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Kolonics Zoltán

Creative Pastry Chef

I was honored to
be asked to write
the editorial as
presiding Chef
of this Hungary
edition of
Cap’Recette.
This exciting
recipe book
perfectly
illustrates how
our talented
Hungarian
chefs are able
to incorporate
Capfruit
ingredients
into their own
creations.
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Editorial
Fruit is for all of us a continual inspiration and a
product that is just begging to be used in all areas
of our cuisine.
I think that Hungarian “cuisine” is finally making
its mark and taking an ever more prominent place
on the world stage of gastronomy; Cap’Recette
is another opportunity for us to showcase our
talents. Many thanks go to all those who have
collaborated on the project and who are all very
pleased to present their creations in this beautiful
publication. Special thanks go to Capfruit for
organizing this opportunity for us all.
Be inspired and use the recipes.

The Chefs

Andrész Zoltán

Balogh László

Berta Gréta

Füredi Krisztián

Zoltan Andrez discovered
Capfruit’s Fruit purees a
couple of years ago and
immediately fell in love with
their fruity, fresh flavors.
Since then they have become
his favorite products for
incorporating into his
amazing ice cream creations
and his pastries. His personal
favorite – Exotic ginger with
mango and ginger crisp!

The CADEAU Bonbon
Manufacture, which operates
within the Craftsmen’s
Confectionery in Gyula,
has been making pralines
since 1998, an activity that
has become more and more
decisive in our activity over
the years.

Gréta Berta is a modest, yet
totally committed young
professional.

During my apprenticeship I
worked at the famous Gundel
restaurant.

Owner and Pastry chef
Andrész Cukrászda

The Andrész Pastry shop which has
operated as a family business since
opening its doors in the summer of
1993, is located 15 kilometers from
Budapest in the center of Biatorbagy.
With no previous tradition of working in
either pastry or the hospitality sectors,
the family quickly found the task to be
a major challenge, but thanks to Zoltán
Andrész’s new vocation as a master
pastry chef and the determination of
the family, they quickly turned their
shop full of treats into a resounding
success. Over the years, the shop and
the laboratory kitchen have evolved
considerably, but what has stayed
constant is the family atmosphere,
and the warm welcome offered to
their customers wishing to sample the
multitude of cakes and ice creams on
offer. Andrész pastry shop made its
reputation with its Monaco ice cream,
which won the title of “Ice Cream of the
Year” in 2001. Other industry awards
include the József C. Dobos prize and
the Golden Whisk award. The family
showcases its wonderful products at
various exhibitions and events and
strives to keep up with European trends,
continually honing their skills with
various training courses. They prepare
close to 50 different types of desserts,
giving their customers the opportunity
to taste the traditional flavors of times
past as well as the splendors of modern
pastry. Their ice cream selection is
unsurpassed in the area, with 48 types
of handmade ice cream available,
many of which, including such classic
favorites as lemon and strawberry,
have won gold medals. If you are a
chocolate lover you will be spoiled for
choice with additional white and milk
chocolate varieties and chocolate mixed
with hazelnuts, mint, lavender or chili.
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Owner and Chocolatier
Cadeau Bonbon Manufaktúra

We now produce more than
70 kinds of extremely high
quality bonbons, offering
a unique selection in their
appearance and the raw
materials used in their
manufacture. The range
includes the masterpieces
of classical and modern
French, Belgian, and Italian
chocolate, but also many of
our own creations as we are
committed to perpetuating
traditional Hungarian recipes.
Our most important raw
materials are our Or Noir dark
and milk chocolates from
Cacao Barry, high quality
Belgian chocolates, Capfruit
purees, Hungarian marzipans,
real nougats, crunchy nutty
caramel, and carefully selected
liqueurs and spirits. We
combine all these ingredients
with the professional skill,
modesty and craftsmanship
that are the hallmark of all
CADEAU chocolates and
bonbons. We believe that
specialty products produced
using selected raw materials
will stand the test of time. In
making our confectionery we
always keep this in mind, from
formulating a concept through
to its implementation. Love
and dedication are the secrets
of our success!!

Pastry Chef
Kempinski Hotel Corvinus
Budapest

Her mother wouldn’t let her help in
the kitchen as a child so it was only
at the age of 16 that she decided she
wanted to become a pastry cook. She
explains that it was really because she
has a very sweet tooth! 16. She also
says she was lucky with her teachers
and is very grateful for everything
they taught her. Over the years she
has participated in several noteworthy
competitions in Hungary and has a
preference for the sugar art category
where her talents have been recognized.
Her most prominent achievement
was a prestigious 2nd place in the
International Sirha Budapest Exhibition
show, with Jordi Bordas as honorary
president of the jury. Gréta loves a
challenge, and it was certainly that
when she found herself the only female
participant in the World Chocolate
Masters semi-final in Warsaw in 2017.
She loves to be different, and hates
the very idea of copying others. Her
dream is simply to become a top pastry
chef. She is currently working in the
Kempisnki Hotel Corvinus in Budapest
in their pastry department. Gréta is
offering here a plated dessert for you to
enjoy that is a perfect example of her
refreshing creations.
The Kempinski Hotel Corvinus has
become the lifestyle and gastronomy
hub of the city of Budapest. It features
a stunningly revamped ground floor
with a wide choice of remarkable
restaurants and culinary styles on offer.
Sample the delights of the revisited
Hungarian and Viennese classics at ES
Bisztro or the very best of deli-style
fare and specialty coffees at ES Deli or
for something really different, the notto-be missed Nobu, one of the world’s
most sought-after Japanese fusion
restaurants. Linger over an inventive,
yet locally inspired cocktail and
experience Budapest night life in Blue
Fox The Bar, taste sake in the Nobu
Bar or relax in the atmosphere of the
“Kaffeehaus” in The Living Room with
its rich coffees, fine teas, champagne
and a delectable cake selection.

Head Pastry Chef
Hisztéria Cremeria

My master was Béla Borbély who
transferred his love and passion for the
profession to me as, under his guidance
I made desserts, entremets and petit
fours and learnt the art of decorating
and presenting my creations. My
view of my profession is very close to
that of the Ipacs family who own the
Hisztéria pastry shop where I work. The
family owns two shops in the capital
and another two in the countryside
and I am the executive chef for all four.
Our biggest challenge is of course to
satisfy all our customers, all of whom
naturally enough have different needs
and expectations. We do this through
a continuous development process, on
a daily basis searching to incorporate
new ingredients, use the latest
technologies and share our knowledge
with our colleagues. All of this requires
passion and discipline.
2016 was a turning point for the
business and the family as we were led
to totally rethink our business model.
This was due both to our collaboration
with Zoltán Kolonics as our professional
technical advisor, and the building of
our new pastry shop, the ‘Hisztéria
Cremeria’. This Premium shop finally
opened its doors on one of Europe’s
most beautiful streets, the Avenue
Andrassy, in July 2016. It is equipped
with the most up-to-date machines
and everything we could possible need
to make handmade ice creams and
desserts prepared with the highest
quality ingredients available anywhere
in the world. We aim to be the equal
of the world’s most famous and
prestigious pastry shops. We feel that
it is our duty to strive for excellence
and participate in many training
courses and are keen competitors as
these are the perfect occasion to build
strong relationships with others in the
pastry field. We believe in the power
of co-operation and the opportunities
it provides to blend tradition with
innovation. We strive to be the first to
create new fashions, new trends and
elegance in our business and would
love for it to be seen as the ‘in-thing’ to
spend time with a pastry fork in your
hand!

