Basic Recipe: 1 tray, 60 x 20 cm; 6 pieces

500 g Shortpastry base, baked
100 g Strawberry jam
600 g Swiss roll, vanilla 100 g
300 g Swiss roll, chocolate 100 g
400 g Fresh fruits 350 ¢
200 g Cristaline 30 °C 150 g
200 g Cristaline Caramel glaze (Basic Recipe)
150 g Bienex, Florentine Mix (Basic Recipe) 460 g

Cassis Mousse 40 g
100 g Montibene ) . . 809
100 g AE Neutral ¥Vh1p all ingredients

. or approx. 3 minutes

350 g Cassis puree at high speed.
150 g Fresh cream, liquid

Fit together as shown in the illustration:

Fresh fruits, Cristaline
Bienex

Cristaline Caramel glaze
Strawberry jelly

Passion fruit Mousse

Swiss roll, chocolate
Cassis Mousse

Swiss roll, vanilla
Strawberry jam
Shortpastry, baked
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Passion Fruit Mousse

Montibene
AE Neutral
Passion fruit puree
Fresh cream, liquid

Whip all ingredients
for approx. 3 minutes
at high speed.

Strawberry Jelly

Strawberry fruit puree 30 °C
ALASKA 666
Water 50 °C

Dissolve ALASKA 666
in water and stir in
strawberry fruit puree.
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