


Custard cream,
a must-fave in the pastwy waorld

The traditional custard cream was created in the XVII*
century by Francois Massialot, French Chef at the Court of

Louis XIV.

The recipe of custard cream as we know it today first appeared in his

book, Le cuisinier roial et bourgeois.

Since then, custard cream has become a mainstay of French pastry,
used in puffs, cakes and in the bottoms of pies.

Today, as the search for good taste and conveniency are

key criteria, PatisFrance offers you Patis’'Délice, a ready-to-
use custard cream with a creamy texture and with the good
taste of milk.
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UHT custard cream
as close te traditiennal taste

O Product

features:

G Benefits
for the
consumer:

Benefits
for
you.




Chacolate eclair

For 30 eclairs

4 N

Chocolate glaze

Chocolate custard cream

Choux pastry

N /

Choux pastwy

Mitk 1254
Water 1254
Salt 3g
Butter 1004
Flour 170¢
Egg 275g

Boil the milk, the water, the salt and the butter together. Add
the flour and dry the mixture out. Gradually add the eggs. Cook
at 200°C in a deck oven with steam evacuation switched on.

Chacolate custard cream

Dark Chocolate PatisFrance
Patis'Délice PatisFrance

Elsay PatisFrance

Dark Chocolate PatisFrance

a Save up

with Patis’Délice !

o, -
Wssembily & Presentation
Poke 3 holes in the eclairs and garnish them with 30g of chocolate custard cream per éclair. Heat the glaze Miroir Plus Dark Choco-
late PatisFrance in a microwave and blend without creating any air bubbles. Glaze the eclairs at 30°C and decorate with a gold leaf.
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Rasp Jant

4 N

Glaze

Fresh raspberries

Custard cream /

Sweet pastry

N /

Sweet pastry

Flour 500¢
Powdered almonds PatisFrance 60g
Icing sugar PatisFrance 190g
Salt 159
Butter 300g
Egg 11249
Flaked almonds PatisFrance /

Rub the butter into the flour, powdered almonds, icing sugar
and salt. Then add the eggs and knead the pastry without
compressing it. Set aside in the fridge. Roll to 2.5mm and
place in a 6cm diameter tart mould to form the base of the
tart. Cook at 160°C for around 15 minutes.

Custard cream

Patis’Délice PatisFrance

Elsay PatisFrance

a Save up

with Patis’Délice!

D .
ssembly & Presentation
Break up the Starfix IP 40 PatisFrance by slightly using a fork. Glaze the edges of the tart slightly by using a brt

some Powdered Pistachios PatisFrance over it. Spread the Patis'Delice on the bottom of the tarts and add 6 rasy
tartlet.
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Flan

For one 20cm diameter flan

Glaze
Flan cream ———

Inverted puff pastry

Jnvented pulf pastiy

FIRST MIXTURE

T45 flour 7004
Water 3509
Salt 30g
Butter 200g

Mix all the ingredients together using a kneader then leave to
rest for 1 hour in the fridge.

BEURRE MANIE

Butter 8004
T55 flour 3504¢

Mix the butter and the flour together. Spread the butter into
a rectangle shape and leave to cool in the fridge for 1 hour
maximum.

TO MAKE THE INVERTED PUFF PASTRY

Fold the pastry once then give it a double fold and set aside to cool in the fridge for at least 1 hour. Repeat this
once. Laminate the pastry at 2.5mm, line a sandwich tin and leave to rest before cooking. Bake blind in a de
190°C for 30 minutes.

Flan cream

Patis'Délice PatisFrance

Elsay PatisFrance

a Save up

with Patis’Délice!

Puesentation

Break up the Starfix IP 40 PatisFrance by slightly using a fork. Glaze the top of the flan with a brush.
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Savis-Prest

For 30 Paris-Brest cakes

/ Flaked almonds —————— \

Praliné mousseline cream ——

\ Choux pastry ——— j
Cuunch

Flour 100¢g
Brown sugar PatisFrance 100 g
Butter 100 g

Mix all the ingredients together until the mixture is smooth.
Spread it over two sheets (approximately 2mm) and leave to
harden in the fridge before cutting up.

