CARAVELLA CREAMS
Hot application

CARAVELLA CREAMS
Cold application

CARAVELLA CREAMS

Cold application

GRAN PISTACCHIO

Master Martini

Highly spreadable cream with an intense pistachio taste, ideal for filling or flavouring.

CREAM

Master Martini

Spreadable cream to use for filling and flavouring or as a base for preparing creams.

Master Martini

T
ype High versatility. Without hydrogenated fats and with natural colouring. Type The specific formulation means it can also be used for flavouring mixtures.
SN Pistachio: 15% 7 v > N , . Vast range of creams that can be used for all traditional baking
pRODUCT MESEAEVENE Cocoa: 32% / White: 10% skimmed milk / Hazelnut: 8% . . _ .
o § = Ay _ requirements. Each product has its own specific taste and flavour which
’\ ‘ . . F|Uidity k . . S
Nl %9 _ makes it unique and special:
él ) ~ - oLl Croissant, cake and Swiss roll filling, semifreddo preparation and flavouring. . = FoN i 4 P
Croisantfiling  Cakeand Swissrolflling  Semifreddo Flavouring ﬂ TSV N e Croissant, cakes and Swiss roll filling, preparation of ganache, profiterole coverin
preparston @ —‘3 m AR TE and ﬂavo:.iring of mixtures and creagl‘m £ I &
Excellent spreadable cream with a balanced milk and hazelnut taste, ideal for filling or cosaiing - GlemdSusrlfilg - Jepiel®s flaourng
X € A e 1 zeinu €, 10e 1 preparation _ . . s . . B
G RA N LATTE E N O CC l O L E Type flavouring. High versatility. Without hydrogenated fats, with natural flavouring and F I_ U I F O U R Ftack; ﬁiﬂjé;p;:ra:;:lcet z;iir:c't'\:zg:;:gs;g?greg;ﬂ?;g';{:;:ﬂjit:taxﬁl E:L:i:ng&
sunflower ecithin. /\ C R E A M N U TS S Hazelnut spreadable cream, ideal for filling and flavouring. High versatility and excellent Tpe Without hydrogenated fats.
ISR Hazelnut 10% and milk 22.5% P\;‘{:{_‘} ] At quality/price ratio. Without hydrogenated fats.
@ ) “\ w | - : - O Gianduja: 11% hazelnut
> ~ - Application Croissant, cake and Swiss roll filling, semifreddo preparation and flavouring. m /@\ Fluidity _
reparation \D ¢ f\ o= m
prep & \ ’\ e I S iaesliieetien B Croissant, cake and Swiss roll filling, semifreddo preparation and flavouring. @ — = — = '
Croissantfiling ~ Cakeand Swissrollfiling ~~ Semifreddo Flavouring App]lcatlon Filling for biscuits, tart and tartlets, icing and semifreddo
G R AN C I OCCO AVO RI O T Highly spreadable, delicately flavoured white chocolate cream for filling and preparation Tartand tartletfiling ~ Biscuitflng  Glazing semifreddo
ype flavouring. High versatility. Without hydrogenated fats.
) COVE R Spreadable cream specifically for coating. It guarantees a smooth, shiny and well-blended
LERCVREVERE White chocolate: 10% /NE:\’)? e coating. It still stays elastic even after being kept in the fridge. Without hydrogenated fats.
PRO
/@ "‘3 m IESEAEVENE Cocoa: 20% / White: 30% milk
& ) ~ N~ iaveslietien® Croissant, cake and Swiss roll filling, semifreddo preparation and flavouring. Fluidi
G EsTiSEElin Flavouring @q Uil FO U R Bake-stable, spreadable cream ideal as a filling. Stays soft and compact even after cooking with
. I o ) direct heat contact. This characteristic makes it ideal for products that are to be packaged because
. : QSRS IR Sacher and cupcake coating it does not stick to the packaging. Also suitable for products that are to be frozen.
G RA N N O CC I O |_ A Type :?gﬁly Spriﬁllfti;b\lxel':}:eafphwgh a richthe:jZ?Irtlut flavour, ideal for filling or flavouring. Sacherforieconting - Cakescoutng Without hydrogenated fats.
igh versatility. Without hydrogenated fats.
Spreadable cream specifically for filling praline chocolates. Ready-to-use ganache that
IESCVAREYENN Hazelnut: 12% CARAVE L LA P can be flavoured at will. Easy to use with natural flavourings only. Hazelnut: 15%
GRAN RIPIENO Cocoa: 15%
Fluidity _ IEGE RO Hazelnut: 8% / Cocoa: 20% / Milk: 27%
) Aol Croissant, cake and Swiss roll filling, semifreddo preparation and flavouring. Q\/\ Fluidity _ @ @ m
Croissantfiling ~ Cake and Swiss roll filing ~~ Semifreddo Flavouring A\ - o
e ]Q/ Filling for biscuits, tarts and tartlets.
iaoisliie=tie B Ganache for praline chocolates TaRendEiily - el
Ganache
GRAN MORA v T Ready-to-use, spreadable cream with a dark bitter cocoa colour and the balanced orprine hecehie S ted kino t ;
@ ype taste of hazelnuts and cocoa. Without hydrogenated fats. Only natural flavourings. uggested working temperature
ISV AR Cocoa 24% and hazelnut 13% Cocoa Hazelnut White
: Fluidity Standard 28-30°C 26-28°C 28-30°C
/ﬁ\') < e P AN T E F O R N O Bake-stable, spreadable cream, ideal as a filling for leavened products and pastries which are then
/ @ ‘\3 m - Flavouring and colouring for custard creams, whipped cream, butter cream, Flavoured * 28°C 26°C 26°C baked. The special formulation means it does not ooze out of the product during cooking and stays
& \ ~— — Application cream fillings and mousses. creamy and soft. It can be used to fill frozen croissants which are then proofed and cooked.
Croissantfiling ~ Cake and Swiss roll filing Semifret:do Flavouring Without hydrogenated fats.
. *By adding 10% of flavouring oil paste to product melted at 40°C
C RE M ARO M A Type Spreadable cream with a rich cocoa colour and flavour. For flavouring creams Cocoa: 16%
CAC AO DARK P and mixtures with cocoa. Without hydrogenated fats. C A R AVE L L A Tpe Eea(iy-t:)-u\x/si hsprte?]dzble crez;mdv;itr a taste perfectly balanced between cocoa and Hazelnut: 8%
z azelnut. Without hydrogenated fats.
ot v [ o GRAN PRALINE 5 Y Y Y Y
QO-DU)T WS VARV Cocoa 8% and hazelnut 8% ) @
— ~ _ @\ FlUIdIt :‘ijlli:gctfso;rl‘eav::teris Croissant filling
Application Flavouring and colouring for custard creams, whipped cream, butter cream, m ‘@ A@ . predisames
— PP cream fillings and mousses. —~— ‘Q}- ISl [deal for filling after cooking
Srouie :l\;ouugrgrs\g Semifreddo Cake and Swiss roll filling Croissant filling

preparation

Tips for use: the rich formulation of cocoa products may cause lumps to form if stored below 12°C. Use the product at temperatures between 18°C-20°C, mixing well before use.

Tips for use: the rich formulation of cocoa products may cause lumps to form if stored below 12°C. Use the product at temperatures between 18°C-20°C, mixing well before use.



