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TRUFFLE CROWN?®°

— RICETTA: Toronja by Luca Bernardini
RECIPE: Toronja by Luca Bernardini
RECETTE: Toronja by Luca Bernardini

[ - TARTE RING ROUND @160 H 35 MM

[ . RICETTA: Zala by Luca Bernardini
. RECIPE: Zala by Luca Bernardini
o RECETTE: Zala by Luca Bernardini

MUL3D EGG

) .
RICETTA: Smurf by Luca Bernardini
1 RECIPE: Smurf by Luca Bernardini
PA - RECETTE: Smurf by Luca Bernardini

FESTA DELLA MAMMA E DEL PAPA 2022
‘ ¥ MOTHER'S AND FATHER'S DAY 2022
e lell FETE DES MERES ET DES PERES 2022
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GUARDA IL VIDEO YOUTUBE DEDICATO ALLE VETRINE DI PASQUA
WATCH THE DEDICATED VIDEO ON OUR YOUTUBE CHANNEL
REGARDEZ LA VIDEO DEDIEE SUR NOTRE CHAINE YOUTUBE

You[/LiL:
https://youtu.be/PIwtj rpbrA 3"@



https://youtu.be/PJwtj_rpbrA

TRUFFLE CROWN 20

Item: 36.361.87.0065

Size: @82mm h29mm
Volume: 90mIx6 Tot.540ml
Pcs/Master: 10 L. l
EAN: 8051085341887 ;

!

Conceived with
Carmine Di Donna
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SET 100 BLACK TRAYS - ROUND @86 MM

Item (black): 52.020.20.0065
I[tem (white): 52.020.87.0065
Size: @86mm
Pcs/Master: 10
EAN (black): 8051085328673
EAN (white): 8051085328697

NATURAL IDRO COLOR NATURAL IDRO COLOR PASTA AROMATIZZANTE

YELLOW RED VANILLA

Item: 99.512.01.0001 Item: 99.512.02.0001 [tem: 99.525.04.0001
Size: 159 Size: 159 Size: 1509
Pcs/master: 9 Pcs/master: 9 Pcs/master: 6

EAN: 8051085344352 EAN: 8051085343713 EAN: 8051085341368
SCOPRI IL CATALOGO i78

DISCOVER THE 178
CATALOG

DECOUVREZ LE .
CATALOGUE i78




RICETTA | RECIPE | RECETTE

TORONJA BY LUCA BERNARDINI
TORONJIA BY LUCA BERNARDIN]
TORONJIA BY LUCA BERNARDIN]

Luca Bernardini

COMPOSIZIONE

COMPOSITION

COMPOSITION
Camicia copertura bianca White chocolate coat Chemise couverture blanche
Gel di pompelmo Grapefruit jelly Gelée de pamplemousse
Ganache alla vaniglia Vanilla Ganache Ganache a la vanille
Mousse alla mandorla Almond mousse Mousse aux amandes
Frolla ricomposta Short pastry Frola recomposée
Glassa gialla Yellow glaze Glagage jaune

CAMICIA COPERTURA BIANCA
WHITE CHOCOLATE COAT
CHEMISE COUVERTURE BLANCHE

400 g cioccolato bianco 32% 400 g white chocolate 32% 400 g chocolat blanc 32%
100 g olio di girasole 100 g sunflower oil 100 g huile de tournesol

Unire il cioccolato e l'olio di girasole. Colare nelle cavita dello stampo Truffle Crown® a 35°C quindi realizzare una camicia. Abbattere di
temperatura.
Add chocolate and sunflower oil. Pour into the cavities of Truffle Crown®® mould at 35°C (95°F) and coat. Blast chill.

Meélanger le chocolat a I'huile de tournesol. Couler dans la cavité du moule Truffle Crown®° a 35°C puis réaliser une chemise. Faire baisser la
température.




GEL DI POMPELMO
GRAPEFRUIT JELLY
GELEE DE PAMPLEMOUSSE

450 g succo di pompelmo
50 g saccarosio
40 g massa gelatina

450 g grapefruit juice
50 g sucrose
40 g mass of jelly

450 g jus de pamplemousse
50 g saccharose
40 g masse de gélatine

Unire il succo di pompelmo e il saccarosio, riscaldare a 40°C quindi aggiungere la massa gelatina ed emulsionare.
Colare nelle cavita dello stampo Truffle Crown? per circa 1/4 del volume. Abbattere di temperatura.

Add grapefruit juice and sucrose, heat to 40°C (104 °F) then add the mass of jelly. Emulsify.
Pour into the cavities of Truffle Crown® mould to about 1/4 of its volume. Blast chill.

Mélanger le jus de pamplemousse et le saccharose, réchauffer a 40°C puis ajouter la masse de gélatine et faire émulsionner.
Couler environ ¥4 du volume dans la cavité du moule Truffle Crown®°. Faire descendre la température.

GANACHE ALLA VANIGLIA
VANILLA GANACHE
GANACHE A LA VANILLE

350 g panna

130 g cioccolato bianco 32%

15 g saccarosio

1/3 bacca di vaniglia Thaiti / pasta
concentrata alla vaniglia i78,
Ingredients by Silikomart

20 g massa gelatina

350 g cream

130 g white chocolate 32%

15 g sucrose

/3 vanilla bean Thaiti / flavoring
paste vanilla i78, Ingredients by
Silikomart

20 g mass of jelly

350 g creme

130 g chocolat blanc 32%

15 g saccharose

1/3 gousse de vanille de Tahiti/
pdte concentrée a la vanille i78,
Ingrédients by Silikomart

20 g masse de gélatine

Realizzare un'infusione con la vaniglia e la meta del peso della panna e il saccarosio. Realizzare quindi una ganache con il cioccolato bianco,
aggiungere la massa gelatina quindi emulsionare con la restante panna. Dressare nelle cavita dello stampo Truffle Crown® per circa 1/3 del
volume rimanente. Abbattere di temperatura.

Make an infusion with vanilla and half the weight of cream and sucrose. Then, make a ganache with the white chocolate, add gelatine mass
and emulsify with the remaining cream. Fill the cavities of Truffle Crown® mould with about 1/3 of the remaining volume. Blast chill.

Réaliser une infusion avec la vanille et la moitié de la creme et de la saccharose. Réaliser ensuite une ganache avec le chocolat blanc, ajouter
la masse de gélatine puis émulsionner avec le reste de créme. Dresser dans la cavité du moule Truffle Crown® pour environ 1/3 du volume
restant. Faire descendre la température.

MOUSSE ALLA MANDORLA
ALMOND MOUSSE
MOUSSE AUX AMANDES

300 g pralinato di Mandorla tostata 50%
150 g panna

550 g panna semimontata

60 g massa gelatina

300 g roasted almond praline 50% 300 g praliné aux amandes grillées
150 g cream 50%
550 g wipped cream 150 g creme
60 g mass of jelly 550 g creme semi-montée
60 g masse de gélatine



Unire il pralinato con la prima parte di panna, aggiungere la massa gelatina quindi alleggerire con la panna semimontata. Dressare il composto
nel volume rimanente dello stampo lasciando libero Tmm dal bordo. Abbattere di temperatura.

Add praline with the first part of cream, add mass of jelly and then lighten with the whipped cream. Pour the mixture into the remaining
volume of the mould, leave empty T mm from the edge. Blast chill.

Meélanger le praliné avec la premiére partie de creme, ajouter la masse de gélatine et alléger alors avec la creme semi-montée.
Dresser le mélange dans le volume restant du moule en laissant ITmm du bord libre. Faire descendre la température.

FROLLA RICOMPOSTA
SHORT PASTRY
SABLE

50 g frolla cotta

120 g pralinato di mandorla tostata 50%
40 g olio di girasole

40 g cioccolato bianco 32%

50 g shortcrust baked

120 g roasted almond praline 50%
40 g sunflower oil

40 g white chocolate 32%

50 g de pdte sablée ?

120 g praliné aux amandes grillées 50%
40 g huile de tournesol

40 g chocolat blanc 32%

Sciogliere il cioccolato bianco, aggiungere il pralinato, I'olio di girasole e la frolla quindi emulsionare il tutto. Con I'ausilio di una sac a poche
dressare il composto a chiusura delle cavita dello stampo Truffle Crown®. Livellare quindi abbattere di temperatura.

Melt white chocolate, add praline, sunflower oil, and shortcrust. Emulsify. With the help of a piping bag, pour the mixture to close the cavities of
Truffle Crown®® mould. Level and blast chill.

Faire fondre le chocolat blanc, ajouter le praliné, I'huile de tournesol et la sablé puis émulsionner le tout. Avec I'aide d’'un sac a poche dresser le

mélange jusqu'a a la fermeture de la cavité du moule Truffle Crown®. Aplanir puis baisser la température.

GLASSA GIALLA
YELLOW GLAZE

GLACAGE JAUNE

380 g panna

200 g saccarosio

110 g destrosio

200 g glucosio 40de

250 g latte condensato

Y% g vaniglia

72 g massa gelatina
Colorante naturale giallo i78,
ingredients by Silikomart gb
Colorante naturale rosso i78,
ingredients by Silikomart gb

380 g cream

200 g sucrose

110 g dextrose

200 g glucose 40de

250 g condensed milk

Y5 g vanilla

72 g mass of jelly

Natural color yellow i78, ingredients
by Silikomart gb

Natural color red i78, ingredients by
Silikomart gb

380 g creme

200 g saccharose

110 g dextrose

200 g glucose 40de

250 g lait condensé

5 vanille

72 g masse de gélatine
Colorant naturel jaune i78,
ingrédients par Silikomart
Colorant naturel rouge i78,
ingrédients par Silikomart

Unire i primi 4 ingredienti e bollire per due minuti quindi aggiungere fuori dal fuoco il latte condensato, la vaniglia e infine la massa gelatina.
Coprire con pellicola a contatto e conservare in frigorifero almeno 4 ore prima dell'utilizzo. All'occorrenza colorare. Temperatura di utilizzo:

26/28°C.

Combine the first 4 ingredients and boil for two minutes then add the condensed milk, vanilla and finally the mass of jelly off the heat. Cover
with a film and refrigerate for at least 4 hours before use. Colour if needed. Temperature of use: 26/28°C (78,8 °F/82,4 °F).

Meélanger les 4 premiers ingrédients et faire bouillir pendant 2 minutes puis ajouter hors du feu le lait condensé, la vanille et enfin la masse de
gélatine. Couvrir avec un film plastique et conserver au réfrigérateur au moins 4h avant de ['utiliser. Si nécessaire, colorer. Température d’'usage
: 26/28°C.
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TARTE RING ROUND @160 H35MM &
KIT KLASSIK>8?

TARTE RING ROUND @160 H35MM

Item: 52.368.20.0065

Size ring: @160mMm h35mm
Pcs/Master: 10

EAN: 8051085346110

Anello Microforato
Microperforated ring
Cercle a tarte perforé

KIT KLASSIK>g?

[tem: 25.401.99.0065
Size: @157mm h15mm
Vol. Totale: 580ml
Pcs/Master: 20

EAN: 8051085319091

SET 10 TRAYS ROUND @205 MM

[tem: 52.024.20.0065
Size: @205mm
Pcs/Master: 6

EAN: 8051085341207




RICETTA | RECIPE | RECETTE

ZALA BY LUCA BERNARDINI
ZALA BY LUCA BERNARDIN]
ZALA BY LUCA BERNARDIN]

Luca Bernardini

COMPOSIZIONE
COMPOSITION

COMPOSITION

Pasta frolla alla vaniglia Vanilla shortcrust pastry Pate brisée a la vanille
Cremoso al limone Lemon cream Créme au citron
Mousse al mango Mango mousse Mousse a la mangue

Frangipane al profumo di agrumi Frangipani cream with citrus fruit Frangipane parfumée aux agrumes

n



PASTA FROLLA ALLA VANIGLIA
VANILLA SHORTCRUST PASTRY
PATE BRISEE A LA VANILLE

200 g burro 200 g butter 200 g beurre

180 g zucchero a velo 180 g icing sugar 180 g sucre en poudre
100 g uova 100 g egss 100 g ceufs

5gsale 5gsalt 5gsel

60 g farina di mandorla 60 g almond flour 60 g farine aux amandes
460 g farina per frolla 460 g flour 460 g farine a pdtisserie

Unire il burro e lo zucchero a velo, aggiungere le uova, quindi il sale e le polveri precedentemente setacciate. Conservare la frolla in frigorifero
chiusa nella pellicola.

Add butter and icing sugar, add eggs, then salt and the previously sieved powdered ingredients. Store the shortcrust pastry in the fridge sealed
in cling film.

Mélanger le beurre et le sucre en poudre, ajouter les ceufs, puis le sel et les poudres précédemment tamisées. Conserver la pate au réfrigérateur
sous un film protecteur.

CREMOSO AL LIMONE
LEMON CREAM
CREME AU CITRON

130 g succo di limone 130 g lemon juice 130 g jus de citron
105 g saccarosio 105 g sucrose 105 g saccharose

80 g tuorlo d'uovo 80 g egg yolks 80 g jaune d'ceuf

90 g uova intere 90 g eggs 90 g ceufs entiers

2 g zest limone 2 g lemon zest 2 g zeste de citron

90 g burro 82% m.g. 90 g butter 82% m.g. 90 g beurre 82 % m.g.

Realizzare una crema inglese con i primi 5 ingredienti. Terminata la cottura aggiungere il burro quindi emulsionare.
Make a creme anglaise with the first 5 ingredients. Once cooked, add butter and emulsify.

Reéaliser une creme anglaise avec les 5 premiers ingrédients. Une fois cuit, ajouter le beurre et faire émulsionner.

MOUSSE AL MANGO

MANGO MOUSSE

MOUSSE A LA MANGUE
300 g polpa di mango 300 g mango puree 300 g pulpe de mangue
50 g succo di limone 50 g lemon juice 50 g jus de citron
100 g cioccolato bianco 32% 100 g white chocolate 32% 100 g chocolat blanc 32%
550 g panna semimontata 550 g whipped cream 550 g creme semi-montée
65 g massa gelatina 65 g mass of jelly 65 g masse de gélatine

Realizzare una ganache con il cioccolato bianco e la polpa di mango, aggiungere il succo di limone, la massa gelatina quindi alleggerire con la
panna semimontata.

Make a ganache with white chocolate and mango pulp, add lemon juice, mass of jelly and then lighten with the whipped cream.

Réaliser une ganache avec le chocolat blanc et la pulpe de mangue, ajouter le jus de citron, la masse de gélatine puis alléger avec la creme
semi-montée.

12



FRANGIPANE AL PROFUMO DI AGRUMI
FRANGIPANI CREAM WITH CITRUS FRUIT
FRANGIPANE PARFUMEE AUX AGRUMES

150 g farina di mandorle 150 g almond flour 150 g farine aux amandes

150 g uova 150 g eggs 150 g ceufs

150 g burro 150 g butter 150 g beurre

120 g zucchero 120 g sugar 120 g sucre

50 g scorza d'arancia candita in pasta | 50 g candied orange zest 50 g zeste d'orange confit en pate
2 g acqua di fiori d'arancia 2 g orange blossom water 2 g eau de fleur d'oranger

30 g Cointreau 30 g Cointreau 30 g Cointreau

1g zest dilimone 19 lemon zest 1g zeste de citron

1gsale 1gsalt 19 sel

Emulsionare le uova con il sale e lo zest di limone. Montare il burro a 25°C con lo zucchero e la scorza d'arancia candita in pasta, aggiungere
alternando le uova con la farina di mandorle, terminare con 'acqua di fiori d'arancia e il cointreau.

Emulsify eggs with salt and lemon zest. Beat butter at 25°C (77°F) with sugar and candied orange zest, add eggs alternately with almond flour,
finish with orange blossom water and cointreau.

Faire émulsionner les ceufs avec le sel et le zeste de citron. Monter le beurre a 25 degrés avec le sucre et le zeste d'orange confit en pdte, ajouter
alternativement les ceufs a la farine d'amande, terminer avec l'eau de fleur d’'oranger et le cointreau.

MONTAGGIO
ASSEMBLY
MONTAGE

Decorare uno stampo in silicone del Kit Klassik*®° con il burro di cacao rosso, una volta cristallizzato aggiungere la mousse al mango quindi
abbattere di temperatura.

Rivestire I'anello Tarte Ring Round @ 160 h 35 con la frolla stesa precedentemente a 3mm. Precuocere in forno a 145°C per 10 minuti. Una volta
tolta dal forno aggiungere il frangipane e procedere alla cottura per altri 20 minuti. Una volta raffreddata la crostata colare uno strato di cremoso
al limone e far stabilizzare. Sformare il top di mousse al mango, glassarlo con glassa neutra i78 e posizionarlo sulla crostata Kit Klassik®°.

Decorate the silicone mould of Kit Klassik>%° with red cocoa butter. Once crystallised add mango mousse then blast chill.

Line the Tarte Ring Round @ 160 h 35 with shortcrust pastry previously rolled out to 3mm. Bake in the oven at 145°C (293 °F) for 10 minutes. Once
removed from the oven, add frangipani and bake for a further 20 minutes. Once the tart has cooled, pour in a layer of lemon cream and allow
to set. Unmould the mango mousse top, glaze it with neutral i78 glaze and place it on the Kit Klassik>s° tart.

Décorer un moule en silicone du Kit Klassik®®° avec du beurre de cacao rouge, une fois cristallisé ajouter la mousse a la mangue puis faire

baisser la température.

Enduire la bague du Tarte Ring Round @ 160 h 35 avec la pdte brisée étirée précédemment a 3mm. Précuire au four a 145°C pendant 10
minutes. Une fois retirée du four, ajouter la frangipane et remettre au four pendant 20 minutes. Une fois la tarte refroidie, verser une couche de
creme au citron et la laisser se stabiliser. Démouler le top de mousse a la mangue, le glacer avec du glagcage neutre 78 et le positionner sur la

tarte Kit Klassik>s°.
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GUARDA IL VIDEO DEDICATO SUL NOSTRO CANALE YOUTUBE

WATCH THE DEDICATED VIDEO ON OUR YOUTUBE CHANNEL
REGARDEZ LA VIDEO DEDIEE SUR NOTRE CHAINE YOUTUBE

You( T

https://youtu.be/PIwtj rpbrA

¢
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MUL3D EGG

ltem: 25.307.99.0065

Size: @50mm h73mm
Volume: 100mIx5 Tot.500ml
Pcs/Master: 3

EAN: 8051085208272

Set 2 pcs + tray

TRUFFLES%

Item: 36.172.87.0065

Size: @32mm h28mm
Volume: 20mIx15 Tot.300ml
Pcs/Master: 10

EAN: 8051085217762

TRUFFLES#°

[tem: 36.258.87.0065

Size: @42mm h36mm
Volume: 40mIx15 Tot.600ml
Pcs/Master: 10

EAN: 8051085298150

16




RICETTA | RECIPE | RECETTE

SMURF BY LUCA BERNARDINI

SMURF BY LUCA BERNARDINI

SMURF BY LUCA BERNARDINI

Luca Bernardini

ALTRI PRODOTTI UTILIZZATI NELLA RICETTA
OTHER PRODUCTS USED IN THE RECIPE

AUTRES PRODUITS UTILISES DANS LA RECETTE

NATURAL LIPO
COLOR YELLOW

Item: 99.514.01.0001
Size: 159

Pcs/master: 9

EAN: 8051085343867

NATURAL LIPO

COLOR PINK

ltem: 99.514.03.00001
Size: 159

Pcs/master: 9

EAN: 8051085343904

.55 &

/B
i

NATURAL LIPO

COLOR GREEN

Item: 99.514.05.0001
Size: 159

Pcs/master: 9

EAN: 8051085344086

DISCOVER THE 178 CATALOG
DECOUVREZ LE CATALOGUE i78

Ve a -
oo

-

‘ -

" .
I“

SCOPRI IL CATALOGO i78

NATURAL LIPO
COLOR BLUE

Item: 99.514.04.0001
Size: 15g

Pcs/master: 9

EAN: 8051085343928

2 - =
s mRe



COMPOSIZIONE
COMPOSITION
COMPOSITION

Camicia bianca arlecchino Arlecchino white coating Chemise blanche arlequin

Mousse ghiacciata al mandarino Tangerine frozen mousse Mousse glacée a la mandarine

Gelato fior di latte e grue di cacao Gel | Fior dilatte ice cream and cocoa grue Creme glacée a la fleur de lait et aux féves de cacao
di mandarino Tangerine jelly Gelée de mandarine

CAMICIA BIANCA ARLECCHINO
ARLECCHINO WHITE COATING
COEUR LIQUIDE A LA FRAISE ET AU CYTRON

400 g cioccolato bianco 32% 400 g white chocolate 32% 400 g chocolat blanc 32%

100 g olio di girasole 100 g sunflower oil 100 g huile de tournesol

Coloranti naturali liposolubili i78, Natural color liposoluble i78, Colorants naturels liposolubles i78,
Ingredients by Silikomart (giallo/ Ingredients by Silikomart (giallo/ Ingrédients by Silikomart (jaune/
rosso/verde/azzurro) rosso/verde/azzurro) rouge/vert/ bleu clair)

Sciogliere il cioccolato a 40°C, aggiungere I'olio ed emulsionare. Prelevarne il necessario per realizzare i diversi colori.
Melt chocolate at 40°C (104 °F), add oil and emulsify. Take the needed amount to make the different colours.

Faire fondre le chocolat a 40°C, ajouter I'huile et émulsionner. Le retirer si nécessaire pour réaliser les différentes couleurs.

MOUSSE GHIACCIATA AL MANDARINO
TANGERINE FROZEN MOUSSE
MOUSSE GLACEE A LA MANDARINE

230 g meringa italiana 230 g italian meringue 230 g meringue italienne
200 g succo di mandarino 200 g tangerine juice 200 g jus de mandarine
570 g panna semimontata 570 g whipped cream 570 g creme semi-montée
80 g massa gelatina 80 g mass of jelly 80 g masse de gélatine

Unire la meringa italiana con il succo di mandarino, aggiungere la massa gelatina e alleggerire il composto con la panna semimontata.
Combine Italian meringue with tangerine juice, add mass of jelly and lighten the mixture with the whipped cream.

Melanger la meringue italienne au jus de mandarine, ajouter la masse de gélatine et alléger le mélange avec la creme semi-montée.

18



GELATO FIOR DI LATTE E GRUE DI CACAO
FIOR DI LATTE ICE CREAM AND COCOA GRUE

CREME GLACEE A LA FLEUR DE LAIT ET AUX FEVES DE CACAO

524 g latte intero

230 g panna fresca 35% m.g.
110 g saccarosio

30 g latte magro disidratato
20 g proteine del latte wpc 80
60 g destrosio

20 g glucosio 30 de

4 g neutro

2 g sale

100 g grue di cacao

524 g milk

230 g fresh cream 35% m.g.
110 g sucrose

30 g latte magro disidratato
20 g dehydrated milk wpc 80
60 g dextrose

20 g glucose 30 de

4 g neuter

2gsalt

100 g cocoa grue

524 g lait entier

230 g creme fraiche 35% MG
110 g saccharose

30 g lait maigre déshydraté
20 p protéines de lait wpc 80
60 g dextrose

20 g glucose 30 de

4 g neutre

2gsel

100 g feves de cacao

Unire tutti gli ingredienti e pastorizzare a 85°C. Mantecare. In uscita dal mantecatore aggiungere il grue di cacao.

Combine all the ingredients and pasteurise at 85°C (185 °F). Keep stirring. Add cocoa grue when leaving the mixer.

Meélanger tous les ingrédients et pasteuriser a 85 °C. Fouetter. A la sortie de la turbine ajouter les feves de cacao.

GEL DI MANDARINO
TANGERINE JELLY
GELEE DE MANDARINE

600 g mandarino
330 g saccarosio

70 g glucosio30de
80 g massa gelatina

600 g tangerine
330 g sucrose

70 g glucose30de
80 g mass of jelly

600 g mandarines

330 g saccharose

70 g glucose 30de

80 g masse de gélatine

Unire i primi 3 ingredienti, riscaldare a 40°C, aggiungere la massa gelatina quindi emulsionare. Colare nelle cavita dello stampo Truffles?°.

Combine the first 3 ingredients, heat to 40°C (104 °f), add the mass of jelly and emulsify. Pour into the cavities of the Truffles?® mould.

Meélanger les 3 premiers ingrédients, rechauffer a 40°C, ajouter la masse de gélatine puis émulsionner. Verser dans la cavité du moule Truffles?.

MONTAGGIO
ASSEMBLY
MONTAGE

Smodellare il gel di mandarino. Realizzare una camicia di gelato nelle cavita dello stampo Truffles*°, aggiungere quindi il gel di mandarino e
abbattere di temperatura. Riempire per meta le cavita dello stampo MUL3D Egg con la mousse ghiacciata al mandarino quindi aggiungere
I'inserto realizzato con lo stampo Truffles“*®. Completare con la restante mousse, livellare quindi abbattere. Smodellare le uova quindi immergerle
nella copertura bianca a 35°C. Una volta ricoperte procedere con la decorazione spruzzando con i diversi colori scelti.

Unmould the tangerine jelly. Coat the cavities of Truffles*® mould, then add the tangerine jelly and blast chill. Fill half the cavities of MUL3D

Egg mould with the tangerine frozen mousse then add the insert made with the Truffles*® mould. Finish with the remaining mousse, level and
blast chill. Shape the eggs then dip them into the white coating at 35°C (95 °F). Once covered, proceed with the decoration by spraying with the
different colours chosen.

Déemouler la gelée de mandarine. Réaliser une chemise de gelée dans la cavité du moule Truffles*, puis ajouter la gelée de mandarine et faire
descendre la température. Remplir & moitié la cavité du moule MUL3D Egg avec la mousse glacée a la mandarine puis ajouter l'insert réalisé
avec le moule Truffles*°. Compléter avec le restant de mousse, niveler puis réduire. Démouler les ceufs puis les tremper dans la couverture
blanche a 35°C. Une fois recouverts, réaliser la décoration en aspergeant avec les différentes couleurs choisies.
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GUARDA IL VIDEO DEDICATO SUL NOSTRO CANALE YOUTUBE
WATCH THE DEDICATED VIDEO ON OUR YOUTUBE CHANNEL
REGARDEZ LA VIDEO DEDIEE SUR NOTRE CHAINE YOUTUBE

\([T{ Tube
M,
https://youtu.be/PIwtj rpbrA :@
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Inspiration by Angelo Musa

PASQUA 2022
EASTER 2022
PAQUES 2022

Le nostre ispirazioni per Pasqua 2022
Our Easter inspirations 2022

Nos inspirations pour Paques 2022

GUARDA IL VIDEO YOUTUBE DEDICATO ALLE VETRINE DI PASQUA
WATCH THE DEDICATED VIDEO ON OUR YOUTUBE CHANNEL
REGARDEZ LA VIDEO DEDIEE SUR NOTRE CHAINE YOUTUBE

\(['{Tube
Ma,
https://youtu.be/PIwtj_rpbrA :@
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ROME>2

I[tem: 53.001.20.0165

Size: 230X55mm h50mm
Volume: 525ml
Pcs/Master: 12

EAN: 8051085334575

T-PLUS+ MOULD

BERLIN>%°

Item: 53.003.20.0165

Size: 45mm x 230mm x h55mm
Volume: 500ml

Pcs/Master: 12

EAN: 8051085347124

T-PLUS+ MOULD AND INSERT

TRITAN™ MOULD

24



LONDON>2

Item: 53.004.20.0165
Size: @160mMm h41mm
Volume: 520ml
Pcs/Master: 10

EAN: 8051085347056

T-PLUS+ MOULD

TARTE RING ROUND @190MM

I[tem: 52.369.20.0065

Size ring: @190mMm h20mm
Pcs/Master: 6

EAN: 8051085296569

nello Microforato
Microperforated ring
Cercle a tarte perforé
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MUL 3D EGG

Item: 25.307.99.0065

Size: @50mm h73mm
Volume: 100mIx5 Tot.500ml
Pcs/Master: 3

EAN: 8051085208272

Set 2 pcs + tray

EGG*

Iltem: 36.331.87.0065

Size: @34 h47mm

Volume: 30mIx12 Tot.360ml
Pcs/Master: 10

EAN: 8051085329427

Conceived with Markus A. Bohr
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CHANTILLY?®

ltem: 36.343.87.0065

Size: g73mm he5mm
Volume: 120mIx6 Tot.780ml
Pcs/Master: 8

EAN: 8051085337880

Conceived with Jérédme De Oliveira

h | “' Lo

l‘mé;%)/ "*

CHANTILLY?®

Item: 36.359.87.0065

Size: g47mm h42mm
Volume: 30mIx15 Tot.450ml
Pcs/Master: 10

EAN: 8051085341061

Conceived with Jéréome De Oliveira
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TRUFFLE ECLAIRZ

ltem: 36.362.87.0065

Size: 30mm x 130mm x h27mm
Volume: 75mIx8 Tot.600ml
Pcs/Master: 10

EAN: 8051085342266

Conceived with
Carmine Di Donna

A

RECTANGLE 140X40 MM
ltem: 52.012.20.0065

VELA'®®

ltem: 36.355.87.0065

Size: 15x35mm h57mm
Volume: 100mIx8 Tot.800ml
Pcs/Master: 8

EAN: 8051085337835



SAMURAI*®

Item: 36.322.87.0065

Size: @46 h23mm

Volume: 30mIx15 Tot.450ml
Pcs/Master: 7

EAN: 8051085328147

SAMURA|"™

Item: 36.210.87.0065

Size: @70 h35mm

Volume: 110mIx6 Tot.660ml
Pcs/Master: 10

EAN: 8051085258291

[\ -
]|\
Q
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Item: 36.193.99.0065

+ Double use cutter

Size: 87x63 h36mm
Volume: 100mIx6 Tot.600ml
Pcs/Master: 10 &
EAN: 8051085253968 /d

4
i y
/i
-

S

ﬂ Double Use Cutter

7

ltem: 38.333.87.0065
+ Double use cutter
Size: 124x89 h45mm
Volume: 300ml
Pcs/Master: 4

EAN: 8051085243402

Double Use Cutter

ZEN®©°©

Item: 38.336.87.0065
+ Double use cutter
Size: 155x114 h58mMm
Volume: 600ml
Pcs/Master: 3

EAN: 8051085243341

Double Use Cutter

Item: 38.331.87.0065
+ Double use cutter
Size: 182x143 he8mm
Volume: 1000ml
Pcs/Master: 3

EAN: 8051085243389

Double Use Cutter
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STRIPE ECLAIR?

Item: 36.344.87.0065

Size: 130x28mm h28mm
Volume: 95mIx8 Tot. 760ml
Pcs/Master: 10

EAN: 8051085337712

3D EGG CHOC

ltem: 22.152.77.0065

Size: @104 h151mm

Volume: 392ml

Set 2 pcs stands + support pole
Pcs/Master: 3

EAN: 8051085049226

15cm
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L'ECLAIR™®

ltem: 36.319.87.0065

Size: 135x28 h37mm

Volume: 120mIx8 Tot. 1000ml
Pcs/Master: 10

EAN: 8051085324224

The kit is composed by:
1 Silicone mould
1Double use Cutter

10 Small trays

10 Small Tray 1 Double Use Cutter 1Silicone Mould

KIT FLEUR™#®

Item: 25.410.87.0065
Size: @160 h80mMmm
Volume: 1085ml
Pcs/Master: 6

EAN: 8051085329045

TOP BASE
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DOME*%°

Item: 36.339.87.0065

Size: @40 h40mm

Volume: 40mlx15 Tot.600ml
Pcs/Master: 10

EAN: 8051085333349

DOME'?=

Item: 36.334.87.0065

Size: @62 h52mm

Volume: 125mIx8 Tot.1000m|
Pcs/Master: 10

EAN: 8032539936132
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SCGO053 3D CHOCO DROP

Item: 22.153.77.0065

Size: @23 h30mm
Volume: 8mlIx15 Tot.120ml
Pcs/Master: 5

EAN: 8051085323395

3D effect

SCG044 CHOCO GARDEN

Item: 22.144.77.0065
Size: @35mm
Volume Tot.: 36ml
Pcs/Master: 6

EAN: 8051085283637

34

SCGO052 3D CHOCO SPIRAL

[tem: 22.152.77.0165

Size: @24 h30mm
Volume: 9mIx15 Tot.135ml
Pcs/Master: 5

EAN: 8051085323456

3D effect

SCG 05 EASTER

Item: 22.105.77.0065
Size: 30x43 h1emm
Volume Tot.: 88ml
Pcs/Master: 6
EAN: 8051085021130




HONEY THEME

Gli stampi della linea dedicata al miele ricreano
nei dettagli la texture delle celle esagonali che
compongono l'alveare, con tutte le naturali
imperfezioni date dal laborioso lavoro delle api
nel produrre il loro prezioso nettare.

