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CROISSANT ROYAL, 80 G

PINEAPPLE COCONUT
CROISSANT
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INGREDIENTS FOR 10 PIECES:
-10 Croissants Royal
-700 g coconut milk (at least 80 % coconut content)
-250g pastry cream
-20g Royal Batida de Céco by Martin Braun-
-50g  Schokobella Pineapple-Coconut by
Martin Braun
-80g pineapple, finely chopped
-20g coconutchips

Whip the coconut milk with pastry cream and Royal
Batida de Céco for 3 min. Slice open the baked
croissant and fill it with the coconut cream. Melt the
Schokobella Pineapple-Coconut, drizzle it over the
croissant, and garnish with pineapple chunks and
coconut chips.

Versatile and bright yellow:
Whether eaten plain, carame-
lized, or paired with coconut

- pineapple adds an exotic touch
and a real summer vibe.

CREAM AND VANILLA PASTRY

LEMON PASTRY
o 6"

INGREDIENTS FOR 8 PIECES:

-8 Cream and Vanilla Pastries
-240 g cream custard

-40ml lemon juice

-1 lemon

Flavour the cream custard with the lemon juice
and pour onto the baked pastries. Garnish with
a little lemon zest.

Alternatively,

a pre-prepared
lemon custard
can also be used.




CRUSTY CHEESE BUN

GRILLED CHEESE CRUSTI
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INGREDIENTS FOR 8 PIECES:

- 8 Crusty Cheese Buns
-400g cheddar

-60g jalapenos froma jar, sliced

Slice open the Crusty Cheese Bun and fill with
the cheese and jalapefos. Heat for approx. 5
min. on a contact grill, until the bun is nicely
browned and the cheese has melted.Halve the
snack diagonally and serve warm.
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SWEETCORN PASTRY WITH GARNISH

MANGO MOZZARELLA TRIANGLE Syl
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TIP

INGREDIENTS FOR 10 PIECES:
Mango means summer, -10 Sweetcorn Pastry with Garnish
lightness, and good vibes: ) g mango curry spread
its fruity sweetness is pleasantly -400g mozzarella, sliced

balanced and appeals to a wide

audience - exotic yet familiar. -200g mango, sliced

-30g peacress/sprouts
-20g black sesame seeds
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MANGO CURRY STICK

MANGO CURRY TWISTER BLACK SESAME

000

Art.-Nr.
01226

L
1
4
» L
»
-
Let the stick defrost for 20 to 30 min. on a baking sheet with baking paper,
INGREDIENTS FOR 10 PFECES’ with the sprinkled side facing up. Then dip the unsprinkled side in sesame
-10 Mango Curry Stick seeds and twist the stick twice. Bake according to instructions.

-100g black sesame seeds
TO THE VIDEO

WANT MORE?

On our Customer Service Portal
there are many more recipes from
our technical advisors to discover!
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