocolate and decorate.

140 g
100 g
200 g

80 g
40 g
80 g

3120 g
80 g
50 g

360 g
300 g

40 g
300 g

90 g
900 g

600 g
60 g

380 g

35 g



CHOCOLATE
AND CREAM

BRIOCHE
ROSCÓN

a preparation by Lluís Costa
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chocolate brioche

normal brioche

assembly

- Mix all the ingredients in the food mixer except the yeast and butter.
- When a homogeneous dough is obtained, add the yeast and then the 

butter. Knead for approximately 15 minutes. Spread out the dough in 
a tin and freeze.

- Leave the frozen brioche dough for 24 hours in the fridge and degas 
the next day.

- Weigh out 15 g balls.

- Mix all the ingredients in the food mixer except the yeast and butter.
- When a homogeneous dough is obtained, add the yeast and then the 

butter. Knead for approximately 15 minutes. Spread out the dough in 
a tin and freeze.

- Leave the frozen brioche dough for 24 hours in the fridge and degas 
the next day.

- Weigh out 15 g balls.

Sugar
Selection 22 powdered cocoa
Salt
Sugar
Corman Dairy butter 82% MG
Orange blossom water
Milk
Yeast
Eggs

Strong flour
Salt
Sugar
Corman Dairy butter 82% MG
Orange blossom water
Milk
Yeast
Eggs

- Line a 20 cm diameter ring with greaseproof paper and arrange 4 balls 
of normal brioche and 4 balls of chocolate brioche alternately.

- Once they're all carefully placed, put the whole thing in the fermenter 
for 2 hours at 28ºC.

- Cook at 170ºC with a closed draft for 12 minutes.
- Once the brioche has cooled, cut and pour out the chocolate ganache    

and whipped cream.

3,120 g
80 g
50 g

360 g
300 g

40 g
300 g

90 g
900 g

3,200 g
50 g

360 g
300 g

40 g
300 g

90 g
900 g

A NEW TAKE ON THE SPANISH TRADITIONAL "ROSCON"
What would SpanishThree Kings Day be without a roscón? 

Our ambassador shows us that in tradition there is also 
room for innovation with a recipe that combines

normal brioche and chocolate brioche.



PISTACHIO 
MARZIPAN AND

WHITE CHOCOLATE
BOMBE
a preparation by Lluís Costa
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creamy vanilla white chocolate

pistachio marzipan

puff pastry brioche

— Flavour the milk with the vanilla and the zest for 24 hours.
- Boil and strain over the white chocolate.
— Emulsify and gradually add the cold milk to the food mixer.
- Leave in the refrigerator for 24 hours and pour out.

- Mix all the ingredients and leave to rest in the fridge.

- Mix all the ingredients in the food mixer except the yeast and butter.
- When a homogeneous dough is obtained, add the yeast and then the 

butter. Knead for approximately 15 minutes. Spread out the dough in 
a tin and freeze.

- At a temperature of -5ºC, roll out the dough and incorporate the 
fat, making a single fold and a triple fold. Let the dough rest for 30 
minutes in the fridge. Then roll out the dough to 3 mm thick and 
freeze.

- Make the pieces.
- Cut 7 cm diameter round shapes, make a pie shape with a 25 g ball of 

pistachio marzipan and close the piece with another round dough 
shape.

- Let it ferment at 28ºC for 2 and a half hours and bake at 170ºC for 20 
minutes.

- Once it has cooled down, inject the chilled cream and decorate. 

Weak flour
Strong flour
Salt
Sugar
Corman Dairy butter 82% MG
Orange blossom water
Milk
Yeast
Eggs
Corman Express Butter
for the folds

Iranian pistachio powder
Powdered sugar
Egg whites

Weak flour
Strong flour
Salt
Sugar
Corman Dairy butter 82% MG
Orange blossom water
Milk
Yeast
Eggs
Corman Express Butter
for the folds

1,500 g
900 g

45 g
270 g
225 g
45 g

225 g
110 g

450 g
1,350 g

100 g
100 g

25 g

1,500 g
900 g

45 g
270 g
225 g
45 g

225 g
110 g

450 g
1,350 g

CRISP ON THE OUTSIDE, CREAMY ON THE INSIDE
Surprise your customers with a delicious sweet snack made with 

pistachio marzipan and creamy vanilla and white chocolate. 
A Vallflorida Xocolaters recipe for people with a sweet tooth.
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CHOCOGUIDE
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From delicious chocolate bread from Turris to addictive 
petxines from Foix de Sarrià. From the spongy and aromatic 

chocolate and orange brioche from Fleca de Balmes to the 
commemorative Pastel 45 from iconic patisserie Natcha...