Horváth Gábor

Executive Chef
Gusteau Culinary Experience
Workshop

Keresztes Ferenc
Bar Tender
Nano Bar & Restaurant

Kolonics Zoltán,
Creative Pastry Chef

Veszely Attila,

Korponai Péter

Owner and Creative Pastry
Chef Desszert.Neked

Master of Pastry

Szabó Gergely
“It was my destiny to move to
Mád! Sometimes it’s no use
making plans because life
just moves you were it knows
you should be. I can feel it
too. I’m in the right place and
this is the right time.”
I played football all through my
childhood and adolescence and
that sport taught me discipline.
Consequently I didn’t find life in
the kitchen hard at all. When I
finished by initial training I joined
the newly refurbished Grand Hotel
Hungaria in the middle of the 80’s,
the largest hotel in the country
with a reputation and standards to
match. I spent 8 happy years there,
and enjoyed the responsibility, but
my creativity was not really called
upon. One morning I was called by
an old acquaintance who asked
me if I could drive. It turned out
that he was looking for a chef for a
restaurant in Mád, some distance
from Budapest, a restaurant where
it would all be about pairing food
with wines. I liked the idea and felt
ready for a challenge. As a first
step I had to learn about the wines.
Initially, we organized only ‘Wine &
Dinner’ parties but 4 years later the
novelty still hasn’t worn off, for me
or for our customers. It is exciting
to explore this world, learning about
wines, understanding how they
evolve, their uniqueness and how to
cook for them to show them to their
best advantage.
In 2013, I spent six weeks on a
training course in the gastronomy
capital of the world, Lyon. Until then,
I had no humility, but there I learned
that one cannot be humble enough!
My goal in life is to find harmony,
to connect with my inner self and
find peace. I would like to go to bed
every night knowing that something
good happened that day, to be able
to travel the world and enjoy all the
flavors and colors of life.
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Innovative bar cuisine, or in
other words, creativity with
flavors and textures,
as presented by chef Zoltán
Huszák and bartender Ferenc
Keresztes. NANO is the new barrestaurant in Budapest where
dishes and cocktails are decorated
with molecular elements. The
devil is in the details, in the
unusual harmony of ingredients,
in altering a shape or structure,
but not for its own sake, but
rather as an exciting supplement
to the dishes served on guests’
plates. NANO is a cocktail bar as
well, where our guests can order
extravagant cocktails, edible drink
creations, special spirits, wines,
sparkling wines and champagnes
from a separate drink list, and
can choose from a selection of
tapas dishes from our bar menu.
“Play with flavors and textures”
is the chef and bartender’s
motto, and instead of classic fine
dining, the dishes as well as their
presentation and the atmosphere
of the place have a distinctly
Bohemian feel. Cucumber
espumas, pork brawn lollipops,
beetroot infusions - anything
can crop up here, not to mention
gin caviar... The same is true for
cocktails. Everything has a little
twist and we’re not talking lemon
slices! Even a Mojito or Testarossa
is not quite what you would expect
but sure to be absolutely delicious
and stunningly spectacular.
A relaxed, casual atmosphere
awaits guests and an entertaining
gastro experience is guaranteed
every night. With the arrival
of spring weather, we are also
looking forward to welcoming our
guests to our comfortable, stylish
terrace on one of Budapest’s most
beautiful squares.

Technical consulant
Csokoládé Akadémia

Zoltán Kolonics
Zoltan Kolonics has nearly 30 years of
professional experience in the pastry
field both at home and abroad. Since
2016 he has been sharing his knowledge
through the Zoltán Kolonics dessert
courses at the Csokoládé Akadémia.
His aim is to help and support talented,
dedicated young pastry chefs and to
teach them how best to use the wide
range of quality ingredients available.
Attila Veszely
Attila Veszely has been working in
confectionery and chocolate for more
than 20 years so it is only natural that
he founded the Csokoládé Akadémia to
pass his love of chocolate to others. His
experience has been gained, and honed,
in both domestic and international
markets. His goal is simple: to present
the magical world of chocolate and
its multifaceted uses in the field of
Hungarian pastry and chocolate
making.
Gergely Szabó
Gergely’s specialty is handmade ice
cream and modern Italian frozen
desserts. A regular visitor to foreign
trade shows where he is constantly on
the lookout to learn something new, he
also attends training courses wherever
and whenever he can. He joined the
Csokoládé Akadémia team in 2015 as
their ice cream expert and technical
adviser. His aim is simply to produce
natural ice creams, packed full of flavor,
using only premium quality ingredients.
Csokoládé Akadémia was founded
in 2012 with the main purpose of
helping Hungarian and international
professionals to perfect their chocolate
and pastry skills. The 150 m2, state
of the art training facility, filled with
the latest technological equipment is
located at the sales and logistic center
of Goodwill National Kft in Nagytarcsa,
just 30 minutes from Budapest. On
each of our practical courses we
provide training for 8-10 professionals
in confectionery, pastry, cuisine and
chocolate, working only with the
highest quality ingredients. Our courses
have something for everyone. Whether
you are a novice with chocolate or a
seasoned pastry chef, our courses cover
topics from the basics to the very latest
trends. You are sure to find exactly what
you need.

I have been teaching for
many years, and I consider
myself a teacher as well as a
pastry chef.
Education is very important
and I feel it is vital for me to
hand on my knowledge, my
love of our profession and my
experience to others. I aim to
be stylishly simple and strive
for harmony; but whatever
I make, I make with my heart.
I love what I do!
Desszert.Neked is a pastry
shop that is creative, elegant,
complex and fascinating
and the home of Frenchstyle patisserie. We offer
spectacular mousses and
probably the most delicious
macarons in the city. The
especially wide selection
of tarts and our revisited
variations of classic Hungarian
desserts can also be enjoyed
in our tearooms or taken home
to be enjoyed later. This is also
where we create spectacular
cakes for birthdays, weddings
and specials events. Regular
baking courses are also
organized on the premises so
that we can share our knowhow and love of desserts with
like-minded individuals.

The Chefs

László Tamás

Mihályi László

Pesti István

Sárközi Ákos

Tamas Laszlo first joined the
Gerbeaud team in February
2015 as a pastry chef at
the Emile restaurant that
forms an integral part of this
institution in Budapest.

Lászlo Mihalyi was born in
1970 in Budapest but grew
up in Sződliget a village on
the Danube, an agricultural
environment from which
Lászlo takes much of his
inspiration.

István Pesti has more than 30
years in the hospitality industry,
having begun his career in 1986
at the Grand Hotel Hungaria,

I was born in Budapest in
1977. I am married and have
a child.

Head Pastry Chef
Gerbeaud Café

Since January 2017 he has been the
Head Pastry Chef for both the Emile
and the Gerbeaud Café. The legendary
Gerbeaud Café, on Vorosmarty Square
in the heart of Budapest, prides itself
on being one of Europe’s oldest, largest,
most traditional, and most famous
cafes and patisseries. Henrik Kugler
established the cafe in 1858 but its
subsequent owner, Emil Gerbeaud had
made it world-famous by the turn
of the century. Lovingly renovated
in 1998, Gerbeaud has retained all
its distinguished atmosphere and
its rich plaster work, magnificent
chandeliers, marble tables, lavish
fine wood paneling, and the brocade
wall coverings that are a faithful
reminder of the elegance and comfort
of times past. Gerbeaud’s specialties
include traditional cakes, including the
Esterhazy and Dobos tortes, as well as
numerous sumptuous delights such as
the Salty-peanuts apricot, the Royal
chocolate and the William pear, Granny
Smith & walnut. Boxed assortments of
handmade bonbons, cognac cherries
or cat tongues are also popular as they
make the perfect gift. In summer, the
rich range of cakes is supplemented
with homemade ice cream served in
almond cones and a selection of ice
cream desserts.
Hardly surprising then that Tamas is
a busy man, but never too busy to get
creative. All his creations start with the
idea of the taste he is searching for and
the combination of flavors to which he
adds texture, form and color. He is a
great lover of fruit in his creations, and
simply adores the clean taste of lemon.
He also loves chocolate but feels this
should never be overpowering. He is a
fan of modern French pastry, and so
manages to recreate his classics with a
little French twist.
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Owner and Pastry Chef
Mihályi® Patisserie

The area is famed for its fruit, growing
strawberries, apricots, raspberries,
cherries and chestnuts and these
fruit fragrances, flavors and colors
filled his childhood. His career has
taken him to reputed hotels and
pastry shops in Europe, the United
States and Asia as well as a spell
spent on cruise ships and he spent
time training at the Le Notre pastry
school in Paris. When he returned to
Hungary in 2005, the Sofitel Budapest
offered him the exciting opportunity
of modernizing their dessert menu. He
rose to the challenge and revamped
their desserts, adding a touch of
French-style chic, Asian extravagance
and international excellence to his own
brand of creativity to the delight of
the hotel’s guests. Yet this was just a
stepping-stone to his long-held dream
of his own patisserie, the MihalyiR,
that opened in March 2008. Initially
just a coffee shop, the business has
gone from strength to strength and
since 2014 when the business model
was redesigned, has become a byword
for delicious desserts. Lászlo Mihalyi
creates truly contemporary desserts,
determined that his creations should
also be an art form, and he uses all
the very latest techniques to ensure
that his creations will always surprise
both the eyes and the palate. He is in
fact always creating something new,
but faithful to his roots, he does this in
line with the changing seasons and the
fresh produce and particularly fruits
available to him remain an eternal
inspiration. Laszlo’s philosophy is that
every one of his desserts should be a
gastronomic, intellectual and emotional
experience.

Executive Chef
Platán Restaurant & Café

After 5 years in the kitchens of
the Cosmo City hotel in Budapest,
István moved to the Cyrano
restaurant and then on to lead the
famed restaurant Babel, where
his talent was recognized by a 15
point rating from the Austrian
Gauit & milhau guide and where
the Dining Guide applauded his
Hungarian and vegetarian dishes.
He then moved on to Tanti, and
just a few months after his arrival,
the restaurant was awarded a
prestigious Michelin star.
He is now heading the Platán
restaurant & Café at Tata,
a much-visited destination,
highly popular with tourists who
want to discover the beauty
of the Hungarian countryside.
The restaurant, shaded by the
old sycamore from which the
restaurant takes it name (platán)
with the adjoining 12-bedroom
Vararok Guesthouse is located
in a unique natural setting,
between the Castle of Tata and
the Esterhazy Palace, on the
shores of Lake Öreg. István aims
to prove what true Hungarian
hospitality is all about, far from
the bustle of the cities. Dine on the
terrace with views of the lake, and
enjoy a superb meal concocted in
kitchens that are the equal of any
Michelin-starred establishment,
loving prepared using local
produce to taste the very best the
countryside has to offer.
Under the fine dining restaurant is
the Matthias Tavern, the perfect
venue for their ‘wine dinners’,
deliciously cool in summer and
cozy in the winter. It is also perfect
for business events and family
gatherings – Hungarian hospitality
at its finest.

Head Chef
Winekitchen

My dream was actually to become
a photographer, not a chef, since
visual arts have always been
important to me. This might
explain why, when I prepare a dish,
I am always thinking in terms of
colors and how the dish will look. I
aspire to show the beauty of food
to my guests. I learnt to cook by
watching my mother and I am still
often inspired by family recipes.
I began my career as a simple
chef, but in 2006 I was hired by
the Alabardos restaurant. This
is where I became familiar with
fine dining. At the time, catering
in Hungary was heading in a new
and more exciting direction. I
learnt new techniques and came
across new ingredients. All these
changes had a great effect on
me: the world had become wider.
After spending a few weeks in Vila
Joya in Portugal (a restaurant with
two Michelin stars), I realized that
Hungary needed a similar type of
catering. In 2010, Tamás Horváth
and Zoltán Kalocsai gave me the
opportunity to head the kitchen
of their new restaurant, called
WineKitchen. I threw myself into
my first job as head chef with fear
and excitement. Since the opening,
I have learnt and changed a great
deal. I have gained experience
in leading a kitchen, inspiring a
team and continuously renewing
what we offer. All a challenge, but
worth it! We were awarded our
first Michelin star in 2014. What
is the philosophy of my kitchen? I
would like to lead a kitchen full of
multiple flavors. However, if I had
to define just one style, I would
say ‘free’. I take inspiration from
the gastronomy of Transylvania,
but I also use ingredients from
countries such as Spain, France
or Italy. I would like to show the
varied faces of Hungarian cooking
using modern technologies.

Szűcs Árpád

Szűcs Róbert

Varga Margit

Veres István

Árpád Szűcs has given
cookery demos in almost
all the countries of the Far
East and Europe and is a
keen participant in pastry
competitions.

In the heart of Budapest
on the river Danube, lies a
floating restaurant that
offers many challenges to its
head chef, Robert Szücs.

Zazzi’s specialities are the
French-inspired cakes,
macarons and mousses that
are so rare in Hungary.

I grew up in a small town in
Transylvan

Head Pastry Chef
Four Seasons Hotel Gresham
Palace Budapest

This many times winner
of the Hungarian pastry
championship has competed
with the best from around the
world in Hong Kong, Shanghai,
Paris … winning Bronze in
2000 with the Olympic
team in Erfurt, a team
silver medal and a personal
Gold medal in Luxembourg,
2002. His experience abroad
has included spells in Tain
l’Hermitage and Milan. He is
also a graduate of Valrhona’s
‘L’Ecole du Grand Chocolat’.
He is currently writing a book
about the joys of pastry
and confectionery. “A good
cake,” he says, “ is made only
of premium ingredients but
with one secret ingredient,
experience and passion!”
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Head Chef
Restaurant Spoon The Boat

Spoon is not one, but three
restaurants on a 75-meter,
3-decked boat moored on
the Danube with spectacular
views of the Buda castle
and the Chain bridge. With a
total dining capacity of 300
people, three venues and so
three different restaurant
menus, Robert has his work
cut out sourcing so many
different local ingredients and
ensuring that everything is
always perfect. His creativity
is regularly put to the test
designing the menus for all the
special events organized such
as New Year parties, Halloween
and St Martin’s Day and, as
the boat is a popular venue
for weddings, business events
and the like, Robert Szûcs is
a busy man. With its three
restaurants, two terraces
and five bars the Spoon can
promise you an unforgettable
event for up to 500 guests.

Owner and Pastry Chef
Zazzi Confectionery and Café

Zazzi first opened its doors in
Solymár in 2005 and brought
its delights to Budapest in
2013 with the ambition of
creating modern French
pastries using contemporary
French techniques and the
best ingredients.
The owner and pastry chef,
Margit Varga, learned the
basics of these techniques at
‘L’Ecole Lenotre’ and L’Ecole
Pierre Herme, perfecting her
training by working alongside
such noted pastry chefs as
Christophe Michalak, Jordi
Bordas, Denis Matyassy and
Roland Zanin. After studying
literature and economics, and
a career in business, pastry
was definitely a career change
for her, but she has no regrets.
All the French-style and
Hungarian pastries available
in her shop are made from
only the best, high-quality
raw ingredients … first class
chocolate, real fruit. She most
enjoys working with tropical
and citrus fruits.

Executive Chef
Babel Budapest

When my friends in kindergarten
said they wanted to be a police
officer or a space man, I just told
them, “I’m gonna be a chef”. When
I first said this to my Dad, I think
I was about 3 or 4 years old, he
just took my hand and guided me
into the kitchen and said, “Yes of
course my son”. Dad retells the
story at least once a month! My
parents owned a restaurant, so
basically I grew up in the kitchen.
My style is simple, minimal. You
cannot have things all the same
size on a plate, just so it looks
perfect. It’s not natural. I don’t
believe in perfection, I believe in
evolution! I think for a chef the
most important thing is what he
has in his heart, his memories, his
childhood and his contact with
nature. These are what inspire
me the most. I was first inspired
by my grandma and my parents.
From grandma I learned all the
traditional skills and recipes; from
my parents I learned how to use
them professionally. It was only
natural then that I left to train in
one of the best schools in Paris,
called Ferrandie. I also worked in
some Michelin starred restaurants:
L’Arpège, Paris (3 stars),
Restaurant Patrick Guilbaud,
Dublin (2 stars), L’Ortolan,
Shinfield (1 star), Maze by Gordon
Ramsay, London (1 star) and from
each I kept something in my heart.
I came to Babel Budapest in July
last year, when the restaurant
reopened. I just packed my bags
when Hubert the restaurant’s
owner called me and asked if I
wanted to come to Babel. I think it
was the perfect decision, because
I have total charge at Babel. I
created a totally new menu, with
a totally new concept with my
new team. In less than 6 months,
we have become one of the best,
if not THE best restaurant in the
whole country! I feel like I’ve finally
come home …

Exotic ginger, mango and ginger crisp sorbet
A recipe
Andrész Zoltán

Serves 20

800 g

Sugar

100 g

Dextrose

300 g

DBF 100 base
Aromitalia

1000 g

Ginger crisp
Work the butter, almond flour, sugar and salt to a dough in a food mixer.
Roll out thinly and bake at 180-200°C. Leave to cool then crush to the desired size.
Mix the ginger crisp pieces with enough tempered velvet white chocolate to cover the
pieces so that they remain crisp when incorporated into the sorbet.

2l

Water

2g

Fruit’Purée Lemon
Capfruit

Mango ripple
Mix a small quantity of the sugar with the pectin. Heat the remaining sugar, glucose
and Fruit’Purée Mango Alphonso to 50°C and then add the pectin. Bring to the boil
and leave to cool.

100 g

Butter

100 g

Almond flour

Assembly
Swirl the mango ripple through the Ginger sorbet and incorporate the Ginger crisp.

100 g

Cane sugar

5g

Ginger

AD

Salt

AD

Velvet White
chocolate

310 g

Fruit’Purée Mango
Alphonso Capfruit

105 g

Sugar

85 g
3g
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Fruit’Elite ’Seasonal
Flavors’ Exotic
Ginger purée
Capfruit

Ginger sorbet
Mix the sugar and dextrose with the DBF100, add the water and heat tp 85°C.
Leave to cool and blend in the Fruit’Elite ’Seasonal Flavors’ Exotic Ginger purée and
the Fruit’Puree Lemon. Leave the flavors to mature before churning.

