
 

 

Verrine Abricot 
Quantity for around 10 verrines of 12 cl. 

                       
Ingredients Quantity 

in g 

Method 

Almond Chocolate Sponge 
PF Gen’Mix 

PF Ground Almond 

Water 
Eggs 

300 g 
50 g 
55 g 
185 g 

x Whip all the ingredients together for 4 
min at high speed. 

x Spread it using a pallet knife on a 
silicon carpet. 

x Bake at 220 °C for 6 min. 

Apricot Couli 
PF Apricot puree Starfruit 

PF Gelée Dessert 
400 g 
 
40 g 

x Heat up the puree starfruit up to 35°C. 
x Add the Gelée Dessert. 
x Stir until homogeneous. 

Chocolate Chantilly cream 
Fresh Cream 
Delicecrem PF 

milk 

400 g 
250 g 
1l 

x Beat the cream to a Chantilly texture. 
x Add carefully the delicecrem PF 

 
 

Construction and decoration : 

 
x Put a small round shape biscuit on the edge of the glass. 
x Place the verrine in an angle (around 45°C) and fill half of the glass with the couli. 
x Let freeze, put a small round shape of biscuit on the couli and fill the verrine with 

the chocolate cream. 
x Add some PF Miroir Plus Dark Chocolate and some square of biscuit. 
x Decorate with PF Sucraneige and PF Dark Chocolate. 

 
 
 
 



 

 

 

Chocolate Chantilly Cream 

Apricot Couli 

Almond Chocolate Sponge 



 
 

Rossini  

 

 

 
 

 

 

Strawberry Daiquiri 

Ingredients Quantity  Directions for use 

White rum 
Lime juice 
Strawberry Starfruit 
PatisFrance 
Sugar cane syrup 

50 mL 
20 mL 
25 mL 
 
10 mL 

Take one Martini glass, fill with ice and water. Get a 
mixing glass (a pint glass is perfect) add White rum 
and lime juice. Then add Strawberry Starfruit PF 
and sugar cane syrup. Fill the mixing glass with ice, 
cover and shake firmly. Pour out the ice and water 
of the now chilled Martini glass. Double strain the 
contents of mixer into Martini glass. If necessary tap 
strainer to help contents through. Garnish with 
strawberries on the side of the glass. 

 

 

Marina Viva 

Ingredients Quantity  Directions for use 

Strawberry syrup 
Strawberry Starfruit 
PatisFrance 
Champagne 

Q.S 
3 cL 

Put strawberry syrup and 
Strawberry Starfruit PF. Complete 
with champagne. Stir. 

Ingredients Quantity  Directions for use 

Vodka 
Malibu 
Peach cream 
Strawberry Starfruit 
PatisFrance 

5 cL 
3 cL 
2 cL 
5 cL 

Put all ingredients in the shaker. Shake. Pour 
the cocktail in a Hurricane glass. Add 
decoration. 



 

 

Éclair au chocolat  

 
By Martin DIEZ 

 
Quantity for 36 eclairs 

Ingredients Quantity in g Method 

Choux paste 
Puratos Tegral Clara Super 

Water (40-50°C) 
Oil 

500 g 
725 g 
100 g 
 

x Add the Tegral Clara Super to the 
water and mix 1 min. at low speed. 

x Add the oil and mix 4 minutes at 
medium speed until you get a smooth 
batter. 

x Pipe out according to the desired 
shapes. 

x Bake for 25-30 minutes at 220°C. 
x Allow to cool down and make 3 small 

holes on the bottom of the shells in 
order to fill them later. 

Chocolate custard cream 
PatisFrance Elfroy 

Milk (room temperature) 
Belcolade selection 55%  

540 g 
1.8 l 
342 g 

x Whip the Délicecrem with the milk 
with the whisk  during 4 min. at high 
speed. 

x Add the melted chocolate Belcolade. 
x Fill the choux shells using a piping bag 

through the little holes. 
 

Building and decoration : 

 Ingredients : 

 

x PatisFrance Fondant Vega 
x Sugar syrup     
x Belcolade Selection 55% cocoa 

 
Method: 

x Heat up the fondant at 35°C 
x Add the sugar syrup to the right consistency  
x Color your fondant with the melted Belcolade at 35°C 
x Apply the fondant on top of the éclair using a piping bag fitted with a Christmas 

nozzle. 
  
 

Chocolate fondant 

Choux paste 
Chocolate 

custard cream 



 

 

Some ideas for fillings… 
 

Ingredients Quantity in g Method 

Fruit ganache based filling 

PatisFrance Starfruit 

Butter 82% 

Inverted sugar 

White chocolate 

  

200 g 

60 g 

30 g 

400 g 

x Whip the Starfruit, the butter and the 

invert sugar at 35°C. 

x Add the white chocolate melted at 

30°C. Mix. 

x Allow to cool and crystallize before 

garnishing. 

 

 

 

 

 

                           
 

 

                
 

 

 

 

 



 

 

Tarte Bourdaloue  
Quantity for 3 tarts of 6 portions 

 

 

 

 

 

 

 

 

Ingredients Quantity 

in g 

Method 

Almond shortpaste. 

PatisFrance Sucraneige 

Flour 

Eggs 

PatisFrance Patissor Croissant 

Salt 

200 g 

900 g 

220 g 

400 g 

8 g 

x Mix all the ingredients without 

strength. 

x Keep in fridge until use. 

Almond cream 

PatisFrance Blanched ground 

Almonds 

PatisFrance Patissor Garniture 

Castor sugar 

Eggs 

PatisFrance Vanilla extract 200 

Milk 

PatisFrance Elfroy 

 

300 g 

300 g 

300 g 

300 g 

4 g 

320 g 

80 g 

x Cream the margarine and the sugar. 

x Add the ground almonds, then the eggs 

and some vanilla extract. 

x In a separate bowl, mix the Délicecrem 

with the milk until smooth to make a 

custard cream. 

x Combine the custard cream to the 

other mixture. 

 

Construction and decoration : 

 

x Press some shortpaste in a ring (3mm thickness), fill this pastry with the 

almond cream and top it with some PatisFrance halves pear in syrup cut in 

fan. 

x Bake at 180 °C for 35-40 min. 

x Let cool down, glaze with the PatisFrance Starfix Neutral IP 40 and put 

PatisFrance Sliced almonds roosted. 

 

                                                                                                          