Choux pastry
Milk 1254 Boil the milk along with the water, salt and butter. Add the flour

Water 125¢ to dry the mixture out and gradually add the eggs. Using a n®10
nozzle, make round Paris-Brest cakes of 6cm in diameter and

Salt 3

5 J smaller round shapes of 1-1.5 ¢cm in diameter. Brown the Pa-
Butter 1004 ris-Brest cakes and cover them with flaked almonds. Cover the
Flour 170¢ smaller choux pastry pieces with the crunch mixture. Cook at
Egg 275g 2000°C in a deck oven with steam ventilation switched on.
Flaked Almonds PatisFrance /

Pualine mousseline cream

Patis'Délice PatisFrance
Elsay PatisFrance
Fluid Praliné Hazelnut 50% PatisFrance

Fluid Praliné Hazelnut 50% PatisFrance

A Save up

with Patis’Délice!

o, H
Ussembly & Presentation
Cut the tops off the mini choux and the Paris-Brest cakes. Then, using a n°10 nozzle, garnish them with some mausseline cream.
Sprinkle some Sucraneige PatisFrance over the top of the mousseline and place the tops back onto the bottom sections. Using a

“bicycle” stencil, sprinkle some Cocoa Powder PatisFrance onto the plate. Place the Paris-Brest cake where the back wheel would be,
the smaller round pieces with the crunch where the pedals would be and a spot of mousseline cream where the front wheel would be.
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For 10 Mille-feuille

4 N

Inverted puff pastry ——

Diplomat cream

- %
Jnvented pulf pastwy

FIRST MIXTURE

T45 flour 700 g
Water 350¢g
Salt 30g
Butter 200g

Mix all the ingredients together using a kneader then leave to
rest for 1 hour in the fridge.

BEURRE MANIE

Butter 800 ¢

T55 flour 350g

Mix the butter and the flour together. Spread the butter into a rectangle shape and leave to cool in the fridge for 1 hour maximum.

TO MAKE THE INVERTED PUFF PASTRY

Fold the pastry once then give it a double fold and set aside to cool in the fridge for at least 1 hour. Repeat this operation once.
Laminate the pastry at 1.5mm, pierce then leave to rest before cooking. Bake in a deck oven at 190°C for 30 minutes. For the
caramelisation, sprinkle lcing sugar PatisFrance over the pastry then putin the oven at 250°C until sufficiently brown.

Diplomat cream

Patis’Délice PatisFrance

Vanilla pod PatisFrance
Elsay PatisFrance

Vanilla pod PatisFrance

A Save up

with Patis’Délice !

(-) >
Ussembly & Presentation
Cut out T0x4cm rectangles of puff pastry and place diplomat cream on top of them. Sprinkle some Vanilla Powder PatisFrance
on top of the mille-feuille and place a thin piece of white chocolate to decorate.
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For 40 garnished choux

4 N

Hazelnut sauce

Frozen cream

Choux pastry

- v
Choux pastry

Milk 125¢
Water 125¢
Salt 5¢g
Butter 1004
Flour 140 g
Egg 2504¢

Bring to a boil the water mixed with the milk, salt and butter. Add the flour and gradudlly add the eggs. Place the preparation onto
baking trays. Cook in a deck oven at 190°C for 20 minutes with steam evacuation switched on, then at 200°C for 15 minutes with
steam evacuation switched off.

Frnazen cream

Patis’Délice PatisFrance
Inverted sugar syrup PatisFrance
Gelglace PatisFrance

Gelglace PatisFrance

a Save up

with Patis’Délice !

FHazelnut sauce

Dark Gianduja PatisFrance 200g
Virgin ol 504
Chopped grilled hazelnuts PatisFrance 150g

Roast the hazelnuts. Melt the Gianduja, stir in the oil and then add the hazelnuts. Pour over the profiteroles.

Ussembily

Garnish the choux pastry with frozen cream. Place the profiteroles on a plate and pour some hazelnut sauce over them.
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Rasplevy Veviine

For 5 verrines

4 N

Fresh raspberries

Raspberry coulis

Whipped cream

Hazelnut sable biscuit ———————
\ %
Fazelnut salbile Giscuit

Butter 125¢
Sugar 43¢
Powdered Hazelnuts PatisFrance 329
Egg yolks 329
Salt 0.5g
Volcano PatisFrance Lg
T55 flour 1504

Soften the butter, add the sugar, the powdered hazelnuts,
egg yolks and salt. Mix all the ingredients together. Complete
this mixture by adding the flour which has been sieved along
with the baking powder Volcano. Set aside for T hour at 4°C.
Sieve the sable mixture and cook in a deck oven at 150°C for
25 minutes.

Whipped cream

Patis’Délice PatisFrance

Raspleny coulis

Fresh raspberries 100 g
Starfix IP40 PatisFrance 60g
Heat the Starfix IP 40 and stir in the raspberries. Smash the mixture and pour over the cream.

1)) H
Wssembly & Presentation
Place some pieces of hazelnut sable biscuit in the bottom of the verrine. Add the Patis’Délice on top and then pour some raspberry
coulis. Decorate the verrine with 3 fresh raspberries and some lime zest.
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