Glucose
Pectin

Fruit’Elite’ Seasonal Flavors’ Exotic
Ginger purée Capfruit
This exotic recipe is the perfect blend of the excellence
of the Alphonso Mango from India, the stimulating
fresh taste of the Ivory Coast’s Passion Fruit and the
bewitching flavor of the Ginger root, also sourced in the
Ivory Coast. This blend is both delicious and healthy: no
sugar added and a source of vitamin C and provitamin
A (from the Mango and Passion Fruit) and potassium
(Mango). Its refined taste leaves notes of acidity,
freshness and force and is ideal for summer recipes
evocative of foreign travail.

Raspberry mania
A recipe
Balogh László

600 g
80 g

Fruit’Puree Raspberry
Capfruit

Heat the Fruit’Puree Raspberry with the invert sugar and pour over the chocolate to
make a ganache.

Clarified butter

Incorporate the clarified butter. Leave to cool to 35-40°C before adding the Palinka,
then mix thoroughly.

820 g

Cadeau Dark
Chocolate

80 g

Invert sugar

60 g

Raspberry Palinka

Pour into a frame.
Once it has crystallized, cut into squares and coat with Cadeau Or Noir Dark
chocolate.
Finish with a transfer sheet.
Store at a temperature of 14-17°C .

Fruit’Purée Raspberry Capfruit
The raspberry has a highly developed aroma. Our method
for processing the fruit allows us to offer a raspberry
purée that retains all the authentic color and taste of
the fruit.This raspberry purée is sweetened with 10% of
weight of granulated sugar and is unpasteurized.
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Strawberry Delight
A recipe
Berta Gréta

Makes about 10 servings
100 g
200 g
60 g
100 g
6.5 g
200 g
20 g
20 g
6.5 g
225 g

Callebaut Velvet White
Chocolate
Cream 35% fat
Sugar
Egg yolks
Powdered gelatin
Fruit’Purée Strawberry
Capfruit
Water
Sugar
Powdered gelatin

210 g
65 g
14 g
95 g

Fruit’Purée Strawberry
Capfruit
Sugar
Fructose-glucose syrup (1)
Gelatin
Fructose-glucose syrup (2)

100 g
100 g
100 g
100 g
50 g
20 g
30 g

Butter
Flour
Ground almond
Sugar
Fruit’Zest Lemon Capfruit
Fruit’Zest Lime Capfruit
Fruit’Zest Orange Capfruit

200 g

Fruit’Purée Strawberry
Capfruit
Vanilla sugar
Pectin

10 g
3g
200 g
200 g
10 g
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Sugar
Egg whites
Freeze dried strawberry
powder

White Chocolate Mousse
Soak the gelatin. Melt the white chocolate and whip the cream. Prepare a pate à
bombe mixture over a double boiler, heating to 82°C, whipping continuously. Add the
white chocolate and gelatin. Finally fold in the whipped cream. Transfer to molds.
Strawberry jelly
Soak the gelatin. Heat the Fruit’Puree Strawberry, water and sugar to 85°C and
melt the gelatin in the mixture. Leave to set.
Strawberry Marshmallow
Soak the gelatin. Heat the Fruit’Puree Strawberry, sugar and fructose-glucose
syrup (1) to 110°C. Mix with the fructose-glucose syrup (2) and soaked gelatin.
Whip continuously until the mixture has cooled.
Citrus crumble
Combine all the ingredients. Bake at 150°C for 20 minutes.
Strawberry Coulis
Mix the vanilla sugar with the pectin. Heat the Fruit’Purée Strawberry. Add the
pectin mix at 50°C and continue cooking to 103°C.
Freeze-dried strawberry meringue
Make a Swiss meringue with the sugar and egg whites, heating to 82°C. Remove from
the heat and continue whipping until cool. Pipe the mixture as desired and sprinkle
with the freeze-dried strawberry powder. Dry out overnight in an oven at 80°C.
Assembly
Place your White chocolate mousse on the plate. Add cubes of the Strawberry
marshmallow and Strawberry jelly. Add a line of Citrus crumble and dots of the
Strawberry coulis and decorate as desired.

Fruit’Purée Strawberry Capfruit
Fruit’purée strawberry Capfruit is the result of a
blending of several varieties, all of which are picked only
when at full maturity. The purée is sweetened with 10%
by weight of granulated sugar and is unpasteurized.

Ribes Staticus (Redcurrant bliss)
A recipe
Füredi Krisztián

Makes 2 8-serving cakes
63 g
20 g
17 g
10 g
73 g
37 g
17 g
13 g
23 g

Egg yolks
Egg whites (1)
Sugar (1)
Honey or invert sugar
Egg whites (2)
Sugar (2)
Cocoa powder (22-24%)
Corn flour
Almond flour er

10 g

Powdered gelatin 200
Bloom
Water (10°C) (1)
Sugar
Fruit’Purée Redcurrant
Capfruit
Water (10°C) (2)

56 g
100 g
140 g
30 g
370 g
33 g
2.6 g
13 g
80 g
600 g
450 g
15 g
350 g
10 g
50 g
5.5 g
32 g
200 g
150 g
2
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Fruit’Purée Redcurrant
Capfruit
Sugar
Yellow pectin (Sosa)
Powered gelatin 200 Bloom
Water (10°C)
Cream 35%
Cacao Barry Zephyr white
chocolate
Fruit’Zest Lemon Capfruit
Fresh yogurt
Freeze-dried yogurt powder
Glucose syrup
Powdered gelatin 200
Bloom
Water (10°C)
Cacao Barry Zephyr white
chocolate
Cacao Barry cocoa butter
IBC Power flowers red

Chocolate sponge base
Sift the cocoa powder, corn and almond flours twice. Whip the egg yol ks, whites (1), honey
and sugar (1) on medium speed until white and frothy. Separately whip the egg whites (2)
with the sugar (2). Fold into the egg mixture. Fold in the dry ingredients in three batches.
Divide into two molds and bake at 170°C for around 17 minutes, depending on your oven.
Redcurrant jelly foam
Soak the gelatin in cold water. Heat the sugar, Fruit’Puree Redcurrant and the water (1)
to 60°C and melt the gelatin in the mixture. Set aside in the fridge for at least 12 hours.
Put the jelly in a mixer, add the water (2) and whip until frothy. Transfer to two frames of
the required size and blast freeze.
Redcurrant jelly insert
Soak the gelatin in cold water. Heat the Fruit’Puree Redcurrant to 50°C and add the pectin
and sugar. Bring to the boil and boil for about 1 minute to evaporate the water. Melt the
gelatin in the mixture. Pour into two frames of the required size and freeze.
White chocolate and yoghurt mousse
Soak the gelatin in cold water. Whip the cream to soft peaks. Heat the yoghurt, glucose
and yoghurt powder to 50°C. Melt the Cacao Barry Zephyr white chocolate and mix into
the yoghurt preparation. Melt the gelatin in the mixture. Add the Fruit’Zest Lemon and
finally fold in the whipped cream.
Velvet chocolate spray
Heat all the ingredients to 45°C.
Assembly
For each cake, start with the Chocolate sponge base. Top with a layer of the White
chocolate and yoghurt mousse, the Redcurrant jelly foam and the Redcurrant jelly insert.
Complete the mold with the mousse and freeze. Unmold the cake and spray with the
Velvet chocolate spray. Decorate as desired.

Cured duck breast, goat cheese mille feuille,
nectarine, mint and nettle
A recipe
Horváth Gábor

Serves 4
300 g
120 g
80 g
5g
3 pcs
1/2

Duck breast
Salt
Granulated sugar
Black pepper
Japanese pepper
Orange

250 g
100 g
20 g
10 g
6g
200 g
AD

Flour
Water
Melted butter
White wine vinegar
Salt
Ice cold butter
egg yolk for baking

Mille feuille pastry
Prepare a classic mille feuille dough using the given ingredients. Roll out to a
thickness of 3 mm and cut eight 10 x 5 cm rectangles. Place on a baking sheet,
Leave to rest in the fridge, brush with the egg yolks to glaze and bake at 180°C
for 12–13 minutes.

80 g
80 g
AD
AD
AD

Creamy goat cheese
Cauliflower
Salt
Lemon zest
Chili thread

Goat cheese & cauliflower cream
Cook the cauliflower in salt water. Drain and purée. When cold, mix in the goat
cheese and add the lemon zest and chilli threads to taste. Cover and keep in the
fridge until required.

25 g
20 g
AD
AD
AD
50 g

Fruit’Purée Mint Capfruit
Boiled and pureed nettle
Salt
Fresh lemon juice
Xanthan gum
Chicken stock

Mint-nettle coulis
Mix the Fruit’Puree Mint Capfruit, the nettle puree and the chicken stock.
Add salt and lemon juice to taste and use the xanthan gum to obtain a soft jelly.

