
Cresco meets Pastry



Tiramisu Ganache
0,150 kg Milk chocolate 

couverture 
Bring cream to 
boil and add it 
to milk chocolate 
couverture. Add 
Cream Paste Tira-
misu and butter 
step by step and 
emulsify.

0,075 kg Cream
0,025 kg Cream Paste 

Tiramisu
0,025 kg Butter

Tarts, chocolates, decorations and many more uni-
que recipes re� ned by Cresco products. According 
to the idea of Braun meets Cresco, this folder pre-
sents a choice of premium recipes for various � elds 
of application. With the outstanding assortment of 

Cresco Cream Pastes, Variegati or the high-quality 
Sapori dal Mondo range, every creation becomes 
a premium specialty. Be inspired by the endless 
varieties Cresco products offer and discover 
innovative ideas in the application. 

Cresco meets Pastry
A collection of innovative ideas for Cresco product applications

      Application

 � Spread Braun Kran� l‘s Red Fruits base in the square.

 � Fill in zabaione ganache and place in the fridge 
for approx. 1 hour.

 � Fill in tiramisu ganache and place in the fridge 
for 12 hours.

 � Cut in 2 x 2 cm pieces and roll in cocoa.

      Ingredients  for one square 21 x 21 cm

Red Fruit Base 
0,220 kg Braun Kran� l‘s Red 

Fruits
Warm Braun 
Kran� l‘s Red 
Fruits and cocoa 
butter to approx. 
35 °C and mix 
together.

0,020 kg Cocoa butter

Zabaione Ganache 
0,280 kg White chocolate 

couverture 
Bring cream to 
boil and add it to 
white chocolate 
couverture. Add 
Cream Paste Za-
baione and butter 
step by step and 
emulsify.

0,100 kg Cream
0,040 kg Butter
0,050 kg Cream Paste 

Zabaione

Italian Delight 

Choco-
lates



      Application
 � Place an oiled and with icing sugar dusted cake 
ring on baking paper.

 � Press crumble base inside the cake ring.

 � Fill in approx. 40 % of the cheesecake batter.

 � Press puree-inlay onto cheesecake batter.

 � Fill up with the remaining batter.

 � Store in fridge for minimum 3h.

 � Remove ring, cut cake and decorate as shown 
in the picture.  

      Ingredients 
      for 3 cakes ø 18 cm and 5 cm high

Base
0,330 kg Chocolate cookie-

crumbles
Blend chocolate 
cookie-crumbles 
with melted
butter.

0,150 kg Melted butter

Puree-Inlay 
0,270 kg Braun LeGourmet 

Fruit Puree Red 
Fruits

Stir the fruit 
purees with sugar 
and warm up to 
approx. 20 °C

0,065 kg Braun LeGourmet 
Fruit Puree Lemon 

0,035 kg Sugar               

0,060 kg Water (approx. 40 °C) Mix Braun Alaska 
666 with water, 
stir in the puree-
inlay and � ll in 
three silicone 
mould-discs 
ø 16 cm, then 
freeze.

0,030 kg Braun Alaska 666

Cheesecake Batter
0,250 kg Braun Cheesequick Mix water with 

Braun Cheese-
quick, add the 
cream cheese 
and whip all 
ingredients for 
approx. 3 min. at 
low speed.

0,250 kg Water (approx. 
35 °C – 40 °C) 

0,425 kg Cream Cheese 

Decoration
0,240 kg VarieGó Strawberry & Milk

American Strawberry-
Cheesecake

Modern 
Bakery



      Ingredients 
 for one cake ring ø 26 cm

Base
0,150 kg Shortpastry base, baked

Raspberry Filling
0,125 kg Braun LeGourmet 

Fruit Puree Raspberry
Blend Braun Kabi 
with the fruit 
puree.0,015 kg Braun Kabi

Carrot Cake Sponge
0,350 kg Braun Nousino Whip up for 6 

minutes at me-
dium speed. Bake 
for approx. 50 
minutes at 180 °C

0,175 kg Eggs
0,025 kg Water
0,150 kg Carrots

Fillings
0,400 kg Braun Schokobella 

Yoghurt
Whip 0,200 kg 
of Braun Schoko-
bella Yoghurt 
with butter till 
creamy for the 
yoghurt � lling. 
For the hazelnut 
� lling: Flavour 
0,200 kg of the 
Braun Schokobella 
Yoghurt with 
Cream Paste 
Nocciola 
Piemonte IGP.