We invite you to enjoy a sweet walk through some of 
the best cake shops and bakeries in Barcelona, where 

you can taste unique, one-off creations, made with the 
special touch of Chocovic toppings and products. Will 

you join us?
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Bread by
Xavier Barriga

B A R C E LO N A 

Born into a family of bakers, Xavier Barriga began his career in the 

world of bread with 14 years in the family business. There, under his 

father's guidance, he learned his first and valuable basic lessons and 

very soon discovered he was interested in the art of traditional bread 

making. In 2008 he decided to open his own bakery in Barcelona so he 

could show customers his philosophy and his way of understanding bread, 

based on the trade, on touch and on patience, passion and creativity. His 

bakery was Turris and his ambition was to make real bread again, bread 

how it always used to be made. He now has 19 shops, 13 in Barcelona and 6 

in El Vallès.

GRAN DE GRÀCIA, 34

08012 BARCELONA

(+34) 932 378 223

TURRIS.ES
TU

R
R

IS



91

Choco-butter 
bread roll

Chocolate fans will find an array of options: cakes, muffins, mini 

croissants... But if we have to choose, we'll go for the panet or choco-

butter bread roll: sweet, moist and with delicious Chocovic dark 

chocolate drops.

Made with dark chocolate drops

W H AT  TO  T R Y
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Three generations 
dedicated to the art
of chocolate

B A R C E LO N A 

In July 2011, Enric Faixat took over the reins of this renowned patisserie 

founded by his family in 1929 in the central L'Eixample neighbourhood 

in Barcelona. Trained at the Escola de Pastisseria del Gremi in Barcelona 

and winner of the 2015 Best Young Innovative Artisan Pastry Chef 

Award, Enric has known how to gradually modernise Faixat's concept 

and practice without forgetting traditional pastry.

Chocolate elaborations continue to be one of Faixat's specialities, like 

the typical shavings, or other more original ones, like candles. They also 

produce traditional creations, fresh cakes and pastries, puff pastry and, 

in the winter season, artisan nougats.

MUNTANER, 151-161

08036 BARCELONA

(+34) 934 305 314

PASTISSERIAFAIXAT.COM

 

FA
IX

A
T
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Individual white chocolate 
and passion fruit

In addition to the traditional recipes, at Faixat you can find newly 

created options in individual formats, such as their white chocolate 

mousse with a creamy passion fruit interior and a base of marcona 

almond pâte sablé. It's a Faixat must.

W H AT  TO  T R Y

Made with  Opal 30.3%
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Poetry-flavoured 
sweets

B A R C E LO N A 

Patisserie and literature merge in this iconic establishment in Sarrià 

with more than 130 years of history.

Foix de Sarrià was founded in 1886 by the family of poet J V Foix, a 

Catalan literary institution, who ran it from 1936 to 1968, something 

that many people don't know. Jordi Madern, the poet's cousin and 

current owner of the patisserie, says the prestige of Foix de Sarrià 

has been achieved by maintaining and improving the formulas since 

the year it was founded. In fact, tradition and innovation are their 

hallmarks, and these two words are repeated in all its products like a 

mantra.

MAJOR DE SARRIÀ, 57

08017, BARCELONA

(+34) 932 030 714

PLAÇA DE SARRIÀ, 12

08017, BARCELONA

(+34) 932 030 473 

FOIXDESARRIA.COM
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Petxines de Sarrià

If you visit Foix de Sarrià, be sure to try their delicious and 

addictive Petxines (shells in Catalan), made following the same 

traditional process for more than a century.

A true classic to delight both young and old.

W H AT  TO  T R Y

Made with  Wisau 70%
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A passion that has 
lasted more than 100 
years

B A R C E LO N A 

At number 156 of Balmes street you will find one of the artisan bakeries 

with the longest history and tradition in Barcelona, Fleca Balmes. The 

bakery was originally opened in 1908 by Manuel Crespo, known as 

“the king of ensaimadas” among his friends and clients. Manuel was 

able to pass his love and passion for bread down to his son and then to 

his grandson Eduard, who incorporated new formulas with all kinds 

of cereals and flavours without losing the hand-crafted ethos and 

quality standards set by his predecessors. Nowadays, he continues to 

run the workshop along with his daughter Giorgina. She's the fourth 

generation of a family dedicated to making top quality bread, pastry 

tarts and brioches for more than a century.

BALMES, 156

08008 BARCELONA

(+34) 932 180 710

FLECABALMES.COM
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Chocolate and 
 orange brioche

Flavoured brioches are one of the Fleca Balmes specialities. This variety with 

dark chocolate drops and a touch of candied orange, ideal for eating as a 

dessert, is one of our favourites.

W H AT  TO  T R Y

Made with  dark chocolate drops
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A classic 
21st century 
patisserie

B A R C E LO N A 

Founded in 1958 by Isidre Massagué and Rosa Riba, the Natcha 

patisserie-confectionery shop is an institution in Barcelona, an 

example of classic cake making that has successfully adapted to cater 

for 21st century tastes 

without ever losing sight of tradition. Originally based in Carrer 

Galileu in Barcelona, Natcha quickly became famous for its first Sant 

Joan cocas, a success that was then followed by many more, like its 

spectacular version of Sachertorte - lighter and more  Mediterranean 

- or the always appetising bombons de músic, an in-house creation 

patented by Isidre Massagué, inspired by the traditional Catalan 

postres de músic (a selection of nuts and dried fruit and a glass of 

muscatel wine) and now one of their trademark productions.

AV. SARRIÀ, 45

08029 BARCELONA

(+34) 934 301 070
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Pastel 45

To mark Natcha's 45th anniversary, Isidre Massagué created this cake based on 

his famous bombons de músic. The recipe includes chocolate sponge cake with 

a dark chocolate ganache and nuts and dried fruits like walnuts, almonds, 

hazelnuts and raisins, all top quality. And that's the secret.

W H AT  TO  T R Y

Made with  Ocumare 71%
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Because there are
no two breads alike

B A R C E LO N A 

At Baluard, each bread is a unique piece, handmade and almost artistic, 

a myriad of textures, colours, aromas and shapes. And you can tell that 

Anna Bellsolà, its founder, is a true lover of this food. She belongs to the 

fourth generation of a family of bakers and in 2007 she decided to open 

her own bakery in the seafaring district of Barceloneta, starting the 

adventure she had been dreaming of for a long time.

Today, her delicious traditional breads, made with 100% natural flours 

and cooked in a wood oven, travel beyond the doors of the Barceloneta 

bakery and are sold in new shops in l'Eixample and Poblenou and in 

the Hotel Praktik-Bakery, the first bread-themed hotel at 279 Carrer de 

Provença in Barcelona.

BALUARD, 38

08003 BARCELONA

(+34) 932 111 208

BALUARDBARCELONETA.COM
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Seed bread

Sometimes the simplest combinations achieve surprising results. 

This is the case of Baluard's seed bread, a tribute to traditional 

chocolate bread, turned here into an authentic gourmet delight.

The secret is in the dough... and in the chocolate.

W H AT  TO  T R Y

Made with  Ocumare 71%
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PAIRINGS
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Chocovic presents a new edition of Pairings, an 
enriching encounter between chefs and artists with 

the aim of inspiring creativity.

Lluís Costa, artisan chef at Vallflorida Xocolaters,
and the clown Tortell Poltrona star in this instalment, in 
which the worlds of chocolate and the circus converge in 

a unique preparation filled with happiness.



104



105

LLUÍS COSTA
& TORTELL
     POLTRONA

CREATING
CHOCOLATES 
OF HAPPINESS

The protagonists of this new chapter of 
Chocovic Pairings are united by a desire 
that reaches beyond their profession: to 
make other people happy.
—
One, through chocolate; the other, 
bringing smiles where they're most 
needed with the Clowns Without Borders 
Foundation. They've both combined their 
talents to create a unique piece: a box of 
chocolates of happiness.
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Two unique talents

Lluís Costa and Tortell Poltrona have 
known each other for a long time. The 
two of them are from Sant Esteve de 
Palautordera, a small Catalan town at 
the foot of the Montseny where they 
both live and work. Since he was a 
child, Lluís has always been a great 
admirer of Tortell and his circus, an 
admiration that has grown over time 
and has become mutual.
Despite his youth, Lluís Costa is an 
inspirational figure in new Catalan 
patisserie and his bakery, Vallflorida 
Xocolaters, is an obligatory stop for 
lovers of chocolate and sweets. 

Jaume Mateu Bullich, known 
artistically as Tortell Poltrona, is an 
institution in the circus world. Founder 
of the legendary Circ Cric and the 
Clowns Without Borders Foundation, 
since 1974 he has been making children 
and adults across the world smile, 
amassing countless prizes and awards 
both within and beyond our borders.
Clowns Without Borders Foundation

When Chocovic presented Lluís Costa 
with the challenge of pairing his talent 
with that of an artist, our ambassador 
was very clear about his choice from 
the outset. He decided to work with 
clown Tortell Poltrona, a comedian 
he knows very well and admires for 
his huge creative talent, as well as his 
humanitarian work through Clowns 
Without Borders.

