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A love for our work combined with professional expertise is what brings 
together to concentrate our combined passion in all the pleasure that 
a simple mouthful of food can bring.

The key to this is understanding the artisanal nature of our trade, together 
with a knowledge of what works, and what does not. And also in the care 
we take when choosing the ingredients we use, and in how we use them, 
as well as constantly striving to improve and innovate in our work. Overall, 
we have one single aim: that the quality we offer translates into a great 
culinary experience for those who try our products.

Chefs are the great architects of this miracle of textures and flavours. 
For this reason we are extremely proud that a winner of the World Pastry Cup 
like Davide uses our bases for his creations. And at Masdeu above all 
we are grateful to him for his generosity in allowing us to share this sample 
of his genius with all our friends.

David Masdeu 
CEO Masdeu Group

Introduction
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Roman pastry chef Davide Malizia’s impressive curriculum includes having 
been the only member from the Lazio region since 2012 to be a Maestro 
of the Accademia Maestri Pasticcieri Italiani, known as the AMPI.

Trained in pastry schools in France, Belgium, Switzerland, Spain 
and the US, Davide chose to specialize in artistry in sugar. In 2008 he set up 
“Sugar Dreams”, the only laboratory in Italy that has raised working 
with sugar to an art form.
 
Among the many prizes he has won, gold medals at the World Culinary Cup 
in Luxembourg, the Stuttgart World Championship and the Erfurt Olympics 
stand out. He was also runner up at the World Pastry Cup in Phoenix (USA), 
World Champion in Sugar Art and Junior World Champion in Pastry. 
In 2020, he was awarded with Sucre D'or, Prize of the decade for the best 
sugar artist in the world.

Today, together with constant experimentation in his laboratory dedicated  
to artistry in sugar, Davide shares his knowledge with pastry schools around 
the world, passing on to others his enormous passion for his work. 
Some examples of this passion are the surprising and delicious recipes 
that follow, all using the different bases we make here at Masdeu.

Stefano Laghi 
Maestro Formatore

Prologue
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Recipes
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Elaboration

Vanilla toffee sauce
125g of castor sugar  
125g of glucose 60  
250g of double cream  
(35% butterfat)  
50g of butter (82% butterfat) 
1 vanilla pod

Dry caramelise the sugar with 
the glucose, and when the 
mixture reaches 80°C, remove it 
from the heat and add the cream 
and vanilla. When the mixture 
has cooled to 30°C, add the 
butter.

Tonka bean praline
250g of pistachio nuts 
250g of castor sugar 
60ml of water 
3g of tonka beans 
Zest of one lemon

Boil the sugar and water together 
until the mixture reaches 120°C, 
add the lemon zest, the pistachio 
nuts and the tonka beans and 
stir until the desired consistency 
is reached.

Dark chocolate 
 and orange ganache
500g of double cream  
(35% butterfat)  
100g of egg yolk 
80g of castor sugar 
6g of powdered gelatine 
300g of dark chocolate 
(70% cocoa)  
2g of orange peel

Add the flavourings to the cream, 
and bring to the boil. 
Next add the egg yolk, sugar, 
rehydrated gelatine and 
chocolate, stirring until blended 
smoothly together.

Assembly
Fill the tart with the vanilla toffee 
sauce. Garnish with the ganache 
and the pistachios.

Straight-Edge Mini Tartlet, 
Sweet 38mm 
Masdeu product code: DIS400

Vanilla toffee sauce
Pistachios coated 
with Tonka Praline
Dark chocolate 
and orange ganache

Pralinata
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Elaboration

Sweet chestnut cream
200g of pastry cream* 
335g of sweet chestnut paste 
135g of double cream  
(35% butterfat), lightly whipped 
5g of powdered gelatine 
30ml of Cointreau

Mix the pastry cream together 
with the sweet chestnut cream, 
add the Cointreau and the  
rehydrated gelatine. 

Once thoroughly mixed, fold in 

the lightly whipped cream.

Vanilla Chantilly cream
300g of double cream  
(35% butterfat) 
1 Vanilla pod

Whisk together the cream  
and vanilla.

Swiss meringue
100g of castor sugar 
100g of icing sugar 
100g of egg whites

Whisk the egg white and 
castor sugar over a bain-marie 
until a temperature of around 
60°C is reached. 

Remove from the heat and whisk 
until firm, then fold in the icing 
sugar. 

Assembly
Fill the tart with the sweet 
chestnut cream and the 
raspberry jam. Add the vanilla 
Chantilly cream.

Decorate with half a meringue 
dome.

