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SUMMARY

Patis'Coeur Fondant Patisfrance Gen’Mix PatisFrance

Patis’'Madeleine Patisfrance Elfroy PatisFrance




AS OUR PASTRY MTXES ARE MULTI-PURPOSE,
YOU CAN USE THEM IN A LOT OF DIFFERENT RECEPES.

LET'S BE CREATTVE AND DISCOVER ALL THE DELTCTOUS AND STMPLE RECTPES

YOU CAN MAKE USING JUST ONE PASTRY MTX

Patis’Coeur Fondant PatisFrance : Gen’Mix Patisfrance
1 MIX, & RECIPES . 1 MIX, 3 RECIPES

A very easy-to-use pastry preparation with a
good chocolate flavor thanks to the 26% of
Belcolade chocolate it contains. Make all
your favorite chocolate cakes with a single
process: brownie, fondant, moelleux and
cake. The production can also be frozen or
stored in the fridge, thus saving you some
precious time while guaranteeing an optimum
quality.

Available in 5 kg bag with a minimum shelf life of 12

Pastry preparation to make any sponge cake
and biscuit with a light, aerated texture and
with the typical taste of French sponge
cake. This single preparation allows you to
make dessert bases, moulded sponge
cakes as well as sponge sheets for logs.
Only 3 weighings are needed, allowing you a
quick, simple and efficient preparation. And
let's be even more greedy with the cocoa
version: Gen'Mix Cocoa!

months. Available in 10 kg bag with a minimum shelf life of 9

months.
Preparation : 5 minutes

Preparation : 8 minutes

WHOLEEGGS — WATER (85°C)
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WHOLE E66S (+°C)  BUTTER(50-5°C)

Patis’'Madeleine PatisfFrance . Elfroy PatisFrance
1 MIX, 6 RECIPES . 1 MIX, 4 RECIPES

A very convenient pastry preparation with a
good taste of butter, egg and vanilla that
can be used not only to make traditional
madeleines but also biscuits, waffles,
cookies, pancakes, desert layer... The
preparation in 3 steps makes it ideal to save
time and simplicity with an optimal quality,
thus guaranteeing a maximum success rate.
Patis'Madeleine also contains the Acti-Fresh

Instant pastry cream preparation that is
as easy to use as it is delicious to eat in an
éclair, cake, flan or créme briilée. Only
add water and it is ready to use! It is thus a
real guarantee of safety, especially as Elfroy
is freeze and thaw stable. You can also
flavour your pastry cream with any aroma,
cocoa or alcohol.

technology to prolong the freshness and . Available in 5 and 20 kg bags with a minimum shelf
softness of your pastries. life of 12 months.
Available in 10 kg bag with a minimum shelf life of 9 Preparation : 4 minutes

months.

Preparation : 5 minutes

WHOLEEGGS  WATER (30°C)
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PATIS'CEEUR

FONDANT

CHOCOLATE FONDANT

1 bag of Patis’Cceur Fondant 5 kg enables you to
produce 80 individual fondants of 6 cm.

CHOCOLATE FONDANT gr
Patis’Cceur Fondant Patisfrance 5000
Water 1250
Whole eggs 1250
TOTAL 7500

Heat the water up to 50°C. Pour the Patis'Coeur Fondant and add
the eggs. Mix for 3 minutes at medium speed using the paddle.

CUSTARD CREAM gr
Milk 1250
Elfroy PatisFrance 200
Vanilla Pod PatisFrance 6 pcs
TOTAL 1450

Heat the milk with the vanilla, pour the Elfroy and mix. Store in
the fridge.

ASSEMBLY AND FINISHINGS

e Grease the circles and garnish them with 90 g of chocolate
fondant.

e Bake for 6 to 8 minutes at 180°C.
o Unmould when hot, leave to cool down.
e Pour the custard next to or on top of it.

TIPS & TRICKS!
It is possible to store in the fridge and heat up the product

just before serving:
Oven: 4 min at 200°C.
Microwave: 15 s (480 Watt).
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PISTACHTO FONDANT

1 bag of Patis’Cceur Fondant of 5 kg enables you to
produce 80 individual fondants of 6 cm.

CHOCOLATE FONDANT gr
Patis'Cceur Fondant Patisfrance 5000
Water 1250
Whole eggs 1250
TOTAL 7500

Heat the water up to 50°C. Pour the Patis'Coeur Fondant and add
the eggs. Mix for 3 minutes at medium speed using the paddle.

PISTACHIO MELTING HEART gr
Praliné Pistachio 52% PatisFrance 1150
Cocoa Butter PatisFrance 280
Chopped Pistachios PatisfFrance 280
TOTAL 1710

Melt the cocoa butter, add the praliné pistachio and temper to
24°C. Include the chopped pistachios then leave to thicken, while
stirring regularly. On a baking sheet, poach some balls of 20 g.
Leave to harden in the refrigerator for a few hours.

ASSEMBLY & FINISHINGS

e Grease the circles and garnish them with 90 g of chocolate
fondant.

e Put at the center of the fondant a ball of praliné pistachio.
e Bake for 6 to 8 minutes at 180°C.
e Unmould when hot, leave to cool down and pass to the great cold.

e Reheat the fondant for 15 to 20 seconds in the microwave before
serving it.

TIPS & TRICKS!
Endlessly reinvent this recipe according to your tastes and

preferences by replacing the praliné and the pistachios by
any other praliné: hazelnut, almond...
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PATIS'CCEUR

FONDANT

BROWNLE

One bag of Patis’Cceur Fondant 5 kg enables you
to produce 6 frames of 60 x 40 cm frames or 576
portions of 5x 5 cm.

BROWNIE gr
Patis'Cceur Fondant PatisFrance 5000
Milk 1250
Eggs 1250
Butter 1250
Milk Chocolate 35% PatisFrance 1250
Pecan Nuts PatisFrance 1500
TOTAL 11 500

In a blender, mix the Patis’'Coeur Fondant, the milk and the eggs.
Melt the butter and the chocolate together, pour into the previous
preparation and mix with the whisk at high speed. Add the roasted
and crushed pecan nuts.

ASSEMBLY & FINISHINGS

e Ina60x40cm frame, pour 1 900 g of preparation.
e Bake at 180°C for 25 minutes.
e Keep in the fridge for a clean cut.
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IRAVEL CAKE

1 bag of Patis’Cceur Fondant of 5 kg enables you to
produce 190 cakes of 5 x 30 cm.

CHOCOLATE CAKE gr
Patis’Cceur Fondant Patisfrance 15000
Water 3750
Whole eggs 3750
TOTAL 22 500

Heat the water up to 50°C. Pour the Patis'Coeur Fondant and add
the eggs. Mix for 3 minutes at medium speed using the paddle.

VANILLA CAKE gr
Patis’'Madeleine PatisFrance 10 000
Whole eggs 6 700
Butter 2 400
Oil 1320
TOTAL 20 420

Using the paddle, mix all the ingredients for 3 minutes at medium
speed.

CRUNCHY GLAZE gr
Pralicrac Salted Butter Caramel Patisfrance 10 000
Dark Chocolate 64% PatisFrance 3000
Oil 1000
TOTAL 14 000

Heat up the chocolate at 45°C. Add the Pralicrac and the oil. Glaze
the cake between 35 to 40°C.

GIANDUJA GANACHE gr
Milk Gianduja PatisFrance 11 400
Cream 7 600
TOTAL 19 000

Bring to a boil the cream and pour on the Gianduja. Mix well and
leave to cool down.

ASSEMBLY AND FINISHINGS

e Fillin 40 x 60 cm frames with 2 200 g of cake by alternating
layers of chocolate and vanilla cakes.

e Bake at 170°C for 25 minutes.

e [eave to cool down and cut into rectangles of 5 x 30 cm, then
freeze.

e Glaze the cakes with the crunchy glaze heat up at 35 to 40°C.
Leave to set.

e Using the paddle, whip the Gianduja ganache and pipe on top
of the cakes once the glaze 1s set.

e Decorate with some round chocolate decorations and roasted
Hazelnuts PatisFrance.
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WAFFLE

1 bag of Patis’'Madeleine of 10 kg enables you to
produce 200 waffles.

WAFFLE gr
Patis'Madeleine PatisFrance 10 000
Whole eggs 6 400
Melted butter 2000
01l 2000
TOTAL 20 400

With a whisk, mix all the ingredients at medium speed for 3 minutes.
Pour 100 g of preparation in a waffle iron and bake according to
the time needed depending on the device used.
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PATIS’

MADELEINE

PANCAKE

1 bag of Patis’Madeleine of 10 kg enables you to
produce 500 pancakes.

PANCAKE gr
Patis’Madeleine PatisFrance 10 000
Whole eggs 6 400
Melted butter 2 000
Oil 2 000
Milk 3000
TOTAL 23 400

Using a whisk, mix all the ingredients at medium speed for 3
minutes. Pour in a hot pan 40 to 50 g of preparation and bake for
1 minute 30 on each side.
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CREE

1 bag of Patis’Madeleine of 5 kg enables you to pro-
duce 450 crépes.

CREPE ar
Patis’Madeleine PatisFrance 10 000
Whole eggs 6 400
Melted butter 2 000
0Oil 2 000
Milk 12 000
TOTAL 32 400

Using a whisk, mix all the ingredients at medium speed for 3
minutes. Pour in a hot pan 70 to 100 g of preparation and bake
for T minute on each side.
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PATIS’

MADELEINE

LOOKIES

1 bag of Patis’Madeleine of 10 kg enables you to
produce 500 cookies.

COOKIES gr
Patis'Madeleine PatisFrance 10 000
Softened butter 3500
Whole eggs 1333
Pralicrac Salted Butter Caramel PatisFrance 600
Peanuts 400
Milk Chocolate 35% PatisFrance 1600
Pecan Nuts PatisFrance 1000
TOTAL 18 433

Roast the pecan nuts. Then mix with the Patis'Madeleine, the
softened butter and the eggs. Add the pecan nuts and the crushed
chocolate. Make some balls of 30 to 35 g and slightly flatten them.

Place some peanuts and a tip of Pralicrac on top. Bake at 180°C
for 10 to 12 minutes in a ventilated oven.