0,100 kg Butter
0,020 kg Cream Paste Nocci-

ola Piemonte IGP

Decoration
0,100 kg Marzipan
0,150 kg Braun Schokobella Yoghurt

Carrot Cake

      Application
 � Spread raspberry � lling (0,025 kg) on the baked 
shortpastry and and place a layer of carrot cake sponge 
on top.

 � Fill in yoghurt � lling and add a thin layer of raspberry 
� lling.

 � Set the carrot cake sponge alternately with yoghurt and 
hazelnut � lling together.

 � Cover with marzipan and then with Braun Schokobella 
Yoghurt.

 � Decorate as shown in the picture.

Modern 
Bakery



      Application
 � Spread the blondie base on a high tray with 
baking paper.

 � Pipe drops of Braun Fruchti-Top Strawberry on the 
batter.

 � Bake at 180 °C for approx. 45 minutes.

 � Cool down and remove the baking paper.

 � Spread the topping onto the blondie base.

 � Place in a fridge for approx. 1 h.

 � Cut in pieces as desired.

      Application
 � Fold the bake stable chocolat drops in the brownie base.

 � Spread the brownie batter on a high tray with baking 
paper and bake at 180 °C for approx. 25–30 minutes.

 � Cool down and remove the baking paper.

 � Spread the topping onto the brownies.

 � Place in a fridge for approx. 1 h.

 � Cut in pieces as desired.

      Ingredients 
      for one baking tray 60 x 20 cm

Brownie Base
1,500 kg Braun Braunies

Mix all ingre-
dients at medium 
speed for approx. 
3 minutes until 
smooth.

0,240 kg Water
0,120 kg Eggs
0,120 kg Cream
0,150 kg Bake stable 

chocolate drops

Topping
0,600 kg Braun Bon Chocolate

Mix together 
until smooth.0,300 kg VarieGó Chocomilky 

& Cereals

      Ingredients 
      for one baking tray 60 x 20 cm

Blondie Base
0,500 kg Braun Muf� n Soft

Mix all ingre-
dients at medium 
speed for approx. 
3 minutes until 
smooth.

0,275 kg Eggs
0,250 kg Butter
0,400 kg Braun Schokobella 

White
0,150 kg Cream Paste White 

Chocolate
0,050 kg Water

0,200 kg White chocolate 
chunks

Fold in the bake 
stable white 
chocolate chunks 
and the crunched 
walnuts.

0,150 kg Crunched walnuts 

0,350 kg Braun Fruchti-Top 
Strawberry

Topping
0,600 kg Braun Bon Vanilla Mix together 

until smooth.0,300 kg VarieGó Pistachio

Rich Cereal Brownie 

White Chocolate 
Blondie

Bakery



      Application
 � Spread melted Braun Schokobella on the baked short-
pastry and place sponge base on top.

 � Pipe VarieGó Milleveli and banana cream by turns 
in stripes.

 � Put the second sponge base on top.

 � Fill in banana cream, level off and place in the fridge 
for approx. 2 hours.

 � Cover with Braun Miruar Chocolate.

 � Decorate as shown in the picture.

      Ingredients 
      for one tray 60 x 20 cm

Base
0,350 kg Shortpastry base, 

baked 

Basic Recipe Sponge Base
0,500 kg Braun Muf� n Soft For 2 pieces 60 

x 20 cm. Mix all 
ingredients with 
slow speed for 
approx. 3 minutes. 
Pour the batter 
on a greased and 
with � our dusted 
tray and level off 
(1cm thick). Bake 
at approx. 220 °C 
for 8–10 minutes.

0,250 kg Eggs 
0,250 kg Oil 
0,050 kg Water

Filling

0,300 kg VarieGó Milleveli 

Banana Cream
0,150 kg Braun Alaska-

express Banana
Dissolve Braun 
Alaska-express 
Banana in water 
and fold in the 
whipped cream.

0,180 kg Water
0,750 kg Whipped cream

Decoration 
0,200 kg Braun Miruar 

Chocolate
Mix all ingre-
dients and heat 
the glazing in the 
microwave up to 
45 °C.

0,020 kg Water

Crunchy Chocolate Slice 

Pastry 



      Application
 � Spread apricot jam on the baked shortpastry and 
place the marbled sponge base on top.

 � Marble half of the yoghurt cream with VarieGó 
Pistachio and spread on the sponge base. 

 � Put the second sponge base on top.

 � Fill in remaining yoghurt cream, level off and place in 
the fridge for approx. 2 hours.

 � Glaze with Braun Miruar Bianco decoration.

 � Decorate as shown in the picture.

      Ingredients 
      for one tray 60 x 20 cm

Base
0,350 kg Shortpastry base, baked
0,675 kg Sponge base, made with Braun Muf� n 

Soft and marbled with 0,100 kg 
Cream Paste Pistachio Kerman

0,675 kg Sponge base, made with 
Braun Muf� n Soft 

Yoghurt Cream
0,400 kg Braun Alaska-express 

à la Greek Yoghurt
Dissolve Braun 
Alaska-express à 
la Greek Yoghurt 
in water and fold 
in the whipped 
cream.

0,800 kg Water
0,800 kg Whipped cream, 

unsweetened 

Decoration 
0,200 kg Braun Miruar Bianco Mix all ingre-

dients and heat 
the glazing in the 
microwave up to 
45 °C.

0,010 kg Water
0,015 kg Cream Paste 

Cookie

Pistachio Yoghurt Slice

Pastry 



      Application
 � Oil and dust the mould with icing sugar.

 � After baking and cooling down the chocolate roll, 
cut out a piece in the size of the mould and place 
the chocolate roll in the mould.

 � Fill in the yoghurt cream and lay in pieces of the 
raspberry jelly.

 � Cover with a layer of chocolate roll.

 � Place in a fridge for approx. 1½ hour to set and then 
freeze for approx. 2 hours.

 � Remove from the mould and cover with the raspberry 
glaze. Place in a fridge to set.

 � Decorate as shown in the picture.

      Ingredients 
      for one triangle mould, 20 cm 

Base
1,000 kg Chocolate roll made with Braun Muf� n 

Soft (1 cm thick) and � avoured with 
0,060 kg Braun Schokobella 

Raspberry Jelly
0,200 kg Braun LeGourmet 

Fruit Puree Rasp-
berry (20–30 °C)

Mix Braun Alaska 
666 in water. Stir 
in the fruit puree 
and � ll in the 
mould. Cool in 
fridge for approx. 
20 min. and then 
switch into a 
blast freezer.

0,030 kg Water (approx. 50 °C)
0,016 kg Braun Alaska 666

Yoghurt Cream
0,050 kg Braun Alaska-express 

Neutral 
Dissolve Braun 
Alaska-express 
Neutral and 
Cream Paste 
White Chocolate 
in water, fold in 
whipped cream.

0,050 kg Water
0,025 kg Cream Paste White 

Chocolate
0,250 kg Whipped cream, 

unsweetened

Raspberry Glaze
0,050 kg Water (approx. 50 °C) Mix the fruit

puree with Braun 
Cristaline and 
warm up to 
approx. 30 °C. 
Dissolve Braun 
Alaska 666 in 
warm water, then 
mix together with 
the warmed fruit 
puree and Braun  
Cristaline.

0,025 kg Braun Alaska 666
0,250 kg Braun LeGourmet 

Fruit Puree Raspberry 
0,250 kg Braun Cristaline

Red Velvet Cake  

Pastry 



      Application
 � Grease the tray, dust with starch or icing sugar.

 � Mix the gelatine-mixture at middle speed for 
approx. 1 min. (until volume begins to rise).

 � Add the syrup step by step.

 � Add fruit paste (for example 0,250 kg Fruit Paste 
Passionfruit, 0,250 kg Fruit Paste Raspberry or 
0,180 kg Cream Paste Green Mint).

 � Fill in the tray and allow to set overnight uncovered 
at room temperature.

 � Spread potato starch or icing sugar on baking paper 
before removing from tray.

 � Tip: Apply as a trendy decoration on ice-cream, 
pastries or desserts.

      Ingredients 
      for one tray 30 x 20 cm and 5 cm high 

Syrup
0,600 kg Water Boil to 110 °C, 

cool down to 
40–60 °C.

0,580 kg Sugar
0,265 kg Invert sugar

Gelatine Mixture
0,150 kg Water Heat up water 

and invert sugar 
to 40 °C, stir in 
Braun Alaska 666.

0,380 kg Invert sugar
0,200 kg Braun Alaska 666

Flavours
0,250 kg Fruit Paste 

Passionfruit
0,180 kg Cream Paste 

Green Mint
0,250 kg Fruit Paste 

Raspberry

Refreshing 
Marshmallows

Decoration  



      Ingredients 
      for 5 pieces Ø 26cm 

Base
1,100 kg Shortpastry base, baked
1,000 kg Braun Kran� l‘s Red Fruits
1,000 kg Fresh wild berries

Yoghurt Cream
1,000 kg Milk Mix Braun Creme 

Classico with 
0,025 kg cold 
milk. Bring rest 
of the milk with 
sugar to boil. Add 
Braun Creme Clas-
sico mix and let 
boil for a short 
time. Add Cream 
Paste Yoghurt 
Tipo Greco 100 
and fold in the 
whipped cream.

0,150 kg Sugar
0,150 kg Braun Creme Classico 
0,130 kg Cream Paste 

Yoghurt Tipo 
Greco 100

0,700 kg Whipped cream,
unsweetened

      Application

 � Spread Braun Kran� l‘s Red Fruits on the baked 
shortpastry.

 � Fill in yoghurt cream and place in the fridge for 
approx. 2 hours.

 � Decorate with fresh wild berries as shown in the picture.

Mixed Berry Yoghurt Tart

Desserts  



      Application
 � Pipe in a small amount of pistachio cream into the 
moulds, place 0,010 kg VarieGó Amarena onto and 
� ll up with pistachio cream until the moulds are almost 
full.

 � Place a thin base of vanilla sponge (Ø 6 cm) on top, 
then freeze. Remove domes from mould. 

 � Heat 0,500 kg VarieGó Cookie to approx. 35–40 °C. 
Coat the domes with cookie decoration, place onto the 
shortbread base and let set. 

 � Decorate as shown in the picture.

 � Tip: If producing bigger amounts, keep the � lled moulds 
for minimum 15 minutes in fridge before freezing. 

      Ingredients 
      for 14 moulds shape dome ø 7,5 cm  

Shortbread Base
0,375 kg Braun Mürbella Knead all ingre-

dients together at 
slow speed until 
dough is mixed. 
After cooling 
down, roll out the 
dough to 2,5 mm, 
cut out circles 
with 7,5 cm dia-
meter then bake 
for approx. 8 min.

0,110 kg Butter
0,035 kg Eggs
0,075 kg VarieGó Cookie

Pistachio Cream
0,075 kg Braun Alaska-

express Neutral
Mix Braun Alaska-
express Neutral 
with water, stir 
in Cream Paste 
Pistachio Italia 
and fold under 
whipped cream.

0,100 kg Water 
(approx. 20–25 °C) 

0,050 kg Cream Paste 
Pistachio Italia 

0,500 kg Whipped cream, 
unsweetened

Cookie Decoration

0,500 kg VarieGó Cookie

Cookie-Dome 

Desserts   



CRESCO SPA
PREPARATI PER PASTICCERIA E GELATERIA
Via F. Castagna, 39 - 25125 Brescia - Italia

Tel. +39 030 26 85 611 Fax: +39 030 35 82 187
www.cresco.it - cresco@cresco.it

Martin Braun KG
Tillystrasse 17 - 30459 Hannover - Germany

cresco@martinbraun.de
www.cresco-export.com

Tel. +49 (0)511 41 07 70
Fax: +49 (0)511 41 07 0

A company of