Straight-Edge Mini 
Tartlet, Cocoa 38mm
Masdeu product code: DIS402

Sweet chestnut cream
Raspberry jam
Vanilla chantilly cream
Half a meringue dome

*See base recipe on page 65

Incontro
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Elaboration

Lemon, orange and 
lime cream
40ml of lime juice 
30ml of lemon juice 
30ml of orange juice 
140g of castor sugar 
180g of butter (82% butterfat) 
120g of egg yolk 
30g of rice starch 
1 vanilla pod 
4g of lemon and orange peel

Boil the juices together with the 
flavourings and half of the sugar. 
Add the egg yolk together with 
the starch and the rest of the 
sugar, and finish cooking.

Allow to cool to 30°C, then add 
the butter.

Rennet apple dome 
with vanilla
500g of rennet apples, diced 
120g of castor sugar 
40g of butter (82% butterfat) 
1 vanilla pod 
30ml of calvados 
3g of orange peel 
10g of powdered gelatine

Heat a pan well. Add the apples 
with the sugar, flavourings, butter 
and Calvados, and finally the 
rehydrated gelatine.

Pour the mix into a half sphere 
shaped silicone mould.

Assembly
Fill the tartlet with the triple citrus 
cream. Top with the rennet apple 
dome with vanilla.

Mini Tartlet,
Sweet 40mm
Masdeu product code: DIS251

Lemon, orange and 
lime cream
Rennet apple dome 
with vanilla

Renetta
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Elaboration

Sauteed Bananas
500g of sliced bananas 
50g of castor sugar 
30g of butter (82% butterfat) 
30ml of Cointreau 
2g of lemon peel 
1 vanilla pod

Heat a pan. Add the sliced 
bananas and sugar, then 
the butter and flavourings,  
and finally the Cointreau. 

Lemon and milk 
chocolate ganache
250g of double cream  
(35% butterfat) 
350g of milk chocolate  
(45% cocoa)  
3g of lemon zest

Bring the cream to the boil, 
and pour it on to the chocolate 
together with the lemon zest.  
Mix thoroughly, and strain into 
tartlet cases.

Assembly
Fill the tart with the lemon 
and milk chocolate ganache.  
Garnish with the sauteed 
bananas and gold leaves.

Mini Tartlet,
Cocoa 40mm
Masdeu product code: DIS249

Sauteed sliced bananas
Lemon and milk 
chocolate ganache
Gold leaf

Oro
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Coffee ganache
360g of double cream 
(35% butterfat) 
440g of milk chocolate 
65g of dark chocolate 
(66% cocoa) 
125g of butter (82% butterfat) 
45g of inverted sugar 
15g of coffee powder 
30g of ground coffee

Soak the ground coffee  
in the cream for 15 minutes. 
Add the powdered coffee  
and the inverted sugar. 

Heat the mix and pour onto 
the melted chocolate; then 
add the butter.

Coffee icing
50ml of espresso coffee 
350g of powdered fondant sugar 
Coffee powder

Sift the powdered fondant sugar 
with the coffee powder and 
dilute in the coffee heated to 
85°C.

Assembly
Fill the mini profiterols with  
the ganache. Glaze with the 
coffee icing and place on top  
of the coffee shortcrust pastry.

Mini Profiterol 
Masdeu product code: DIS260

Coffee ganache
Coffee icing
Coffee shortcrust pastry*

*See base recipe on page 64 

Espressino

Elaboration
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Cherry and lime jelly
500g of cherry purée 
100g of castor sugar 
20g of powdered gelatine 
10g of lime zest

Heat the purée together with 
the sugar and lime zest to 70°C, 
add the rehydrated gelatine and 
emulsify in a planetary mixer.

Assembly
Fill with the chocolate mousse 
and strain the jelly into the mini 
cocoa rolled biscuit. Garnish.

Chocolate Mousse
200g of semifreddo base* 
250g of dark chocolate  
(70% cocoa)  
450g of lightly whipped double 
cream (35% butterfat)

Blend the chocolate melted 
to 45°C with a part of the 
lightly whipped cream, add the 
semifreddo base and then the 
rest of the cream, mixing gently.

Mini Cocoa  
Rolled Biscuit 
Masdeu product code: DIS267

Chocolate Mousse  
(70% cocoa) 
Cherry and lime jelly

*See base recipe on page 66

Lampo

Elaboration
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Elaboration

Pistachio and morello  
cherry cake
250g of butter (82% butterfat) 
225g of castor sugar 
1 vanilla pod 
25g of inverted sugar 
1g of table salt  
175g of egg yolk 
185g of whole egg 
50g of ground almonds 
225g of W 150-160 flour  
100g of potato flour 
8g of baking powder 
150g of pistachio nuts 
150g of semi-candied  
morello cherries

Soften the butter (18°C-20°C). 
Add the sugar, flavourings and 
salt, and gently whisk.  
Gradually add the egg and 
tempered egg yolk (22°C-24°C), 
followed by the ground almonds. 
Sieve the flour, starch and baking 
powder together, add to the 
mixture, and fold in.

Lastly add the pistachios and 
morello cherries. Bake at 165°C 
for about 15 minutes.

Morello cherry cream
300g of morello cherry purée 
85g of whole egg 
85g of egg yolk 
30g of castor sugar 
5g of powdered gelatine 
125g of white chocolate 
couverture  
85g of butter (82% butterfat) 
2 vanilla pods

Warm the purée, add the eggs 
mixed with the sugar and heat 
to 85°C. Pour onto the chocolate, 
mix, then add the gelatine and 
finally the butter at 40°C.

Pour the cream into a tourbillon 
mould and cool it.

Assembly
Place the cake into the tartlet. 
Garnish with the cream.

Straight-Edge 
Tartlet, Sweet 50mm 
Masdeu product code: DIS281

Pistachio and  
morello cherry cake
Morello cherry cream

Meraviglia
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Elaboration

Grandma’s filling and 
strawberries
250g of butter (82% butterfat)  
200g of icing sugar 
250g of W 150-180 flour  
250g of pasteurised egg white 
50g of castor sugar 
15ml of rum 70º 
3g of orange zest 
150g of candied strawberries 
5g of baking powder 
75g of pine nuts 

Whisk the butter, flavored with 
orange zest, and icing sugar 
together, add the candied fruit, 
pine nuts and rum. In a separate 
bowl, whisk the egg whites with 
the castor sugar. 

Sieve the flour and baking 
powder, and add to the first 
mixture. Gradually add the egg 
white to the mixture to loosen it.

Pour into the tartlets. Cover with 
a micro-perforated mat and bake 
in the oven at 160°C for around 
20 minutes.

Hazelnut and  
cinnamon mousse
230g of semifreddo base* 
65g of pastry cream*  
65g of hazelnut paste 
12g of powdered gelatine 
333g of lightly whipped double 
cream (35% butterfat) 
12ml of rum 
2g of powdered cinnamon

Heat the pastry cream, and stir  
in the rehydrated gelatine.  
Mix together the hazelnut paste, 
rum and cinnamon, and stir until 
smooth and homogeneous. Add 
the semifreddo base, then gently 
fold in the lightly whipped cream.

Assembly
Garnish the tartlet with the 
mousse and glaze it.

Straight-Edge Tartlet, 
Sweet 70mm 
Masdeu product code: DIS282

Grandma’s filling 
and strawberries
Hazelnut and  
cinnamon mousse
Glossy cocoa frosting*

*See base recipe on pages 65, 66

Nonna Evolution
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Elaboration

Cheesecake cream
220g of cream cheese 
500g of double cream  
(35% butterfat) 
1 vanilla pod 
140g of white chocolate 
140g of semifreddo base* 
13g of powdered gelatine 
Zest of one lime

In the bowl of the semifreddo 
base, add the cream cheese, 
the vanilla and the lime zest. 

Melt the white chocolate, add  
the rehydrated gelatine and 
emulsify. 

Add the chocolate to the bowl 
containing the cream cheese  
and finally fold in the lightly 
whipped cream.

Fruits of the forest gelée
500g of fruits of the forest purée 
20g of castor sugar 
25g of dextrose 
15g of powdered gelatine

Heat the purée and sugars  
to 60°C. Emulsify with  
the rehydrated gelatine.

Assembly
Place the sponge cake sheet 
on top of the vanilla shortcrust 
pastry. Pour in the vanilla sauce. 
Spread the cheesecake cream. 
Finish with the fruits of the forest 
gelée. Garnish. 

Sponge Cake Sheet 
Masdeu product code: DIS700

Vanilla shortcrust pastry*
Vanilla sauce*
Cheesecake cream
Fruits of the forest gelée

* See base recipes on page 66

Cheese Lime
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Almond crunch
800g of crumble* 
200g of Feuilletine 
160g of white chocolate  
280g of clarified butter 
120g of cocoa butter  
2g of lemon zest

Melt the cocoa butter together 
with the white chocolate and  
the clarified butter. Pour the 
mixture onto the crumble and 
feuilletine. Mix in the planetary 
mixer at half speed using the 
blade attachment. Pour into  
a steel mould.