Promoted via a partnership with 
the Escola Projecte in Barcelona, 
Payasos Sin Fronteras is a non-profit 
foundation that works to improve the 
emotional circumstances of the most 
disadvantaged children both in Spain 
and in parts of the world hit by armed 
conflicts and natural disasters. Over 
more than 25 years, the organisation 
has carried out expeditions and circus 
projects in countries like Croatia, 
Bosnia, Kosovo, Lebanon, Palestine, 
Iraq, Honduras, Colombia, Mali, Algeria 
and Mozambique.

Chocolates of happiness

How do you combine chocolate and 
circus? How do you pair smiles and 
solidarity? In his bakery at Vallflorida 
Xocolaters, Lluís Costa began working 
on the idea of a piece that would be able 
to convey the Clowns Without Borders 
message.
Inspired by some of the foundation's 
main projects and advised by Tortell 
Poltrona, he selected six countries 
and developed a collection of 
chocolates with nuances of flavour that 
represented each one. 

Six chocolates that transport you 
mentally to Colombia (coffee and candy 
toffee), Palestine (olive oil), Guatemala 
(passion fruit, mango and pineapple), 
Lebanon (peanut and lemon paste), 
Mexico (tequila with lemon) and 
Yugoslavia (cherry), presented in a box 
made to look like a circus big top with 
a big clown's nose chocolate in the 
centre.
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A sweet partnership
Chocovic teamed up with Clowns Without 
Borders to help fund the project "Support for 
refugees and victims of various armed conflicts 
housed in Ethiopia". 
While the project was up and running, from 
December 2018 to November 2019, a total of 13 
shows and 3 workshops were held for refugee 
and displaced children living in Ethiopian border 
camps, which take in nearly 300,000 people 
from war-torn areas in Somalia and Eritrea. 

The teams of clowns and jugglers from Clowns 
Without Borders performed for more than 8,200 
children, helping to lift their spirits with comedy 
and the performing arts.

1

2

3

4

� © Luca Fiorentini
� © Oscar Webb
� © Edu León
� © Pep Gol

Don't miss the video of this new 
chapter of Pairings:
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Flavours inspired by
local ingredients

COLOMBIA

LEBANON

Coffee and caramel toffee

Peanut and
lemon paste

Olive oil

Tequila with lemon

Passion fruit,
mango and pineapple

Cherry

PALESTINE

MEXICO YUGOSLAVIA

GUATEMALA
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RECIPE
CHOCOLATE
MEXICO

1  Mix the sugars and lemon juice.
2 Add the chocolate warmed to 32ºC and the 

  cocoa butter at 30ºC.
3  Emulsify the mixture.
4  Add the clarified butter and tequila.
5  Emulsify and set aside the ganache until its  

temperature is between 28 and 30ºC.
6 Melt and temper Ocumare chocolate at 31ºC for 

  the capsule. 
7  Add a touch of tomato jam with  chilli and fill with the 

tequila ganache.
8 Pour out chocolate warmed to 31ºC and scrape the 

  mould to get an even finish.
9  Once crystallized, remove the chocolates from the mould  

with a sharp tap.
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This Christmas the Choco Challenge by Albert Daví returns 
to our tables. This time, our technical advisor is challenging 
us to prepare and taste nougat in individual portions made 
with chocolate ganache infused with teas and semi-liquid 
gelées. 
The kit includes a methacrylate circle for making the base, a 
guide plate for placing the pieces, a cookbook with 3 recipes 
and a sample of the Sans & Sans brand teas used. 

More information in:

Lennix is the new jewel in the Chocovic Selection Range. 
With a cocoa percentage of 57%, our new black couverture 
will amaze you with its intense dark colour and pure cocoa 
flavour.
A new intense, aromatic product, specially designed for 
making all kinds of ganache, with a perfect balance between 
sugar and cocoa that facilitates its emulsion and always 
guarantees a creamy texture.

Discover Lennix, the new 
black chocovic couverture 
ideal for ganache

This Christmas, we're 
challenging you again 
with Choco Challenge 2.0

CHOCOVIC NEWS
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Discover more recipes and news
by scanning this QR code with your mobile phone.
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Rambla Catalunya, 6, 1ª planta
08007 Barcelona

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

 @chocovic.official  
 @chocovic.official  
 @Chocovicoficial 
 youtube.com/c/ChocovicTM

www.chocovic.com

The flavour of talent