10 g
30 g
50 g
1

Fruit’Purée Mint Capfruit
Chicken broth
Nectarine cubes
Gelatin sheet

8
8
4
AD
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Cured duck breast
Crush the spices in a mortar and add the salt and sugar. Coat the duck breast with
the curing mixture. Leave in a 100% vacuum for 4–5 days. Drain off any liquid then
fry the breast on its skin side in a very hot pan. Drain off any fat, leave to cool and
hang in the fridge for 14–20 days to allow the meat to cure. Once meat is ready,
store in a vacuum bag in the fridge.

Nectarine slices
Cauliflower slices
Nettle leaves
Edible flowers

Nectarine-mint jelly
Melt the soaked gelatin in the chicken stock and add the Fruit’Puree Mint Capfruit.
Add the nectarine cubes and leave to set in the fridge. Cover and store in the fridge
until serving.
Serving
Cut thins slice of raw cauliflower. Pan fry the nectarine slices in butter. Deep fry
the nettle leaves in hot oil and drain on kitchen paper. Cut the duck breast into thin
slices. Trim the puff pastry rectangles. Place one sheet on each plate. Pipe balls of the
Goat cheese and Cauliflower cream onto the pastry and top with small pieces of the
nectarine-mint jelly. Cover with the second mille feuille sheet. Add the slices of duck
breast and decorate with the mint-nettle coulis, nectarine and cauliflower slices and
the nettle leaves.

Blackberry sparkle cocktail
A recipe
Keresztes Ferenc

Serves 1

Cocktail
0.5 cl

Lavender syrup

1 cl

Fruit’Purée Lime
Capfruit

AD

Torley Rose sparkling
wine

AF

Blackberry liqueur

Blackberry caviar
Use your preferred technique for the spherification of the purée.
Blackberry Espuma
Mix all the ingredients. Transfer to a cream siphon.

Blackberry caviar
AD

Fruit’Purée Blackberry
Capfruit
Blackberry Espuma

AD

Torley Rose sparkling
wine

AD

Fruit’Purée Blackberry
Capfruit

AD

Agar Agar

Fruit’Purée Lime Capfruit
The lime is a very acidic citrus fruit with juicy flesh and
has slightly more aroma than does the lemon. With its
high vitamin C content, the lime freezes very well. The
fruit is cultivated in the Ivory Coast where the bitter pith
under the skin is removed by hand to leave only the flesh.
The purée is unsweetened and contains no sugar other
than that naturally present in the fruit like the other
products in Capfruit’s Citrus range.
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Le rosé d’Agnés (Raspberry – Champagne)
A recipe
Kolonics Zoltán

Makes 2 8-serving cakes
128 g
100 g
70 g
60 g
62 g
70 g
32 g
3.7 g
165 g
1
33 g
1g
126 g
156 g
1
58 g
22 g
44 g
58 g
30 g
180 g
100 g
15 g
15 g
1
60 g
15 g
50 g
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Eggs
Sugar
Cacao Barry Zephyr white
chocolate
Cream
Butter
Flour
Almond flour
Baking powder
Cream
Vanilla pod
Cacao Barry Zephyr white
chocolate
Sheet Gelatin
Pink champagne
Fruit’Purée Raspberry
Capfruit
Vanilla pod
Sugar
Cornstarch
Fruit’IQF Raspberry
Capfruit
Gelatine mass
Fresh lemon juice

375 g

Pink champagne
Sugar
Fruit’Zest Lemon Capfruit
Fruit’Zest Orange Capfruit
Vanilla pod
Egg yolks
Fresh lemon juice
Gelatin mass
(8 g gelatin + 42 g water)
Whipped cream

140 g
300 g
300 g
150 g
200 g
320 g
AD

Gelatine mass
Glucose
Sugar
Water
Condensed milk
Cacao Barry Zephyr
IBC Power Flowers

Sponge base
Melt the chocolate with the butter and cream by heating gently to 45°C. Mix the almond flour with the
baking powder. Whisk the eggs with the sugar until light and fluffy, then gently fold in the flour and
chocolate mixture. Bake at 180°C for 10-12 minutes.
Vanilla ganache
Prepare the ganache the day before you need it. Soak the gelatin in cold water. Bring the cream and
vanilla pod to the boil and then melt the gelatin in the mixture. Pour the hot cream over the Cacao
Barry Zephyr chocolate and mix using a stick blender. Contact cover the surface with kitchen film and
leave to mature overnight. Whip the ganache, being careful not to overwhip.
Champagne - Raspberry insert
Mix the cornstarch with the sugar, the seeds scraped from the vanilla pod and a little of the Fruit’Puree
Raspberry. Bring the champagne and the remaining Fruit’Puree Raspberry to the boil, and add the
cornstarch. Melt the gelatin in the mixture and then incorporate the Fruit’IQF Raspberry and lemon
juice. Cool to 30°C and transfer 220 g of the mixture into a silicon mold for each insert. Freeze.
Champagne mousse
Make a Creme Anglaise with the first 6 ingredients and melt the gelatin mass in the mixture. Add the
lemon juice and cool to 40°C before folding in the whipped cream.
Mirror glaze
Scald the condensed milk with the chocolate. Make a sugar syrup with the glucose, sugar and water
heating to 103°C and then melt the gelatin mass in the syrup. Pour onto the chocolate and mix using a
stick blender ensuring there are no air bubbles in the mixture. Color as required using Power Flowers.
Assembly
Assemble the entremets upside down. Portion the desired quantity of Champagne mousse into a silicon
form and top with the frozen Raspberry & champagne insert. Continue with the mousse and top with
a layer of the sponge. Freeze. Coat with the mirror glaze being careful to avoid air bubbles. Use the
Vanilla ganache to top the cake and decorate as desired.

Fruit’Purée Raspberry Capfruit
The raspberry has a highly developed aroma. Our method
for processing the fruit allows us to offer a raspberry
purée that retains all the authentic color and taste of
the fruit.This raspberry purée is sweetened with 10% of
weight of granulated sugar and is unpasteurized.

Café gourmand bonbon
A recipe
Veszely Attila
150 g
100 g
5g
150 g
60 g
40 g
5g
3g
130 g
18 g
190 g
5g
15 g
100 g
150 g
25 g

Fruit’Purée Redcurrant
Capfruit
Fruit’Purée Raspberry
Capfruit
Fruit’Purée Lime Capfruit
Sugar (1)
Glucose syrup
Sugar (2)
Apple pectin
Citric acid (50%)
Cream (35% fat) Corman
Glucose syrup
Cacao Barry Zephyr white
chocolate
Callebaut Mycryo™ cocoa
butter in powder form
Clarified butter

Red fruit jelly
Mix the sugar (2) with the apple pectin. Mix together the purées, glucose and sugar (1) and heat to 50°C
then blend in the sugar-pectin mixture. Heat to 105°C. Add the citric acid. Pour into a tray and leave to
cool. Liquidize in a blender before using as the first layer in your chocolate shell.
White chocolate ganache
Add the Mycryo to the tempered chocolate. Heat the cream and glucose and gradually blend into the
chocolate before adding the butter. Use as the second layer in your chocolate shell
Pumpkin crunch
Mix together the tempered white chocolate and the pumpkin praline, and then add the slightly crushed
feuilletine. Mix and use as the last layer in your chocolate shell. Leave to cool. Close the bonbon with
tempered white chocolate. Store at room temperature.
Chef’s tip: Always start by straying your polycarbonate bonbon molds with colored cacao butter to give
an esthetic finish to your chocolates. Use white chocolate to create the shell and successively fill with
the three layers of filling.

Cacao Barry Zephyr white
chocolate
Pumpkin praline (min.
50%)
Pailleté feuilletine

Strawberry sorbet with blueberry & yuzu marbling
A recipe
Szabó Gergely

181 g
100 g
20 g
30 g
7g
650 g
12 g
680 g

15

15 g
133 g
165 g
7g

Water
Granulated sugar
Glucose syrup 40DE
Dextrose
Cremox/Neutro298 Elenka
Fruit’Purée Strawberry
Mara des bois Capfruit
Fruit’Purée Lemon
Capfruit
Fruit’Purée Blueberry
Capfruit
Fruit’Purée Yuzu Capfruit
Glucose 40DE
Granulated sugar
Apple pectin

Strawberry sorbet
Mix together the dry ingredients. Heat the water and glucose syrup with the dry ingredients to 85°C.
Leave tp cool slightly before mixing in the fruit purees. Homogenize. Leave the flavors to mature before
churnIng.
Blueberry-Yuzu marbling
Mix the sugar and the pectin. Heat the fruit purées and glucose to around 40°C in a Robot Cook.
Add the dry ingredients, and heat to 85°C. Cool and use.Add the dry matters, and heat to 85°C.
Cool and use.