Apple, orange  
and vanilla compote
1.2kg of Granny Smith apples, diced 
200ml of orange juice 
80g of castor sugar 
12g of pectin NH 
Peel of 3 limes  
2 vanilla pods

Cook the diced apples with  
the orange juice and vanilla.  
Then add the sugar and pectin 
and bring to the boil.

Apple mousse
390g of apple purée 
15g of powdered gelatine 
200g of cold meringue*  
390g of double cream  
(35% butterfat) 
2g of vanilla paste

Heat the apple purée to a looser 
consistency, and when cooled 
add the rehydrated gelatine.

Then, add the cold meringue  
and the lightly whipped cream 
with the vanilla paste.

Assembly
Pour the compote on top of 
the almond crunch. Cover with 
the sponge cake sheet. 
Spread the vanilla sauce.

Finish the recipe with the apple 
mousse and garnish. 

Sponge Cake Sheet
Masdeu product code: DIS700

Almond crunch
Apple, orange  
and vanilla compote
Vanilla sauce*

Apple mousse

*See base recipes on pages 64, 65 and 66

La SmithLa Smith
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Elaboration

Raspberry Ganache
250g of white chocolate  
350g of raspberry purée 
25g of cocoa butter 
1 vanilla pod

Heat the raspberry purée  
to 70°C. Pour onto the chocolate 
together with the cocoa butter 
and mix everything together. 
Lastly add the vanilla and fill  
the cones.

Raspberry gel
250g of raspberry purée 
50g of castor sugar 
10g of powdered gelatine

Heat the purée with the sugar 
to 70°C. Add the rehydrated 
gelatine, emulsify in the mixer 
and strain into the cone.

Assembly
Fill the mini cocoa cone with  
the ganache and the raspberry 
gel. Garnish.

Mini Cone Cocoa
with Strawberry 
Masdeu product code: DIS583

Raspberry ganache
Raspberry gel 

Lamponissimo
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Vanilla and mint  
Chantilly cream
300g of double cream  
(35% butterfat) 
1 vanilla pod 
20ml of mint syrup

Whip the cream together with 
the vanilla in a planetary mixer.

When the cream is ready, fold in 
the mint syrup with a spatula.

Strawberry and mint ragout
200g of fresh strawberries, diced 
1 vanilla pod 
15g of neutral cold gelatine 
Fresh mint

Finely chop the mint to flavour 
the diced strawberries. Glaze 
the strawberries with the neutral 
gelatine flavoured with the seeds 
from the vanilla pod.

Assembly
Fill the bottom of the mini cone 
with the chantilly cream. 
Add the strawberry and mint 
ragout. Garnish.

Mini Cocoa Cone
Masdeu product code: DIS581

Vanilla and mint 
Chantilly cream
Strawberry  
and mint ragout

Intrigo

Elaboration
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Coffee sauce
80g of castor sugar 
100ml of espresso coffee 
80g of coffee paste 
20g of cocoa powder

Bring the water (500ml) to a boil 
with the sugar. Remove from  
the heat, add the coffee paste, 
the sifted cocoa powder and  
the espresso. Beat well using 
a whisk, and soak the savarin 
while still warm.

Mandarin orange cream
250ml of mandarin orange juice 
50g of egg yolk 
25g of castor sugar 
140g of white chocolate 
3g of powdered gelatine 
1 mandarin orange peel 
1 vanilla pod

Make a crème anglaise: bring 
the mandarin orange juice to the 
boil, add to the egg yolk beaten 
together with the sugar, and heat 
to 82°C, mixing with a spatula. 

Pour everything into a bowl 
containing the white chocolate, 
rehydrated gelatine and vanilla.  
Emulsify, and when cold add  
the mandarin orange zest.

Mascarpone whipped cream
300ml of double cream (35% BF) 
200g of Mascarpone 
50g of egg yolk 
40g of icing sugar 
5g of powdered gelatine 
1 vanilla pod

Whisk together the egg yolk, 
vanilla and sifted icing sugar. 
In the meantime, soften the 
mascarpone with the rehydrated 
gelatine, add the egg yolk with 
the sugar. Finally fold in  
the lightly whipped cream.

Assembly
Place the savarin on top of the 
shortcrust pastry. Fill it with  
the mandarin orange cream. 
Pipe the whipped cream. 
Garnish with a Cointreau pipette.

Savarin 
Masdeu product code: DIS285

Vanilla shortcrust pastry*
Coffee sauce
Mandarin orange cream
Mascarpone whipped cream

*See base recipe on page 66 

Savarinmisu

Elaboration





39

Cassis jelly
250g of cassis purée 
50g of castor sugar 
7g of powdered gelatine

Heat the purée with the sugar 
to 70°C. Add the rehydrated 
gelatine and emulsify.

