1 pc
1 pc
2 pcs

0,200 kg

0,500 kg
0,100 kg

0,100 kg
0,150 kg

Layer of short pastry base, baked
Layer of vanilla sponge, 1 cm thick

Layers of choux pastry bases, bottom coated
with Schokobella

Fruchti-Top Cherry

Filling
Bellanossa Whip till creamy
Fresh cream, liquid and fluffy.

Recipe for 2 choux pastry layers

Choux-Mix Mix for 2-3 minutes

Water, approx. 40 °C at slow speed.

for approx.
15 minutes.

Bake at 220-230 °C

Place a ring around the short pastry
base.

Spread some Bellanossa onto the
short pastry base.

Place the sponge layer on top.

Set the torte together with Fruchti-
Top Cherry, Bellanossa and the
choux pastry bases.

Decorate as shown on the photo.
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0,200 kg
0,100 kg
0,050 kg

0,500 kg
0,100 kg

0,600 kg
0,100 kg

Raw marzipan
Bellanossa
Royal Paste Cointreau

Bellanossa
Butter

Bellanossa
Melted couverture

Blend all ingredients, mould to balls
of each 10 g.

Dip in melted Bellanossa and roll in
chopped pistachios.

Whip till creamy.

Pipe dots on a tray, store in the
fridge for approx. 45 minutes.

Dip in couverture and roll in cocoa
powder or decorate with chocolate
ornaments.

Blend all ingredients.

Spread on a 2 mm thick marzipan
layer, roll up like a Swiss roll and
place in the fridge for approx. 30
minutes.

Coat with melted Bellanossa.
Cut in 1 c¢m thick pieces and
decorate as shown on the photo.
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