The honey dedicated range of moulds recreate
with accuracy the texture of the hexagonal cells
which assemble the beehive, including all the
natural imperfections created by the laborious
work of the bees in producing the

precious nectar.

Les moules de la gamme dédieée au miel recréent

dans les moindres détails la texture des cellules
hexagonales dont est composée la ruche.

ALVEOLE?

Item: 33.099.87.0065
Size: @75mm h3,5mm + 21xX1I8mm K el

Volume: 5x3ml + 8x0,5ml Tot. 19ml T, \ it
Pcs/Master: 12 > ';’:;;:,:,:".\\.':.:‘:‘:’::'v_i
EAN: 8051085336272 1‘.".’.".",",'C\'""":':':':f:} D>
ALVEOLE?

Item: 33.100.87.0065

Size: @140-180mm h3,5mm + 21x18mm -

Volume: 9mIx2 +5mlix2 +0,5mIx10 Tot.33ml ISES S
Pcs/Master: 6
EAN: 8051085336210

35



BEEHIVE"®

Item: 30.433.87.0065
Size: 25090 h73mm
Volume: 1100ml
Pcs/Master: 4

EAN: 8051085336142

MIEL®

Item: 36.347.87.0065
Size: @45 h8mm
Volume: 8mIx15 Tot.120
Pcs/Master: 10

EAN: 8051085336111

MIEL™

[tem: 36.346.87.0065
Size: @74 h8mm
Volume: 18mIx6 Tot.108
Pcs/Master: 10

EAN: 8051085336081

MIEL#&°

Item: 36.345.87.0065
Size: @140 h10mm
Volume: 80mix2
Tot.160mI
Pcs/Master: 10

EAN: 8051085336067
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L'ECLAIR™°

Inspiration by Luca Bernardini
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FESTA DELLA MAMMA E DEL PAPA
MOTHER'S AND FATHER'S DAY
FETE DES MERES ET DES PERES

Le nostre ispirazioni per La festa della Mamma e del Papa
Our inspirations for Mother's and Father's day

Nos inspirations pour la Féte des Meres et des Péeres




KIT CUORE 01

Item: 52.920.86.0065

Size: 35mm x 27mm x h17mm
Volume: 9,4mIx24 Tot.225,6ml
Cavity: 24

Pcs/Master: 10

EAN: 8051085351688
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Kit Bar Tronco

Snack Bar Size:

Silicone Mould 115x 20 h 13 mm
Vol. 8 x 19 ml

Tritan Mould 128 x 33 h 14 mm

Vol. 8 x 29 ml
By Alexandre Bourdeaux

8 Snack Bars / Mould

52.916.86.0065
Vol. 48 ml 7 . /yj}?&?
Tritan™ Mould Silicone Mould
Kit Bar Volta
Snack Bar Size:
Silicone Mould 115x 20 h 13 mm
Vol. 8 x 23 ml
Tritan Mould 128 x 33 h 14 mm
Vol. 8 x 29 ml

By Alexandre Bourdeaux

8 Snack Bars / Mould
52.991.86.0065

¥

Vol. 48 ml =7 .

\
\

Tritan™ Mould Silicone Mould

Kit Bar Duna

Snack Bar Size:

Silicone Mould 115x 20 h 13 mm
Vol. 8 x 28 ml

Tritan Mould 128 x33 h 14 mm By Alexandre Bourdeaux

Vol. 8 x 29 ml ? f g

8 Snack Bars / Mould

52.992.86.0065 s @. .
< &

Vol. 57 ml

Tritan™ Mould Silicone Mould

(i




DECOR ROUND?>°

[tem: 36.243.87.0065

Size: @67 h15mm

Volume: 50mIx6 Tot.300ml
Pcs/Master: 10

EAN: 8051085332601

42

DECOR ROUND#%°

Item: 30.369.87.0065
Size: @160 h20mm
Volume: 400ml
Pcs/Master: 20

EAN: 8051085332519

Inspiration by
Luca Bernardini




UNIVERSQ#%9%°

I[tem: 20.394.87.0065
Size: §140 h45mm
Volume: 600ml
Pcs/Master: 6

EAN: 8051085311088

Inspiration by
Luca Bernardini
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KIT TARTE RING AMORE 80X70 MM

ltem: 25.317.87.0065

Mould Size: 65x55 h15mm

Mould Volume: 31mIx8 Tot.248ml
Ring Size: 80x70 h20mm

Il kit & composto da:
8 Anelli microforati 80x70mm h20mm
1Stampo in silicone

The kit is composed by:
8 Microperforated rings 80x70mm h20mm
1 Decorative silicone mould

Le kit est composé par:
8 Cercles a tarte perforé 80x70mm h20mm
1 Moule Décoratif

x8 - Anello Microforato
X8 - Microperforated pattern
x8 - Cercle a tarte perforé

KIT TARTE RING AMORE 205X190 MM

ltem: 20.407.87.0065

Mould Size: 190x160 h25mm
Mould Volume: 460ml

Ring Size: 205x190 h20mm

Il kit & composto da:
1Anello microforato 205x190mm h20mm
1Stampo in silicone

The kit is composed by:
1 Microperforated ring 205x190mm h20mm
1 Decorative silicone mould

Le kit est composé par:
1 Cercle a tarte perforé 205x90mm h20mm
1 Moule Décoratif

x1 - Anello Microforato
x1 - Microperforated pattern
x1 - Cercle a tarte perforé
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LOVELY™@

ltem: 36.337.87.0065

Size: 82x77 h31mm
Volume: 110mIx6 Tot.660ml
+ Double use cutter

LOVELY™200

Item: 30.422.87.0065
Size: 182x173 h68mm
Volume: 1200ml

+ Double use cutter

— .