Light chestnut cream
125ml of milk 
325ml of double cream  
(35% butterfat) 
100g sweet chestnut cream 
50g of egg yolk 
20g of rice starch 
40g of chopped chestnuts 
6g of powdered gelatine 
30g of castor sugar

Bring the milk to the boil 
together with the cream (125 ml) 
and sweet chestnut paste.  
In the meantime, mix the egg 
yolk with the sugar and rice 
starch. 

Combine the mixture with the 
boiling liquids, and heat to 
82°C. Take off the heat, add 
the chopped chestnuts and the 
rehydrated gelatine and mix well. 
Allow to cool to 35°C, and then 
fold in the lightly whipped cream 
(200 ml).

Assembly
Paint the eclair with the cassis 
jelly. Pipe the light chestnut 
cream on top of the eclair and 
garnish. 

Eclair 
Masdeu product code: DIS231

Cassis jelly
Light chestnut cream

Mont-Eclaire

Elaboration
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Lemon pear compote
500g of fresh pears, diced 
80g of butter (82% butterfat) 
60g of castor sugar 
50ml of Grappa  
1 vanilla pod 
Lemon zest

Heat a pan, and add the diced 
pears together with the sugar.

Then add the butter, flavourings 
and finally the grappa, and 
simmer until the alcohol has 
evaporated.

Whipped pistachio ganache
550ml of double cream  
(35% butterfat) 
16g of glucose 
16g of inverted sugar 
230g of white chocolate,  
100g of pistachio paste

Bring the cream (150ml) to the 
boil together with the glucose 
and the inverted sugar.  
Pour over the chocolate, add  
the pistachio paste and mix well.

Gently fold in the rest of the 
cream (400ml), and leave  
to rest for at least 12 hours at  
a temperature of +4°C.

Before using, whisk the ganache 
well in a planetary mixer.

Assembly
Fill the mini vol-au-vent with 
the compote. Finish with the 
ganache. 

Mini Vol-au-vent 36mm 
Masdeu product code: DIS202

Lemon pear compote
Whipped pistachio ganache

Segreto Williams

Elaboration
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Chocolate Diplomat Cream 
750g of Vietnamese chocolate 
(70% cocoa) pastry cream* 
600ml of lightly whipped double 
cream (35% butterfat) 
10g of powdered gelatine

Mix the rehydrated gelatine into 
part of the warm (35°C) pastry 
cream. Then add the rest and 
mix well. Lastly, gently fold in 
the lightly whipped cream.

Vanilla chantilly cream
300g of double cream 
(35% butterfat) 
1 vanilla pod

Whisk together the cream 
and vanilla.

Praline cream
600ml of milk 
400ml of double cream 
(35% butterfat) 
400g of hazelnut praline 
200g of egg yolk 
90g of rice starch

Bring the milk and cream to the 
boil, together with the hazelnut 
praline.

In the meantime, blend the 
egg yolk with the rice starch.
Combine the mixture with the 
boiling liquids, and heat to 82°C.

Cool the cream to +3°C, 
and then fill the profiterols.

Assembly
Place the sponge cake sheet 
on top of the shortcrust pastry. 
Spread the vanilla sauce and the 
chocolate diplomat cream. Pipe 
the chantilly cream and garnish 
with the glazed profiterols.

Sponge cake sheet, Cocoa 
Masdeu product code: DIS701

Cocoa shortcrust pastry*
Vanilla sauce*
Chocolate Diplomat Cream 
Vanilla chantilly cream
Profiterols filled 
with praline cream 
Masdeu product code: DIS260

*See base recipes on pages 64 and 66

Saint Chocolat

Elaboration
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Mango gelée
250g of mango purée  
75g of castor sugar 
8g of powdered gelatine

Heat the purée together with 
the sugar until it reaches 
a temperature of 70°C. Add the 
rehydrated gelatine and mix well. 
Strain into silicone moulds and 
freeze.

Hazelnut frosting
1000g of chocolate fondant (58%) 
160g of hazelnut grains 
120ml of peanut oil

Melt the chocolate at 50°C, 
then add the hazelnut grains 
and peanut oil.

Assembly
In a mould, place the sponge 
cake sheet and pour the cream. 
Add both gelées and keep in 
the refrigerator. Then, place it 
on top of the shortcrust pastry. 
Plate and cover with the hazelnut 
frosting. Garnish.