La Rouge
A recipe
Korponai Péter

Serves 10
111 g
14 g
65 g
41 g
24 g
1g

Flour
Almond flour
Butter
Icing sugar
Whole eggs
Salt

120 g
80 g
16 g
20 g
4g
10 g

Cream 35% fat
Cacao Barry Alunga 41%
Cacao Barry Ocoa 70%
Whole eggs
Egg yolks
Butter

100 g

Fruit’Elite “Seasonal
Flavours” Banalime Ginger
Capfruit
Sugar syrup 1/1
Cornstarch
Fresh lemon juice

14 g
6g
12 g
158 g
4g
24 g
48 g
24 g
78 g
75 g
100 g
100 g
70 g
6g
100 g
1g
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75 g
55 g
30 g
20 g
2g

Fruit’Elite “Seasonal
Flavours” Cherrymome
Capfruit
Gelatine leaves
Egg whites
Sugar
Water
Cream
Water
Sugar
Glucose syrup
Condensed milk
Sheet gelatin
Cacao Barry Zepyr 34%
Powdered red food
coloring
Eggs
Egg whites
Flour
Almond powder
Titanium dioxide

Almond pastry
Mix together the flours, icing sugar, salt and butter in a food processor, then add the eggs
to bind the dough. Leave it to chill in the fridge for 1 hour, before rolling out to a thickness
of 4 mm. Use to line your tart tins. Bake at 180°C for about 10 minutes.
Alunga ganache
Bring the cream to the boil, pour over the chocolates and mix thoroughly. Blend in the
eggs and butter. Pour the ganache into the baked tart bases and bake at 180°C for two
minutes. Turn off the oven and leave the tarts in the oven for a further 5 minutes. Remove
and leave to rest in the fridge for 1 hour.
Banana confit
Mix the cornstarch with the lemon juice. Boil the sugar syrup with the Fruit’Elite ‘Seasonal
Flavors’ Banalime Ginger purée, add the diluted cornstarch and cook until thickened.
Transfer to silicon molds and freeze.
Cherrymome mousse
Heat the Fruit’Elite “Seasonal Flavors” Cherrymome Capfruit to 45°C, melt the hydrated
gelatin in the purée and leave to cool to 35°C. Make an Italian meringue with the egg
whites, sugar and water and leave to cool to 40°C. Mix the prepared meringue with the
puree and then fold in the whipped cream. Half fill a ring mold with the mousse, add the
frozen banana confit insert, complete with the mousse and freeze.
Glaze
Melt the chocolate in the condensed milk. Heat the water, sugar and glucose to 80°C. Melt
the hydrated gelatin in the liquid. Gradually blend this into the chocolate using a stick
blender to ensure the glaze is perfectly smooth with no air bubbles. Add the food coloring
and blend again. Use at about 32°C.
Siphon sponge
Mix all the ingredients together. Sieve and transfer to a cream siphon; charge with two gas
canisters. Bake In a microwave for 1 minute.
Assembly
Top each tart with the Cherrymome mousse disc with its Banana confit insert and glaze.
Decorate with pieces of the Siphon sponge and Chocolate shapes. Decorate as desired.

Williams-Apple-Walnut gluten-free cake
A recipe
László Tamás

60 g
40 g
40 g
25 g
100 g
1

Butter
Demerara sugar
Glucose
Gluten free flour
Pecan nuts
Vanilla pod

2-3
200 g
100 g
100 g
6g
6g

Fresh Williams pears
Fruit’Purée Pear Williams
Capfruit
Apple juice
Water
Pectin
Gelatine leaves

340 g
375 g
200 g
200 g

Egg whites
Sugar
Grated walnuts
Crashed walnuts

150 g
95 g
2g
1
1
160 g
95 g
3g

Butter
Powder sugar
Salt
Vanilla pod
Egg
Gluten free flour
Walnuts
Baking powder

1000 g
20 g
600 g
150 g
170 g
60 g
50 g
150 g
435 g
150 g
125 g
150 g
20 g
125 g
1-2 g
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Fruit’Purée Green apple
‘Granny smith’ Capfruit
Sheet gelatin
Whipped cream
Egg whites
Sugar syrup 70%
Fruit’Purée Lemon
Capfruit
Calvados
Water
Sugar
Glucose
Cream
Valrhona neautral glaze
Sheet gelatin
Fruit’Purée Green apple
‘Granny smith’ Capfruit
Green food coloring

Pecan crispy (makes about 120)
Crush the pecans to 3 x 3 mm. Mix together all the ingredients with the melted butter.
Bake at 170°C for 8 minutes.
Pear Williams insert (makes 45)
Cut the Williams pears into 0.5 cm dice and divide between your silicon insert molds.
Bring the Fruit’Puree Pear Williams, apple juice, water and pectin to the boil, then leave to
infuse. Stabilize with the previously soaked gelatin. Pour the mixture onto the pear dice.
Walnut dacquoise for 2 x 60 x 40 cm sheet, approx. 70 servings
Carefully whip the egg whites with the sugar, do not to over whip. Mix with the walnuts.
Bake at 180°C 12-14 minutes.
Basque dough (60 x 40 sheet makes 35 servings)
Beat together the room temperature butter with the icing sugar. Add the egg and then
mix in the dry ingredients. Leave to rest in the fridge for 30 minutes, then roll out to the
desired thickness and cut out the required shapes . Bake at 180°C for 8-12 minutes.
Granny Smith mousse (for 48 molds)
Soak the gelatin. Whip the cream. Make an Italian meringue with the sugar syrup and egg
whites. Heat the green apple purée to 35-40°C, add the Fruit’Puree Lemon and melt the
gelatin. Fold the meringue into the purée, and finally the Calvados and whipped cream.
Green apple glaze
Heat the water, sugar, and glucose to 120°C. Take off the heat and mix in the neutral glaze.
In another saucepan mix the cream and the Fruit’Puree Green apple ‘Granny smith’. Heat
to 82°C, then add to the syrup. Melt the gelatin in the mixture and color if desired.
Assembly
In your chosen mold, add a layer of Granny Smith mousse, add the Pear Williams insert,
add complete with the mousse. Close with a layer of Walnut Dacquoise. Freeze. Coat with
the Green apple glaze. Place on the Basque dough, top with a piece of Pecan crisp and
decorate as desired.

Fruit’Purée Green apple ‘Granny smith’ Capfruit
Capfruit has chosen a green apple, the Granny Smith
for its apple purée. Grown in the Rhone-Alps region
of France, this fruit has juicy, crunchy flesh, with
the sweetness and tang associated with the fruit.
Unpasteurized, this purée offers an exceptionally fresh,
thirst-quenching taste and a delicate lime green hue. It is
sweetened with 10% by weight of granulated sugar.

Tokachi Hills
A recipe
Mihályi László

Makes 55-60
50 g
200 g
100 g
16 g
168 g
1000 g
400 g

Invert sugar
Cream
Pistachio paste
Gelatin (200 bloom)
Water
Whipped cream

100 g
70 g
100 g
170 g
170 g
100 g
23 g
136 g

Fruit’Purée Strawberry
Capfruit
Fruit’Purée Blueberry Capfruit
Haskap pulp
Fruit’Purée Raspberry Capfruit
Raspberry syrup
Raspberry alcohol
Fine granulated sugar
Gelatin (200 blooms)
Water

225 g
60 g
70 g
180 g
9g
50 g
185 g
175 g

Egg whites
Dextrose
Powdered glucose
Milk 3,5%
Gelatin
Water
Milk chocolate 40%
Almond praline

90 g
155 g
65 g
80 g
1g
155 g
1g
50 g

Butter
Icing sugar
Ground almonds
Flour
Salt
Egg whites
Baking powder
Amaretto Luxardo

210 g
400 g
200 g
240 g
30 g
24 g
8g
8g

Fruit’Purée Apricot Capfruit
Water (1)
Fine granulated sugar
Castor sugar
Dextrose
Pectin NH
Citric acid
Water (2)

270 g
270 g
200 g
35 g
140 g
150 g
9g

Butter
Granulated sugar
Ground almonds
Cocoa powder
Adzuki flour
Flour
Salt

200 g
140 g

Cooked and dried adzuki bean
Sugar

180 g
100 g

Crumble
Milk chocolate
Adzuki Pralin’

