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0,350 kg Fruchti-Top Strawberry

0,200 kg Mango sliced
0,250 kg Topping Mango

0,250 kg Topping Chocolate

Panna Cotta Dessert

0,150 kg Panna Cotta Dessert Bring fresh cream 
and milk to a boil, 
stir in Panna Cotta 
Dessert and let boil 
once again shortly.

0,600 kg Milk
0,500 kg Fresh cream

Mousse au Chocolat White

0,500 kg Mousse au Chocolat 
White

Whip up for 5  
minutes at high 
speed.0,625 kg Milk (cold)

Bienex Decoration

0,250 kg Bienex, Florentine mix Mix all ingredients 
together and spread 
on a baking tray. 
Baking temperature: 
200 °C. Baking time 
approx. 7 minutes.

0,100 kg Sesame
0,025 kg Black sesame seeds

 � Fill in the glasses in the following 
order:

1. Fruchti-Top Strawberry and freeze 
for approx. half an hour 

2. Panna Cotta Dessert and chill for 
approx. half an hour

3. Sliced Mango  
4. Topping Mango

5. Topping Chocolate

6. Mousse au Chocolat White, chill for 
at least 2 hours.
 � Decorate with fresh fruit and Bienex 
decoration, as shown in the picture.

Yield: 10 pieces

Rainbow Cocktail

Ingredients: Method:


