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LELLISRKRIE Pa-Ps

Frozen Puree

“aLp kKK REE Po

Frozen Compotee

LI EIRKRRR P7

Ambient Fruit Puree

LELL R RIERIRE & RHFKR ps

Frozen Puree(Grain) & IQF Fruit
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Frozen Coulis & Sorbet Mix
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The Recipe for 100 Fruit Sorbets

LI KRERE A P.11

The Recipe for 100 Fruit Mousses
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Frozen Puree
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Apricot
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Lemon(Yellow)
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Lemon(Crushed)
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Coconut
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Strawberry
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Ambient

Fruit Puree
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CRVA8014 CRVA8015 CRVA8016 CRVA8017 CRVA8018
BERE SRk BR2TRE BRCREE BEREE
Lemon Strawberry Raspberry Mango Passion
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Lychee Blueberry Pineapple Banana Green Apple
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CRVA8660 CRVA8661 CRVA8816 CRVA8817 CRVA8856
g 2 e BFRE BAUH5 Rk KRR EF2ZRIE
Morello cherry Mandarin Pina colada Pabana Mojito
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Frozen Puree
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Frozen Coulis
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RAVIFRUIT u m m 100 F&EKEDERIVBCTS The Recipe for 100 Fruit Sorbets

BHVEECTS ¢ TRADITIONAL RECIPE
FREETEMR  BRELEBIR 1/4 AViR0VFE - 535 3/4 (ViR e SR NGIEES Weigh all the ingredients. Mix stabilizer with 1/4 of sugar weight.
1. KIBBRZE 25°C Mix remaining sugar with atomised glucose and dextrose.
2. BRESS : £ 5°CRIMATG * Warm up water to 25°C.
3. 72 30°CHSNIA 3/4 HV4RENE « BEIEN R GIEE + For mojito : add milk powder at 25°C
4. 7E 5CRSINIA 1/3 RUMmpME Rz + At 30°C add sugar - atomised glucose mix with dextrose and blend.
- 5 + At 45°C add sugar - stabilizer mix and blend.
5. FSRIERR + Bring to the boil
6. BEN > BIREERSE . ) .
- . e N + Withdraw from fire, film surface, cool down as fast as possible.
7. ﬁ%%wfg?mg 1~4 /J\H%?ﬂﬁi (HHEDIE 12 MRLLLBE) + Maturation from 1 to 4 hours at least (the best results are achieved
8. IABTHERMCAVRILKRRE after maturation of 12 hours or more).
9. BMANEMERREIEDE » Mix melted puree with syrup.
+ Process in the sorbet maker.
RV ERERRFITE RECIPE WITH RAVIFRUIT SORBET MIX
LB RKERBHRE 0°C (REFiEBE 10°C) Melt fruit puree between 0°C and 10°C maximum.
1. ARESZ : {7t 5 CRIIADY For majito : warm water at 25°C, add milk powder and mix
2. DIAESTIRRVOERERIRN » EERSIIERANTE ANCEMERREIE Add needed quantity of sorbet mix and water.
Finally mix, blend and process in the sorbet maker.
. B7KE S EH2s5 Riche en fruit - High fruit content. 1ZHENE S EfF5 Classique - Standard

PUREE - {1kg)
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100 fE/NEEHIRVAC TS The Recipe for 100 Fruit Mousses

BRRATECTS

- AUERERETHL - BERIFRIERRRBIETRESHR

1
2. 318 1kg USRI LIAL/) AR

3. B TREHKKA

4. 383009 FYSRBELEEER T —HENNAARNE

5. #5554 7000 FYRIERMEZE S ~ 8'C

6. DAERMER THRE - REMAMBIELRI
7. SEITEENVIEDEIT - IAERET

EANERRES

1. R &8 5000 #AAEE800g 7K 1609

2. EXFERE 121°C

3. ERITHRISIZIENARIIHNE - REREETEHE

PUREE - (1kq)

BRIE 1kg

TRADITIONAL RECIPE

+ Do not defrost puree beforehand, but take it out from freezer just
before proceeding.

+ Turn it out and cut 1 kg puree block in small pieces.

+ Soften gelatine in cold water.

+ Take 300 g of cut puree and heat it together with the softened gelatine
until it is melted.

+ Take the remaining puree (700 g) and defrost it between 5°C and 8°C.
+ Add the gelatine-puree mix, then sugar.

+ Add whipped cream, gently incorporate in puree mixture and place

in a pastry ring.

RECIPE WITH ITALIAN MERINGUE

Ingredients: Egg whites 500 g, Sugar 800 g, Water 160 g.
Mix sugar and water in a pan and cook it at 121°C.

Pour on frothy egg whites and beat up until full cooling.
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5&7, Jalan Sepadu 25/1234, Sec 25, 40400 Shah Alam Er E
Tel:03-7499 3089 Fax:1700813619 3
1213/561 SoiLadprao 94 (Panjamitr) Ladprao Rd. Pub-Pla Sub-District, E .

L]
Wangthonglang District, Bangkok 10310 Thailand
Tel:662-530-9886 Fax:662-530-9887 f EEEm o
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