Light cream with white 
chocolate and vanilla
400ml of whole milk 
600g of white chocolate  
680ml of lightly whipped double 
cream (35% butterfat) 
400g of semi-candied mango 
20g of powdered gelatine 
2 vanilla pods

Put the chocolate, vanilla and 
rehydrated gelatine into a bowl. 
Bring the milk to the boil in 
a saucepan, and then pour it 
over the ingredients in the bowl, 
stirring well until the chocolate 
has melted. 
Allow the mixture to cool to 30°C, 
and then gently fold in the lightly 
whipped cream and add the 
semi-candied mango.

Strawberry gelée
100g of strawberry purée 
30g of castor sugar 
3g of powdered gelatine

Heat the purée together with 
the sugar to 70°C. Add the 
previously rehydrated gelatine 
and mix well. Strain into silicone 
moulds and freeze.

Rolled sponge cake sheet, 
Cocoa
(17cm x 49,5cm) 
Masdeu product code: DIS701

Light cream with white 
chocolate and vanilla
Strawberry gelée
Mango gelée
Cocoa shortcrust pastry* 
(50cm x 8,5cm)

Hazelnut frosting 

*See base recipes on page 64 

Elaboration

Rouleau Exotique
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Cheese and lime cream
250ml of double cream 
(35% butterfat) 
200g of cream cheese 
50g of icing sugar 
Zest of one lime

Whisk the icing sugar together 
with the cheese in the planetary 
mixer. Add the cream and 
continue whisking until thick.
Lastly, add the lime zest,  
and fill the macarons.

Assembly
Fill the macaron with the cheese 
and lime cream, the raspberry 
jam and the fresh raspberries. 
Keep in the refrigerator for about 
6 hours.

Big Macaron Cocoa 
Masdeu product code: DIS690

Cheese and lime cream
Raspberry jam
Fresh raspberries

Fiaba

Elaboration
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Tomato jelly
400g of vine tomatoes 
100g of blackcurrant pulp 
4g of Agar Agar 
Oil 
Salt 
Pepper

Soften the tomato seasoned  
with salt and pepper in the oil  
in a covered saucepan. 

Then add the blackcurrant pulp 
together with the agar agar. Bring 
to the boil, mix well, and strain.

Creamy cheese  
with olive tapenade
200g of cream cheese 
50g of olive tapenade

Whisk the cheese in the 
planetary mixer. Add the olive 
tapenade and blend until thick 
and creamy.

Assembly
Fill the base of the mini cone 
with the tomato jelly. Place the 
creamy cheese in a piping bag 
with a star-tip nozzle, and fill  
the cone. Garnish.

Mini Cone Black
Masdeu product code: DIS563

Tomato jelly

Creamy cheese  
with olive tapenade

007

Elaboration
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Pastry cream  
with parmesan and pesto
200ml of milk 
50ml of double cream 
(35% butterfat) 
60g of egg yolk 
50g pf Parmesan cheese  
18g of cornflour 
100g of pesto

Bring the milk to the boil together 
with the cream. Then add the 
grated parmesan cheese.

When it comes back to the boil, 
pour over the egg yolk and 
cornflour, then return to the pan 
and heat to 82°C.

Allow to cool to 30°C, then add 
the cold pesto and stir gently.

Crudités
50g of carrots 
50g of courgettes 
30g of onion 
Extra virgin olive oil 
Salt

Cut the vegetables into small, 
even dice (brunoise), and season 
well with extra virgin olive oil 
and salt.

Assembly
Fill the base of the mini cone 
with the pastry cream and add 
the crudités. Garnish.

Mini Cone Spinach
Masdeu product code: DIS561

Pastry cream with 
parmesan and pesto

Crudités

Genova

Elaboration
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Bavarian style salmon
350g of salmon, diced 
50g of white onion 
50ml of olive oil 
10g of tomato paste 
100ml of fresh whole milk 
10g of powdered gelatine 
250ml of lightly whipped double 
cream (35% butterfat)

Gently fry the onion in the olive 
oil, then add the salmon and 
cook through. In the meantime, 
dissolve the gelatine and bring 
the milk and the tomato paste 
to the boil. 

Once cooked, put the salmon 
into a bowl with the gelatine.

Add the boiling milk, mix well 
and then cool; fold in the cream.

Seafood couscous
300g of couscous 
300g of boiled mixed seafood 
50g of vegetable brunoise 
Lime zest 
Mint 
Oil  
Salt

Prepare the fish stock (1L of water) 
with the mixed seafood.

Put the couscous in a wide 
pan, add the fish stock, cover 
with cling film and leave for 10 
minutes. 

Fluff the couscous with a fork, then 
add the boiled fish cut into cubes, 
the vegetable brunoise, lime zest, 
salt, pepper, oil and mint.