Double Use Cutter

Double Use Cutter
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AMORINI ORIGAMI™

ltem: 36.283.87.0065
Size: 150x135 h55mm
Volume: 110mIx6 Tot.660ml

RS Double Use Cutter

SAKURA ORIGAM]I®%°

Item: 20.382.87.0065
Size: @170 h30mm
Volume: 600ml

Double Use Cutter
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AMORINI?® CUPIDO?*°

ltem: 36.186.99.0065 | Size: 63x65 h39mm | Volume: 100mIx8 Tot.800m [tem: 36.200.87.0065 | Size: 45x44 h24mm | Volume: 30mIx15 Tot.450ml
+ Double use cutter + Double use cutter

3D effect n

MICRO LOVE?® SCGO1 3D MY LOVE

ltem: 36.227.87.0065 | Size: 23x25 h13mm | Volume: 5mIx35 Tot.175ml ltem: 22.148.77.0065 | Size: 131x30 h15mm | Volume 8mlix12 Tot.96ml
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PARFUM™

ltem: 36.185.87.0065 | Size: @75 h37mm | Volume: 110mIix6 Tot.660ml

+50 sticks
+1 Tray

GELO3 HEART-IC

ltem: 25.313.87.0098 | Size: 91x85 h23mm | Volume: 96mIx8 Tot.768

48

AMORE®%°

ltem: 32.860.87.0065 | Size: 142x137 h50mm | Volume: 600ml
+ Double use cutter

+50 sticks

+1 Tray
"
- v A
- » v &
& ,,A - - /‘

GELO3M MINI HEART-IC N

ltem: 25.333.87.0060 | Size: 55x68 h18mm | Volume: 45mlx12 Tot.540ml



RUBEN!°

[tem: 36.245.87.0065
Size: 107x54 h43mm

Volume: 140mlix6 Tot.720ml

+ Double use cutter

LOVE MAT

Iltem: 33.032.20.0096
Size: 600x400 h8Mmm

RET H4

ltem: 43.445.99.0000
Size: 600x400 h40mm

RET H5

ltem: 43.446.99.0000
Size: 600x400 h50mm

ACCIAIO
INOX

Double use cutter
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MATELASSE!°00

ltem: 22.865.87.0065
Size: 160x160 h53mm
Volume: 1000ml

BUBBLE™2

ltem: 27.201.87.0065
Size: 180x180 h50mm
Volume: 1400ml
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SQO065 MINI CUORI

Size: 51x54 h23mm
Volume: 33ml

Bulk: 40.465.20.0000
Polybag: 70.465.20.0098

Size mould:600x400 mm

SF124 PASSION

Size: 70x72 h40mm
Volume: 125ml

Bulk: 16.124.00.0000
Polybag: 36.124.00.0060
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SF088 MEDIUM PASSION

Size: 48x54 h27mm
Volume: 45ml

Bulk: 10.088.00.0000
Polybag: 30.088.00.0060

‘

SQ032 MINI CUORI

Size: 36x39 hiemm
Volume: 11ml

Bulk: 40.432.20.0000
Polybag: 70.432.20.0098

Size mould:600x400 mm

SF040 HEART

Size: @60 h35mm
Volume: 90ml

Bulk: 10.040.00.0000
Polybag: 30.040.00.006(

MACO03

Size: 400x300 h1,5mm
Macaron Size: 38,5x35mm
33.043.00.0060

w2
=






silikoMfart

Via Tagliamento 78
30030 Mellaredo di Pianiga (VENEZIA) - ITALY
Telefono: +39 041 5190550

ORARI DI SEGRETERIA:

Dal Lunedi al Venerdi

MATTINO: dalle ore 9:00 alle ore 13:00
POMERIGGIO: dalle ore 14:00 alle ore 18:00
Sabato e festivi esclusi

Via Tagliamento 78
30030 Mellaredo di Pianiga (VENICE) - ITALY
phone number: +39 041 5190550

INFORMATION OFFICE HOURS:

From Monday to Friday

MORNING: from 9 am to Iom
AFTERNOON: from 2pm to 6pm
Saturdays and public holidays excluded

Via Tagliamento 78
30030 Mellaredo di Pianiga (VENISE) - ITALIE
numeéro de téléphone: +39 041 5190550

HORAIRES DU SECRETARIAT:
Du lundi au vendredi

MATIN: de 9h a 13h
APRES-MIDI: de 14h & 18h
Samedis et jours fériés exclus

www.silikomart.com
www.hangar78.com

FOLLOW US ON:

000



MADE IN ITALY

Silikomart S.r.l. - via Tagliamento, 78
1509001 8 OHSALS1B00N ; e 150 22000 30030 Pianiga - Venezia - ITALY
o e Tel: +39 041 5190550 - Fax: +39 041 5190290
silikomart@silikomart.com - shop.silikomart.com




