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wild berries
with LIMA and coconut

white Chocolate Mousse
125 g
35 g
40 g
8.5 g
115 g

• Milk
• Cream	35%
• Sosa Promousse (672207)
• Pastry Ideale Sheet Gelatin, Gold (018040)
• White	Chocolate
• Whipped	Cream 200 g

Mix	the	cream	and	milk,	Promousse	and	gelatin	with	the	turmix.
Melt	the	white	chocolate.	Mix	the	2	preparations	together,	as if	
you were making a ganache.
Whip	the	cream	and	add	it	to	the	mix.
Freeze	it.

intense Flavor Raspberry Glaze

•	Caraman Raspberry Purée (583126) 500	g 
•	Sosa Trehalose (672007)                         200	g 
•	Sosa Frui t Pectin NH (672155)                 15	g 
•	Water	 240	g •	
Pastry Ideale Glucose Syrup (505092)         170	g •	
Lemon	Juice	 20	g

Mix	200g	of	raspberry	puree,	water	and	glucose syrup.	
Warm	it	until	40ºC/104ºF.
Mix	the	pectin with	the trehalose.	
Once	you	reach	40 º C/104 º F,	mix	it	together	and	boil	it	for	3	
min. Pour	it	on	the	top	of	the	lemon	juice,	and	then	add	the 
remaining	300	g	of	raspberry	puree.
Cool	it	down,	and	reserve	in	the	fridge.
For	glazing,	warm	it	up	to	30 - 35ºC/86 - 95ºF

Micro Sponge

200 g
30 g
90 g
120 g

• Egg	White
• Flour
• Sosa Pure Marcona Almond Paste (672201)
• Sugar
• Salt 1 g

Blend	all	the	ingredients	together	and	put	into	a	1/2	liter	siphon.	
Give	it	two	charges	of	gas	and	then	let	it	rest.	
Place	the	foam	into	a	plastic	glass	and	pierce	the	bottom.	
Cook	in	the	microwave	for	30	seconds	and	then	put	the	glass
upside	down	on	a	rack.	
Once	it	is	cold,	remove	the	sponge	and	dry	it	at	50	ºC	for	3	hours.

Lime Espuma

115 g
75 g
75 g
60 g

• Lime	Purée
• Milk
• Cream
• Sugar
• Sosa Proespuma Cold (672128) 26 g

Mix all the ingredients together and put it in the siphon 
with 1 gas caps.

coconut Stones
20 g
10 g
10 g

• 	Sosa Coconut Milk Powder (672241)
• 	Sosa Maltosec (672166)
• Sosa  Icing Sugar (672010)
• Oil As	Needed

Mix	all	the	dried	ingredients	together	and	add	the	oil	
very	slowly,	just	to	get	a	dough	texture.
Fry	it	on	a	frying	pan	with	a	little	bit	of	oil.
Put	it	into	the	food	dehydrator	before	to	use	it.

Lime Ice Cream

400 g
400 g
200 g
150 g
50 g

• Milk
• Lime	Purée
• Cream
• Sugar
• Sosa Dextrose (672013)
• Sosa Procrema 100 Cold (672163) 100 g

Mix all ingredients and let it mature in the fridge for 4 hours. 
Put it in the ice cream machine until it will get the ice cream texture. 
Keep it in the freezer. 

Raspberry Marmalade

•	Caraman Raspberry Purée (583126) 400 g
100 g
30 g

• 	Simple	Syrup
• 	Lemon	Juice
• 	Sosa Gelcrem Cold (672136) 25 g

Mix	all	the	ingredients	together	and	blend	it	for	3	min	
in	order	to	hydrate	the	gelcrem	cold	properly.	
Leave	it	on	the	fridge	for	one	hour	and	blend	it	again. 
Dry	it	for	one	night	in	the	food	dehydrator

other Ingredients

• Sosa Honey	Cresson	Dried	Flower
• Lime	Zest
• Pastry Ideale Gold Leaf Sheets, 23K, Edible (081001)
• Fresh	Raspberries



CHOCOLATE AND RASPBERRY 

CUSTARD

chocolate Custard 
100 g
450 g

3 g
40 g
60 g
40 g

• Milk
• Cream
• Sosa Chocolate Glaze Pectin (672154)
• Milk	Chocolate
• Dark	Chocolate
• Sugar
• Egg	Yolk 90 g

Mix the sugar with the pectin. Heat the milk, cream and egg 
yolk up to 40 ºC.
Pour the mix of sugar and pectin over tthe cream, milk and 
egg mix. Bring to the boil. 
Pour the mix over the chocolates. Blend with a turmix and let 
cool in the fridge.

Chocolate and Liquorice Rocks

100 g
40 g
20 g
2 g

• Dark	Chocolate
• Sosa Maltosec (672166)
• Sosa	Toasted	Hazelnut	Flour
• Sosa Liquorice Powder (672520)
• Sosa	Bitter	Cocoa	Powder q.n

Melt	the	dark	chocolate,	add	the	hazelnut	flour	and	the
liquorice.	Pour	the	maltosec	slowly.	Build	the	rocks	and	let	
cool	in	the	fridge.

Framboise Meringue:
67 g

224 g
• Sugar
• Caraman Raspberry Purée (583126)
• Sosa Soyawhip (672240) 5 g

Mix	the	3	ingredients	together	and	whip	with	the	kitchen	aid	until	
obtaining	a	meringue	texture.

other Ingredients:
• Fresh	Raspberries
• Raspberry	Sorbet
• Sosa	Freeze-Dried	Sisho	Leaves
• Dark	Chocolate	Cups



passionfruit 
and dark chocolate foam

Pecan Nuts and Passion Fruit Cream

150 g
50 g
50 g
50 g
10 g

• Pecan	nuts	pure	paste	Sosa
• Pastry Ideale Glucose Syrup (505092)
• Cream	35%
• Caraman Passion Fruit Purée (583121)
• Sosa Passion Fruit Compound
• Sosa Wax Concept (672126) 6 g

Warm	up	the	pecan	nuts	pure	paste	until	65º,	and	add	the	Wax	
concept.	Make	sure	that	the	Wax	concept	is	totally	dissolved. 
Add	all	the	ingredients	and,	mix	it	together.
Reserve	it.

chocolate Foam
90 g

270 g
180 g
15 g

• Dark Chocolate	70%
• Caraman Passion Fruit Purée (583121)
• Banana	Purée
• Caster	Sugar
• Sosa Proespuma Cold (672128) 54 g

Melt chocolate in bain marie. Add the rest of ingredients and blend 
together. Pour in a siphon gun and use two gas.
Reserve.

Passion Fruit and Banana Ice Cream

200 g
120 g
100 g
30 g
30 g
2 g

• Milk
• Banana	Purée
• Caraman Passion Fruit Purée (583121)
• Sugar
• Sosa Dextrose Powder (672013)
• Sosa Glicerina (672120)
• Sosa Procrema 100 Cold (672163) 50 g

Mix all the ingredients together, let it set in the fridge for 24 hours.
Make the ice cream mix.

other Ingredients

• Sosa Concentrated	Passion Fruit Marmelade
• Sosa Cantonese-Style Caramelized Pecans (672835)
• Sosa Kumquat	Confit



PETIT FOUR APRICOT
AND pecan nuts

Pecan “Gianduja”
150 g
50 g
60 g
1,5 g

• 	Milk	Chocolate
• Sosa Caramelized	Pecan	Pure	Paste
• 	Sosa Cantonese-Style Caramelized Pecans (672835)
• 	Sosa Liquorice Powder (672520)
• 	Rock	Salt 1 g

Melt	the	milk	chocolate	to	35/40ªC,	add	the	pecan
nuts	pure	paste.
Chop	the	Cantonese	pecan	nuts	in	small	pieces.	Add
it	to	the	mix.
Add	liquorice	powder	and	rock	salt.
Mould	it	in	the	desired	shape.

Milk Chocolate Glaze
300 g• 	Milk	Chocolate

• 	Cocoa	Butter 30 g

Melt the chocolate and cocoa butter at 35/40ºC.
Ready to use.

Apricot Agar Agar
200 g
2 g

• 	Caraman Apricot Purée (583102)

• Sosa Agar Agar (672146)

Mix	all	the	ingredient	together	and	boil	it.

other Ingredients
• Sosa Cantonese-Style Caramelized Pecans (672835)
• Sosa Orange	Tagete	Freeze-Dried
• Sosa Gold Powder



VANILLA AND APRICOT

PANNACOTTA

Vanilla Pannacotta
225 g
100 g
50 g
3 g

• Milk
• Cream	35%
• Sugar
• Sosa	Pure	Vanilla	Extract
• 672150 Sosa Pro-Pannacotta (Iota) 1.6 g

Mix all the ingredients together and boil them. Remove the bubbles. 
Mold in appropriate molds. Let cool in the refrigerator.

Apricot and Jam Tile
200 g
50 g
10 g

• Caraman Apricot Purée (583102)
• TPT	Syrup
• Lemon	Juice
• Sosa Gelcrem Cold (672136) 13 g

Mix all the ingredients together and mix with the turmix for 3 min. 
Leave for 1h in a refrigerator to hydrate the gelcrem cold. Grind 
again with the túrmix.
Stretch on a silpat and let it dry overnight.

other ingredients

• Vanilla	Ice	Cream
• Sosa Cantonese Pistachio (672831)
• Sosa	Cold	Confit	Apricot	Fruit & Sauce
• Sosa	Freeze-Dried	Honey	Cresson	Leaves



milk chocolate bar
with pecan nuts

Pecan “Gianduja”
150 g
50 g
60 g
1,5 g

•Milk Chocolate
• Sosa Caramelized	Pecan	Pure	Paste
• Sosa Cantonese Pecans (672835)
• Sosa Liquorice Powder (672520)
• Rock	Salt 1 g

Melt	the	milk	chocolate	to	35/40ªC,	add	the	pecan	
nuts	pure	paste.
Chop	the	Cantonese	pecan	nuts	in	small	pieces.	Add	
it	to	the	mix.
Add	liquorice	powder	and	rock	salt.
Mold	it	in	the	desired	shape.

dark Chocolate Cake
385g
115 g
190 g
115 g
185 g
185 g
8 g
38 g
125 g

• Eggs
• Pastry Ideale Inverted Sugar (505093)
•Caster	Sugar
•Almonds, ground
•Cream
• Flour
• Sosa Baking	Powder
• Sosa Cocoa	Powder
• Butter
•Dark	Chocolate 45 g

Mix	eggs,	inverted	sugar,	caster	sugar,	almonds	
grounds,	and	cream	in	the	thermomix.
Melt	butter	and	dark	chocolate	together.	Add	it	to	the	
first	mix.
Sift	the	baking	powder,	cocoa	powder	and	flour.	Add	
it	to	the	preparation.
Cook	it	at	170ºC	for	15	min

Milk Chocolate Glaze
          300 g• Milk Chocolate

•Cocoa	Butter           30 g

Melt the chocolate and cocoa butter at 35/40ºC.
Ready to use.