TIPS & TRICKS!
Endlessly reinvent this recipe according to your tastes and

preferences by replacing the milk chocolate by white or dark
chocolate and with the dried fruits of your choice (hazelnuts,
almonds, pistachios...).
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GEN'MIX

MUFFIN

1 bag of Gen’Mix of 10 kg enables you to produce
210 muffins.

CHOCOLATE MUFFIN gr
Gen’Mix Cocoa patisfrance 10 000
Whole eggs 7000
Oil 4 000
TOTAL 2100

In a blender, mix all the ingredients for 3 minutes at low speed.
Garnish the moulds with 100 g of preparation.

PLAIN MUFFIN gr
Gen’Mix PatisFrance 10 000
Whole eggs 7000
Oil 4000
TOTAL 21 000

In a blender, mix all the ingredients for 3 minutes at low speed.
Garnish the moulds with 100 g of preparation.

ASSEMBLY AND FINISHINGS
e Garnish at the center of the muffins 30 g of spread.
e Bake at 180°C for 27 minutes in a ventilated oven.

TIPS & TRICKS!
Endlessly reinvent this recipe according to your tastes and

preferences with any filling: Superpomme 36% PatisFrance,
Raspberry Filling with Seeds PatisFrance...
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MILKY CAKE

1 bag of Gen’Mix of 10 kg enables you to produce
200 individual cakes of 8.5 cm.

BISCUIT gr
Gen’Mix PatisFrance 10 000
Whole eggs 5000
Milk 1700
Hot melted butter 1700
TOTAL 18 400

In a blender using the whisk, mix all the ingredients at maximum
speed for 3 minutes. Garnish circles of 8.5 cm of diameter with
90 g of preparation. Bake at 180°C for 25 to 30 minutes.

MILK SAUCE gr
Sweetened condensed milk 7 600
Unsweetened condensed milk 5700
Whole milk 4700
TOTAL BEFORE BAKING 18 000
Blend all the ingredients together.

VANILLA WHIPPED CREAM gr
Cream 6 000
Sugar 600
Vanilla Pod PatisFrance 6 pcs
TOTAL 6 600

Whip all the ingredients.

ASSEMBLY AND FINISHINGS

e Once the biscuits are baked, place them on a rimmed baking
sheet.

e Fillin the rimmed baking sheet with the milk sauce and let the
biscuits absorb the milk for minimum 2 hours at 4°C.

e Put a tip of vanilla whipped cream on each milky cake and
decorate.

TIPS & TRICKS!
Endlessly reinvent this recipe according to your tastes and

preferences by flavoring the milk sauce with chocolate,
caramel, Pralirex Pistachio PatisFrance...
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ELFROY

AN

1 bag of Elfroy of 5 kg enables you to produce
24 flans of 20 cm.

SHORTCRUST PASTRY gr
Flour 2500
Butter 1250
Water 750
Salt 50
Whole eggs 250
TOTAL 4 800

Mix the flour, salt and softened butter. Add the eggs and the water.
Let the dough sit for 2 hours in the fridge then roll-out to a 3 mm
thickness. Cut out circles and put into moulds.

FLAN gr
Milk 8 600
Cream 5700
Elfroy PatisFrance 5000
Whole eggs 3600
TOTAL 22900

In a blender, add all the ingredients and mix at medium speed for
2 to 3 minutes. Pour 950 g of preparation in each mold.

ASSEMBLY AND FINISHINGS
e Blind bake the circles.

e Pour 950 g of flan preparation in each mold and bake at 180°C
for 40 to 50 minutes.

e Unmold once cold and glaze the top using Starfix IP40
PatisFrance.

TIPS & TRICKS!

Endlessly reinvent this recipe according to your tastes and prefe-
rences by flavoring the flan before baking with:

o Chocolate PatisFrance: add 20% of the preparation weight.

o Pralirex Pistachio PatisFrance: add 8% of the prepa-
ration weight.

e Syrup Fruits PatisFrance: drain well and place them in
the center of the flan before baking.
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CREME BRULEE

1 bag of Elfroy of 5 kg enables you to produce 480
cremes brdlées.

CREME BRULEE ar
Elfroy PatisFrance 10 000
Cream 11538
Milk 26 922
Vanilla Pod PatisFrance 154 pcs
TOTAL 48 460

Bring to a boil the milk with the vanilla. Pour the Elfroy and mix
in a blender on medium speed. Add the cream and pour 100 g of
preparation in each ramekin.

ASSEMBLY AND FINISHINGS

e Once the ramekins are filled in, place them in the fridge for at
least 2 hours.

e Once cold, sprinkle some brown sugar on top.
e Using a torch, caramelize the top of the creme brilée.
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b SOLUTIONS = 1. DELTCTOUS RECTPES

MORE STMPLICTTY, RAPTDITY
& CONVENTENCE

PatisFrance - Puratos - Parc d'affaires Silic - 40 rue de Montlhéry -BP 80179 - 94 563 Rungis Cedex - France

SOURCE DE SEDUCTION


https://www.instagram.com/patisfrance_export_officiel/?hl=fr