Assembly
Fill the base of the mini cone 
with the Bavarian style salmon 
and add the seafood couscous. 
Garnish.

Mini Cone Tomato 
Sesame 
Masdeu product code: DIS576

Bavarian style salmon
Seafood couscous 

Canadese

Elaboration
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Panzanella
500g of cherry tomatoes 
100g of onion 
2 of sticks of celery  
10g of mint 
200g of multi-seed bread 
5g of lime zest 
Oil 
Salt

Quarter the cherry tomatoes, 
julienne the onion and celery, 
and cut the bread into cubes. 
Next, finely chop the mint and 
grate the zest of a lime. 

Mix all the ingredients together, 
add the oil and salt, and leave  
in the fridge for 12 hours.

Raspberry balsamic 
vinegar reduction
20g of castor sugar 
60g of balsamic vinegar 
120g of raspberry purée

Bring the balsamic vinegar to 
the boil together with the castor 
sugar, and reduce by  
a third. 

Now decoct with the previously 
heated raspberry purée and 
bring to the boil.

Allow to cool, and use to finish 
the Panzanella.

Assembly
Fill the tartlet with the panzanella 
and season with the raspberry 
balsamic vinegar reduction. 
Garnish.

Tartlet Snack 70mm 
Masdeu product code: DIS243

Panzanella 
Raspberry balsamic 
vinegar reduction

Trasteverina
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Onion jam
400g of apple pulp 
400g of white onion 
400g of castor sugar

Julienne the onion and place 
in a saucepan together with 
the apple and sugar. 

Stir from time to time, and cook 
until the mixture reaches 64° Bx.

Green apple gelée
300g of green apple pulp 
40g of castor sugar 
7g of powdered gelatine

Heat the purée to 70°C together 
with the castor sugar. 

Then add the rehydrated 
gelatine, mix well, strain, 
and pour into a half sphere 
silicone mould.

Bell pepper jelly
300g of green apple pulp 
150g of red pepper pulp  
10g of powdered gelatine

Soften the peppers with some 
stock in a covered pan. 

Put the cooked pepper pulp in  
a jug, together with the rehydrated 
gelatine. 

Mix well, strain, and pour into the 
same half sphere silicone mould.

Assembly
Fill the tartlet with the onion 
jam. Cover with toasted sesame 
seeds. Place the half sphere  
of pepper jelly and green apple 
gelée over the onion jam.

Mini Tartlet  
Snack 40mm 
Masdeu product code: DIS240

Onion jam
Toasted sesame seeds
Bell pepper jelly
Green apple gelée 

Delicatamente

Elaboration
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Creamed leeks
200g of fresh leeks 
80g of boiled potatoes 
30ml of vegetable stock 
50g of butter (82% butterfat) 
Half a garlic clove 
Chilli

Warm a pan and gently fry the 
leeks together with the garlic 
over a low heat.

Add the sliced potatoes and 
the vegetable stock. Season, 
and add the chilli. 

Bring to the boil, add two 
tablespoons of cold butter, 
and grind everything together.

Creamed beetroot
150g of potatoes 
100g of beetroot 
50g of double cream  
(35% butterfat) 
50ml of fresh whole milk 
15ml of extra virgin olive oil 
5g of salt 
2g of powdered gelatine

Slice the potatoes and brown 
in olive oil. Add the previously 
boiled beetroot, adjust the 
seasoning and pour into a jug.

In the meantime, bring the milk to 
the boil together with the cream, 
add to the jug and grind.

Lastly add the rehydrated 
gelatine and strain everything 
into a silicone mould.

Assembly
Fill the mini tartlet with the 
creamed leeks and place the 
creamed beetroot.

Rosso di Sera

Straight-Edge Mini 
Tartlet, Black 38mm
Masdeu product code: DIS405

Creamed leeks
Creamed beetroot
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Finely chopped puttanesca
50g of cherry tomatoes 
40g of black olives 
5 salted capers 
2 anchovy fillets in oil 
Extra virgin olive oil 
Salt 
Oregano

Rinse the capers and dry 
the anchovy fillets.

Finely chop all the ingredients 
and season with salt, oil 
and oregano.

Tuna cream
50g of tuna in extra virgin 
olive oil 
50g of cream cheese 
5 of salted capers 
1 anchovy fillet in oil 
1g of oregano

Place all the ingredients into 
a planetary mixer and emulsify 
until a smooth, rich mousse 
forms.

Assembly
Fill the mini tartlet with the 
puttanesca and add the tuna 
cream using a piping bag. 
Garnish.