18 340 g

Pistachio mousse
Soak the gelatin in the water Heat the cream with the pistachio paste and add the invert
sugar. Melt the gelatin in the mixture then cool rapidly to 20°C and fold in the whipped
cream.
Red fruit jelly
Soak the gelatin in the water. Heat the fruit purées with the raspberry syrup and the
alcohol. Melt the gelatin in the mixture. Use to fill half-sphere flexipan molds. Freeze.
Praline cream
Soak the gelatin in the water. Whisk the egg whites with the dextrose and powdered
glucose over a bain-marie. Bring the milk to the boil and use to melt the gelatin. Pour
onto the chocolate and praline. Mix thoroughly. Incorporate the egg whites Use to fill halfsphere flexipan molds. Freeze.
Amaretto financier
Mix all the ingredients together. Spread onto a silpat. Bake at 180°C for 8 min.
Apricot glaze
Mix 2/3 of the sugar with the dextrose and glucose. Mix the remaining sugar with the
pectin. Add the citric acid to the water (2). Heat the Fruit’Puree Apricot Capfruit with the
water(1). Add the sugar mixture at 40°C; add the pectin mix at 60°C. Cook for a further
minute. Mix using a stick blender and then strain. Leave to rest for one minute then mix
again and strain. Leave to cool, Store in a vacuum bag, air removed.
Adzuki crunchy sand
Crumble
Gradually incorporate all the ingredients. Spread onto a Silpat and bake at 140°C
for 18 min.
Adzuki Pralin’
Melt the sugar until golden brown. Add the beans and stir to caramelize them
Sand
Crush the pralin’ and crumble into small pieces with a rolling pin. Combine with the melted
chocolate. Spread onto a Silpat and cool. Use a cutter to prepare base discs and set aside
in the fridge.
Decoration
Fresh herbs, fresh edible flowers, chocolate threads.
Assembly
Assemble upside down in the mold of your choice. Start with a layer of the Pistachio
mousse. Add the Red fruit jelly and Praline cream inserts and complete with the Pistachio
mousse. Top with the Amaretto financier sponge and freeze. Glaze with the Apricot glaze
and place on an Adzuki crunchy sand base. Decorate as desired.

Confited egg yolk in sesame oil with Ponzu vinaigrette,
fresh asparagus, salad shoots and flowers
A recipe
Pesti István

Serves 10

10
50 cl

5 cl

Egg yolks
Sesame oil
(cold pressed)
Soya sauce

2 tbsp

Fruit’Puree Mango
Alphonso Capfruit

1 tbsp

Fruit’Purée Yuzu
Capfruit

1 tbsp

Sugar

10

Ponzu vinaigrette
Mix together all the ingredients.
Marinated asparagus
Mix together the mirin, rice vinegar and salt. Prepare and scald the asparagus.
Leave to steep in the marinade.
Assembly
Place the Confit egg yolk in the middle of the plate with an asparagus.
Cover with the salad shoots and flowers. Drizzle on the Ponzu vinaigrette.

White Asparagus

4 tbsp

Mirin

4 tbsp

Rice vinegar

1 tbsp

Salt

19

Confit egg yolks
Use your preferred method to confit the egg yoiks in the oil at 90°C for 10
minutes.

AD

Oxalis

AD

Coriander

AD

Mizuna

AD

Pea sprouts

AD

Edible flowers

Fruit’Puree Mango Alphonso Capfruit
Capfruit has selected the Alphonso variety of mango and
a land on which to grow it, India. The Alphonso mango
is probably the most highly prized mango variety in the
world although it is rarely imported into Europe. Its firm
orange flesh and its characteristic, slightly musky taste
make it the mango of choice for connoisseurs. The purée
is unsweetened and contains no sugar other than that
naturally present in the fruit.

Spicy green chicken with Red Fennel
A recipe
Sárközi Ákos

Serves 4

700 g
10 cl

Chicken breast
Cream

AD

Salt

AD

AD

1
200 g

Pepper

Bunch parsley
Baby spinach leaves

3

Tomatoes

2

Californian red
peppers

1

Chili pepper

2

Shallots

2

Cloves garlic

200 g

Skin the chicken breast and trim to produce a 500g thin rectangle. Put the
chicken trimmings, cream, seasoning, fresh parsley and spinach into a blender
and mix to produce a thick green cream. Spread onto kitchen wrap, top with
the chicken and coat the second surface of the chicken. Roll up tightly. Close
the wrap, cover the roll with foil and cook in a pan of water at 62.5°C for 1 hour.
Plunge the tomatoes into boiling water, skin and deseed them. Bake the peppers
and chili so that you can remove the skin. Deseed. Fry the chopped shallots in
olive oil until translucent, then add the crushed garlic, peppers and tomatoes.
Leave to cook for a couple of minutes and then add the Fruit’Elite ‘Seasonal
Flavors’ Red Fennel purée Capfruit. Remove from the heat and mix using a stick
blender. Store in the fridge until required.
Assembly
Reheat the chicken roll and quickly pan fry the roll on all sides. Place atop the
fennel purée. Decorate with garlic flowers and turnip cream.

Fruit’Elite ‘Seasonal
Flavours’ Red Fennel
purée Capfruit

Fruit’Elite “Seasonal Flavours” Red
Fennel purée Capfruit
Red Fennel is a unique combination punctuated by the
sweetness of strawberry and the aniseed freshness
of fennel. This novel association of fruit and vegetable
unveils a delicate yet outstanding flavour. Grown in Italy,
fennel is rich in provitamin A and vitamin C, as well as
fibre, giving Capfruit’s Fruit’Elite “Seasonal Flavours”
Red Fennel purée a velvety texture. The puree is
sweetened with 10% sugar and not pasteurised enabling
it to retain the true essence of all the natural flavourings
and the bright, voluptuous colours of the ingredients.
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Rákóczi ricotta style apricot cheesecake
A recipe
Szűcs Árpád

Serves 30
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180 g
180 g
180 g
180 g

Butter
Flour T55
Almond Flour
Sugar

Almond Shortbread
Knead all the ingredients together and keep in the fridge for 4 hours then grate onto a baking tray.
Bake at 150°C until gold brown.

550 g
130 g
260 g
14 g
40 g

Philadelphia cream cheese
Pate a Bombe mix
Whipped cream
Gelatine
Lavender Honey

Light cheese cream
Soak the gelatin in cold water. Add the honey to a small portion of the whipped cream. Mix this with the
cheese, warmed slightly to make it more pliable Prepare a pate a bombe and incorporate into the first
preparation with the melted gelatin. Fold in the whipped cream.

240 g
100 g
180 g
120 g

Egg yolks
Eggs
Caster sugar
Water

1150 g
30 g
150 g
120 g

Fruit’Purée Apricot Capfruit
Gelatin
Mineral Water
Inverted sugar

200 g
200 g

Fruit’Purée Apricot Capfruit
Neutral glaze

200 g
200 g
0.5 g

Apricot Sauce
Fresh apricots
Saffron

634 g
186 g
18 g
186 g

Philadelphia cream cheese
Sugar
Lemon juice
Eggs

150 g
150 g
150 g
150 g

Butter
Light Brown sugar
Flour T45
Almond flour

440 g
20 g
720 g
840 g
2
8g

Milk
Glucose
White chocolate
Cream
Vanilla pods
Gelatin

500 g
100 g
50 g
AD

Fresh Apricots
Sugar syrup
Honey
Rosemary

500 g
42 g
4g
16 g
258 g
87 g

Fruit’Purée Apricot Capfruit
Powered Glucose
Ice cream stabilizer
Invert sugar
Water
Sugar

Pate à Bombe
Mix all the ingredients and heat to 82-84°C. Continue whisking until the mixture has cooled. Use
immediately.
Apricot jelly
Soak the gelatin in cold water. Heat the Fruit’Puree Apricot and invert sugar to 50°C and melt the
gelatin in it. Transfer to your desired molds.
Apricot Sauce
Mix together. Set aside in the fridge.
Apricot & saffron coulis
Heat the sauce with the apricots and saffron.
Baked cheesecake filling
Mix all the ingredients. Pour over the almond shortbread base and bake for 15 minutes at 160°C.
Almond streusel
Knead together all the ingredients. Stop kneading immediately the dough comes together. Leave to rest
for 30 minutes in the fridge. Create a streusel and bake at 140-150°C until golden brown.
Vanilla cream
Soak the gelatin in cold water. Bring the milk, glucose and the seeds scraped from the vanilla pods to
the boil. Melt the gelatin in the mixture and pour over the white chocolate, add the cream and mix well.
Set aside overnight in the fridge.
Marinated apricots
Put all the ingredients into a vacuum bag and leave to marinate overnight.
Apricot sorbet
Take the first 5 ingredients and prepare a sorbet syrup. Add the Fruit’Puree Apricot. Leave to mature for
a least 12 house before churning..
Assembly
Decorate your slice of cheesecake with the Apricot jelly, the vanilla cream and the streusel. Top with a
Marinated Apricot. Dot the plate with the Apricot & saffron coulis and serve the Apricot sorbet between
two white chocolate discs.

