GREEDY STICK
Ingredients for 60 sticks

450 g of pistachio Top decor;
no. 60 fresh raspberries;

no. 60 fresh blueberries;
no. 60 fresh blackberries;
no. 30 fresh strawberries;

80 g pistachio grains;

100 g white chocolate.

Pass the pistachio Top décor through  a sheeter to a thickness of 1,5 cm. Cut out circles  with a crimped cutter of 3 cm in diameter. Put them aside. Prepare the sticks with the above mentioned fruit and use the circles made of pistachio Top décor at the end in order they can maintain a standing position. Coat  the bottom layer of the disks made of pistachio Top décor with  white chocolate  and  soon after immerse them in the pistachio grains.

This product can be kept for 2 days at 4°C

MINI CAKES “ARLECCHINO”

Ingredients for 60 mini cakes

300 g of pistachio Top decor;
300 g of hazelnut Top decor;
300 g of coffee Top decor;
300 g of extra white choco Top decor;
1200 g of short-crust pastry;

2400 of vanilla flavoured chantilly cream.

Roll out the short-crust pastry ½ cm thin. Cut out circles  with a crimped cutter of 6 cm in diameter. Bake 10 minutes at 170°C and let them cool.

Spread on every rings made of short-crust pastry a layer of  chantilly cream and repeat the same step. Cool into the heat reducer. Make a lot of little balls using the various tastes of Top décor and align them without putting the balls of the same colour together. Pass the little balls through  a sheeter to a thickness of 1 mm and make some napkins. Wrap the rings with chantilly cream in the napkins giving the shape of a turban.

This product can be kept for 2 days at 4°C or for 1 month at 

-24°C.

COFFEE MINI CAKES

Ingredients for 60 mini cakes

450 g of coffee Top decor;
200 g of short-crust pastry;

200 g of extra bitter chocolate;

no. 60 coffee beans;

Colouring gold with pearly effect in powder q.s.
Pass the coffee Top décor through   a sheeter to a thickness of 1 cm. Cut out circles  with a crimped cutter of 3 cm in diameter.

Put them aside. Roll out the short-crust pastry 3 mm thin. Cut out circles  with the same crimped cutter. Bake 10 minutes at 160°C.

Pile up a circle of short-crust pastry, then a circle of coffee Top décor and on top another circle  of short-crust pastry. Coat with softened extra bitter chocolate and to conclude add a coffee bean previously coloured with the colouring gold with pearly effect in powder diluted in pure alcohol. 

This product can be kept for 1 month at room temperature.

PISTACHIO LOLLIPOPS

Ingredients for 60 lollipops

600 g of pistachio Top decor;
200 g of extra bitter chocolate;

100 g pistachio grains;

no. 60 sticks made of bamboo;

Pass the pistachio Top décor through   a sheeter to a thickness of 1 cm  and  cut out a lot of small hearts. Insert the sticks in the bottom of each heart and cool down the fridge for one hour. Coat them with  softened extra bitter chocolate and soon after pass one side on the pistachio grains. Put them down a slab of plexiglass with “bubble effect” and let the chocolate crystallize in the fridge. 

This product can be kept for 1 month at 6/7°C or for 15 days at cool room temperature.

FRESCHEZZA D’ESTATE-FRESHNESS OF SUMMER 

Ingredients for 60 mini cakes

400 g of extra bitter choco Top decor;
400 g of fondant sugar;

no. 4 drops of mint essential oil;

200 g of white chocolate.

Decorating ingredients:

no. 60 mint leaves;

20 g of syrup 30b

50 g of refined sugar.

Melt fondant sugar and aromatize it with mint essenial oil. Cover half of the hemispherical uniportion moulds made of flexipan with the mixture. Let the mixture cool. Put a circle of bitter choco Top décor on the chilled mixture sticking   it with a drop of extra bitter chocolate. Remove the mini cakes from the moulds and coat them with softened white chocolate. 

Put the mint leaves into the syrup 30 b, toss them gently in refined sugar and use them for the finishing  touch.
This product can be kept for 1 month at 6/7°C

TARTLETS WITH GIANDUIA BASED CREAM

Ingredients for 60 tartlets

400 g of hazelnut Top decor;
300 g of gianduia based cream;

200 g of vanilla bisquit;
200 g of colourless gelatine;

no. 60 toasted and caramelized hazelnuts;

20 g of extra bitter chocolate.

Roll out the hazelnut Top décor pastry 1,5 mm. Cut out circles  and coat  the inside of moulds. Fill with gianduia based cream, put a circle of bisquit and let them freeze. Remove the tartlets from the moulds and brush them with  colourless gelatine. Decorate each tartlet with two lines of extra bitter chocolate and a toasted and caramelized hazelnut. Place them in the proper fluted paper case and serve.

This product can be kept for 4/5 days at 4°C or for 2 months at 

-24°C.

CARAMEL SNACK

Ingredients for 60 snacks

800 g of hazel nut Top décor;

180 g of Piedmont hazelnut grains;
300 g of refined sugar;

210 g of fresh cream;

45 g of honey;

300 g of extra bitter chocolate.

Caramelize the refined sugar dry and add honey. Cool down with hot fresh cream. Mix the Piedmont hazelnut grains and let the dough cool. Roll out the hazelnut Top décor pastry 1,5 cm and spread them a layer of soft, cool crunchy dough.

Cut into slices of 5 x 2 cm with a knife and coat with softened extra bitter chocolate.

This product can be kept for 1 month at 6/7°C.

SARACEN BISCUIT

Ingredients for 60 biscuits

400 g of extra white choco Top decor;
250 g of refined sugar;

100 g of hazelnuts;

150 g of almonds;

150 g of rice flour;

100 g of buckwheat flour;

230 g of butter;

20 g of egg yolks.

Garnish:

50 g of puffed rice;

100 g of hazelnut grains;

100 g of almond sticks;

100 g of cocoa bean grains;

200 g of extra bitter chocolate.
Refine sugar together with hazelnuts, almonds, rice flour buckwheat flour. Then knead in planetary beater blending soften butter  and egg yolks. Let it rest in the fridge. Pass the dough through   a sheeter, cut out circles and put in the moulds.  
Bake 10 minutes at 160°C and let them cool.

Place a circle of the same size of Top décor and garnish the surface. Remove from the moulds and ice with softened extra bitter chocolate.

This product can be kept for 1 month at 6/7°C.

CHOCOLATE SALAMI

Ingredients for 6 salami

1200 g of extra bitter choco Top decor;
200 g of coarsely chopped hazelnuts;

200 g of pine seeds;

100 g of sugar in grains;

100 g of almond sticks;

20 g of  white rum;

100 g of icing sugar COVEneve;

string q.s.

Mix all the ingredients leaving aside the icing sugar COVEneve. Shape six salami and let them rest in the fridge. Toss them gently in the sugar COVEneve and tie up with the string.

This product can be kept for 3 months at 6/7°C

COFFEE TOFFEE WITH ALMONDS

Ingredients for 60  crunchy biscuits

300 g of butter;

300 g of refined sugar;

100 g of whole milk;

100 g of glucose syrup;

400 g of little almonds flakes;

450 g of coffee Top décor.

Soften the butter and mix it together with refined sugar, glucose syrup and cold milk.

Cover the uniportion moulds made of flexipan with this dough. Bake 10 minutes at 180°C, in any case until gilding, and let them cool.

Roll out the coffee Top decor ½ cm thin. Cut out circles  with a  cutter of the same size of the moulds made of flexipan. 

Then alternate the circles of crunchy  disks with a circle of coffee Top décor. 
This product can be kept for 15/20 days at cool room temperature.