Straight-Edge Mini Tartlet, 
Onion 38mm 
Masdeu product code: DIS406

Finely chopped puttanesca
Tuna cream

Tropea





Base Recipes



64

250g of W 150-180 flour 
150g of butter (82% butterfat) 
100g of castor sugar 
45g of egg yolk 
5g of coffee powder

Mix the soft butter (22°C) with 
the coffee powder in a planetary 
mixer. Add the flour, and mix well. 
Add the castor sugar, and mix again.  
Lastly add the egg yolk.

Spread it between two baking 
papers, to a thickness of 2 mm and 
bake at 165°C for 15 minutes.

250g of egg white 
250g of fondant sugar

Whisk the egg whites in 
the planetary mixer, and when 
at the halfway stage add  
the sifted fondant sugar. 

Continue to whisk until thick and 
stable.

420g of W 150-180 flour 
50g of cocoa powder 
280g of butter (82% Butterfat) 
190g of icing sugar 
60g of whole egg

Put the diced butter in the planetary 
mixer together with the flour and 
cocoa powder, mix well, add  
the icing sugar and finally slowly 
pour in the egg. 

Roll out and bake at 165°C for 20 
minutes.

Cocoa shortcrust 
pastry

 
Cold meringue 

Coffee shortcrust 
pastry
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100ml of water 
740g of castor sugar 
860g of fresh double cream (35% 
butterfat) 
56g of powdered gelatine 
255g of cocoa powder 22-24% 
1000g of neutral glaze

Boil the liquids together with the 
sugar, add the sifted cocoa, bring 
back to the boil, add the softened 
gelatine, boil for another 2 minutes 
and finally add the neutral glaze.

Bring everything to 104°C (70°Bx) 
and allow to crystallize for at least 
12 hours at +4°C.

Use at 28°C-30°C.

1 litre of whole milk 
300g of castor sugar 
250g of egg yolk 
45g of rice starch 
45g of cornflour 
2 vanilla pods

Put the milk and half the sugar in 
a saucepan together with the seeds 
from the vanilla pod.  
Bring to the boil. In a separate bowl, 
mix the egg yolk with the rest of the 
sugar, and lastly add the rice starch 
and the cornflour. 

When the milk comes to the boil, 
take it off the heat and add the egg 
yolk and sugar mixture, stirring 
constantly. 

Put the pan back on the heat 
and finish cooking over a low heat. 
Spread on a baking tray and cool 
to +4°C.

250g of ground almonds 
190g of castor sugar 
190g of butter (82% butterfat) 
190g of weak flour

Mix all the ingredients in a planetary 
mixer using the blade attachment. 
Pass the dough through a sieve.

Let the crumble settle for at least 20 
minutes in the blast freezer and then 
bake at 165°C for about 20 minutes.

Glossy cocoa 
frosting

 
Pastry cream 

 
Crumble
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450ml of whole milk 
50ml of double cream 
(35% butterfat) 
100g of castor sugar 
30g of cornflour 
125g of egg yolk 
25g of cocoa powder 
75g of Vietnamese chocolate 
(70%), broken into small pieces 
50g of butter (82% butterfat)

Boil the milk with the cream and half 
of the sugar, and in the meantime 
whisk the egg yolk together with 
the rest of the sugar, then add the 
sifted cocoa powder and cornflour.

Pour the milk, cream and sugar mix 
onto the egg yolk and sugar.

Return it all to the heat, and cook 
in the same way as a normal pastry 
cream, add the chocolate and  
the butter, and mix well.

500g of W 150-180 flour 
300g of butter (82% butterfat) 
200g of icing sugar 
95g of egg yolk 
1 vanilla pod

Mix the butter with the seeds from 
the vanilla pod in a planetary mixer.

Add the flour, and mix well. Add the 
icing sugar, and mix again. Lastly 
add the egg yolk.

Work the dough until it has a compact 
consistency, wrap in cling film and 
store at +4°C.

Roll out and bake at 165°C for 20 
minutes.

Vanilla shortcrust 
pastry

Vietnamese 70% 
Chocolate pastry cream

250g of egg yolk 
250g of fondant sugar

Whisk the egg yolk in the planetary 
mixer, and when at the halfway 
stage add the sifted fondant sugar.

Continue to whisk until thick 
and stable.

  
Semifreddo base

1L of water 
300g of castor sugar 
40g of vanilla extract 70°C

Put the castor sugar and water 
together in a saucepan, and bring 
to the boil. Remove from the heat, 
and add the vanilla extract. 
Whisk until all the alcohol has 
evaporated.

 
Vanilla sauce 