Chocolate-Orange Afternoon
A recipe
Szűcs Róbert

40 cl
10 cl
80 g
5g
3
300 g

15 cl
AD
AD
AD

Cacao Barry Fleur de Cao 70%
dark chocolate
Cacao Barry Lactée Supérieure
38% milk chocolate
Barry Piedmont hazelnut
praline
Cream
Salt
Grand Marnier
Toasted hazelnuts

50 cl
4g
50 g

Fruit’Pruée Orange Capfruit
Agar agar
Granulated sugar

150 g
80 g

100 g
50 g

Almond
Cacao Barry Fleur de Cao 70%
dark chocolate

50 g

Cacao Barry Lactée Caramel
milk chocolate
Cream (30%)
Salt

17 cl
AD
100 g
10 g
20 g
10 cl
150 g
100 g
50 g
1 pc
5g
10 g
20 g
A pinch
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Fruit’Purée Orange Capfruit
Water
Sugar
Salt
Egg yolks

Cacao Barry Blanc Satin white
chocolate
Orange water
Amaretto
Cream
Flour
Butter
Icing sugar
Egg yolk
Baking powder
Fruit’Zest Orange Capfruit
Cacao Barry Extra-Brut
cocoa powder
Salt

Orange Ice
Heat the Fruit’Puree Orange with the water, sugar, egg yolks and salt to 70°C.
Mix well and pour into a Paco Jet bowl. Freeze and churn just before serving.
Hazelnut and orange truffles
Bring the cream and salt to the boil, add the Fruit’Zest Orange Capfruit and hazelnut
praline and leave to infuse for 5 minutes. Strain onto the chocolates to make a ganache
and add the liqueur. Place in the fridge. Shape small balls from the ganache and roll in the
very finely chopped toasted hazelnuts.
Orange jelly
Heat the Fruit’Puree Orange to 50°C. Mix the sugar with the agar agar, add to the purée
and bring to the boil. Pour into a suitable frame. Leave to set then cut as desired.
Chocolate coated almonds
Place the almonds on a baking sheet and bake at 180°C for 6-7 minutes until golden
brown. Melt the chocolate, add the almonds and mix until well coated. Create little piles of
the almonds on baking paper and place in the fridge until required.
Lactee Caramel whipped ganache
Bring the cream and a pinch of salt to the boil. Pour onto the chocolate and mix
thoroughly. Place in a bowl, contact cover the surface with kitchen film and leave to rest
overnight. Whip the ganache then transfer to a piping bag ready for use
Silky smooth white chocolate ganache
Boil the cream and pour onto the chocolate and mix the Orange water. Finish with the
Amaretto liqueur, mix again. Cover t to touch the surface completely with foil and let to
rest for 1 night.
Chocolate-Orange biscuit
Prepare a sweetcrust pastry and leave to rest in the refrigerator for half an hour. Roll
out to the desired thickness and cut to size. Bake at 170°C for 10-12 minutes. Store in an
airtight box until required.
Assembly
Serve the White chocolate ganache cream in a glass and top with the Chocolate-Orange
biscuit. Assemble all the other elements as desired on a beautiful plate.
Chef’s tips: Ensure that you prepare the ganaches in advance so the flavors and texture
have time to develop fully .
Use the Orange ice immediately it has been churned as it contains no stabilizers and so
will harden very quickly in the freezer.

Mambo
A recipe
Varga Margit

Makes 24 mono desserts
150 g
150 g
70 g
120 g
280 g
100 g
120 g
75 g
30 g
150 g
150 g
300 g

Almond powder
Confectioners’ sugar
Egg yolks
Eggs
Egg whites
Sugar
Flour
Callebaut Power 41 milk
chocolate
Butter
Almond praline
Feuilletine

60 g
30 g
30 g
5g
2g

Fruit’Purée Prickly Pear
Capfruit
Fruit Purée Lemon Capfruit
Trimoline
Sugar
Pectine NH
Sheet gelatin 200 bloom

400 g
110 g
140 g
80 g
90 g
35 g
4g

Fruit’Purée Mango Capfruit
Egg yolks
Eggs
Sugar
Butter
Callebaut Mycryo™
Gelatin sheets 200 bloom

500 g

Fruit’Purée Strawberry
Capfruit
Sheet gelatin 200 bloom
Whipped cream

12 g
500 g
300 g
450 g
750 g
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16 g
AD

Neutral glaze
Cream 35% fat
Callebaut Velvet white
chocolate
Sheet gelatin 200 bloom
Food coloring

Almond sponge biscuit
Mix the icing sugar, egg yolks and whole eggs in a food mixer fitted with the allpurpose attachment. Add the ground almonds. Beat the egg whites to medium peak.
Stiffen with the sugar. Fold in to the almond mixture. Finally fold in the flour. Spread
onto a 60 x 40 cm baking sheet. Bake for 2 x 12 minutes at 170°C.
Crispy almond praline
Combine the melted chocolate and butter with the praline and feuilletine. Roll out
thinly between two plastic sheets, Leave to set. Cut to desired size.
Prickly pear jelly
Soak the gelatin. Put all the other ingredients in a pan and heat. Melt the gelatin in
the mixture. Use to prepare your inserts and freeze.
Mango cream
Take the Fruit’Purée Mango, egg yolks, eggs and sugar and proceed as for a crème
anglaise, heating to 83°C, Melt the soaked gelatin in the mixture. Add the butter once
this has cooled to 35°C.
Strawberry mousse
Heat the Fruit’Puree Strawberry sufficiently to melt the soaked gelatin. When cool,
fold in the cream whipped to soft peaks.
Pink glazing
Heat the cream and the neutral glaze. Add the coloring. Mix with the chocolate.
Use at 40°C.
Assembly
Pipe the desired quantity of the Strawberry mousse into half-sphere molds. Add the
Prickly pear jelly inserts and add a layer of the Mango cream. Continue with more of
the Strawberry mousse. Add a layer of the Crispy almond praline and finish with the
Almond sponge biscuit. Freeze. Coat with the Pink glaze, taking care that there are
no air bubbles and decorate with simplicity.

Snow white
A recipe
Veres István

Serves 12
150 g
100 g
100 g
3
2

Flour
Almond flour
Sugar
Egg whites
Whole eggs

700 g
700 g
100 g
200 g

Fruit’Purée Green Rhubarb
Capfruit
Tomato
Elderflower syrup
Sugar

400 g
50 g

Cream
Elderflower syrup

500 g
300 g
40 g
24 g
10 g

Natural yogurt
Whey
Procrema
Yopol
Powdered milk

Elderflower gel
Put all the ingredients into a pan and bring to the boil. Sieve into a bowl and leave to cool.
Once the mixture has set, liquidize and sieve one again. Set aside until required.

100 g
40 g
350 g
2g

Sugar
Elderflower syrup
Water
Agar

Assembly
Mix the pressed rhubarb with the chutney and use to top a Joconde biscuit. Top with a
second biscuit. Cover completely with elderflower cream from the siphon and on the top
place the yoghurt cloud. Add some dots of the elderflower jelly and some elderflowers and
serve. The dish is sprinkled with the tomato powder in front of the client.

AD
AD
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Tomato powder
Fresh elderflowers

Joconde biscuit
Whip together the eggs and sugar, then gently fold in the flour and almond flour. Bake at
160°C for 10 minutes until golden brown and crispy.
Rhubarb-tomato-elderflower chutney
Make the chutney the day before you need it. Put all the ingredients in a pan and simmer
gently for 4-5 hours until reduced to a thick chutney.
Elderflower cream
Put the cream and elderflower syrup into a cream siphon charged with 1 gas canister.
Shake well before use.
Yoghurt cloud
This yoghurt cloud replaces the ice cream in this dessert. Proceed with the ingredients as
you would for a yoghurt ice cream. It is then blown into a cloud with our own purpose built
machine, but you can obtain virtually the same result with the Hobart Air Whip G5R or
transfer the preparation to a cream siphon.

Pressed rhubarb
Compress some peeled, chopped rhubarb sticks in elderflower syrup.

Fruit’Purée Green Rhubarb Capfruit
With its strong, tangy taste, rhubarb is emblematic of
springtime and is actually a vegetable although it is
often thought to be a fruit in view of how it is used in
the kitchen. Unpasteurized, this purée is pale green in
color and its taste is fresh and tangy, and an excellent
thirst-quencher. It is sweetened with 10% by weight of
granulated sugar.
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Angelo Musa, « Meilleur Ouvrier de France »
and Executif Chef Plaza Athénée, Paris

Luc Armanet, Fruit Grower, (Drôme, France)
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FROM THE LAND TO THE PLATE
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