Recipe Booklet

For 60 years PatisFrance has provided you with products to enhance the
passion and pleasure of the pastry items that you create.
We design, manufacture and distribute the highest quality ingredients to
produce innovative and seductive culinary sensations.
We aspire to encourage your creativity, and continue to develop our products
and services to achieve global solutions.
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Corporate Chef PatisFrance

Coming from the center part of France, Sylvain Lecomte is a
young and talented pastry and chocolatier chef, who found his
place in pastry after chemistry studies.
He gained his skills during his pastry studies and obtained
various diplomas after several trainings as a pastry-chocolatier
and confectioner.
He worked for different companies, from catering to pastry
schools. After a short stay in Australia, he recently joined the
PatisFrance Export team as the new corporate pastry chef.
Passionate about his work, Chef Sylvain is always
looking for novelty and surprising but exquisite
flavor associations
His favorite dessert: tart tatin, even
if Chef Sylvain excels in tarts in
all shapes.

Follow us on Instagram :
PatisFrance _Export_Officiel
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Patisfrance selected almonds only from the best origins, assuring
consistent quality and taste.
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Chocolate baked tarts
Sylvain Lecomte
For 20 tarts
SHORTBREAD
Butter
Icing Sugar PatisFrance
Salt

250 g
170 g
2g

Whole eggs
Almond Powder PatisFrance (100066)

100 g

Flour
Mix all the powder and the butter.

420 g

50 g

Once crumbly, add the eggs.
Roll the pastry to 0.3cm thickness, cut out the shapes
and put into rings, bake at 160°C for 15 minutes.

CHOCOLATE FILLING
500 g
125 g
125 g
Mix all the ingredient and fill the prebaked tart shell.

ASSEMBLY AND FINISHING
• Once the shell is baked remove the ring and leave to
cool down.
• Fill the tart at ¾ from the top and bake 8-10 min at
180°C.
• Leave to cool down and put on top a very thin chocolate disk.

Chocolate Cup cake
Sylvain Lecomte
For 40 pc
CHOCOLATE FONDANT
Patis’Coeur Fondant PatisFrance (201696)

1000g

Hot water

250g

Eggs

250g

Mix all the ingredients and bake 8-12 minutes at 180°C.

WHIPPED GANACHE
Hazelnut & Almond Praliné
PatisFrance (118977)

280g

Milk chocolate 35%

120g

Cream

200g

Melt the chocolate add the praliné then blend with the
cold cream.

CHOCOLATE GLAZE
Dark chocolate
Vegetable oil

500g
50g

Melt both.

FINISHING
• Once the ingredients are well mixed fill a mini cup
with 30 g of the mix.
• Bake it between 8 to 12 minutes in a convection oven
at 180°C.
• Unmold them and place in a freezer.
• Dip into the chocolate glaze .
• Whip the ganache with a paddle and pipe on each
chocolate cake.
• Create a chocolate stamp and put on top.

Hazelnut-Brownie
Sylvain Lecomte
For 30 Pieces
BROWNIE
Patis’Coeur Fondant PatisFrance (201696) 750 g
Water

188 g

Eggs

188 g

Whole Hazelnut PatisFrance (100097)

225 g

Crush the hazelnut to have different size of nuts. Mix all
the ingredient with the paddle for 3 minutes medium
speed.

CHOCOLATE GANACHE
Cream

245 g

Butter

43 g

Vanilla Pods PatisFrance

1 pc

Glucose Syrup PatisFrance (121152)

40 g

Milk chocolate 35%

270 g

Dark chocolate 60%

143 g

Bring to boil the cream, the butter, the vanilla and the
glucose syrup. At 80°C pour over the chocolate. Blend
to have a perfect emulsion.

CRUNCHY GLAZE
Dark chocolate 60%

1000 g

Vegetable oil

150 g

Diced Almond PatisFrance (100067)

250 g

Roast the diced almond. Heat up the chocolate at 45°C,
add the oil and the almond.

ASSEMBLY
• Bake the brownie on a silicone mat in a 40x60cm
frame for 15 minutes at 170°C.
• Cut the brownie in half.
• Pour the ganache on the half biscuit and put the other
part on top, press a bit and store in a freezer.
• When the preparation is frozen cut in 9 x 7 cm.
• Dip into the crunchy glaze and leave to set in a fridge.
• Cut the square into 2 triangles and leave to defrost
completely before serving.

Vanilla Macarons
Sylvain Lecomte
For 50 macarons
MACARON SHELLS
Patis’Macaron Extra PatisFrance (106905)

500 g

Water at 55°C

100 g

Vanilla powder

QS

Mix all the ingredients with the paddle for 4minutes,
pipe on a silicone mat and bake 22 minutes at 150°C
on double trays.

VANILLA GANACHE
Cream

180 g

Vanilla Pods PatisFrance

1 pc

Butter

45 g

White chocolate

360 g

Bring to boil the cream, butter and vanilla pods. At
80°C pour over the chocolate and blend.

ASSEMBLY AND FINISHING
• Once the shells are baked, fill the macaron with 7 g
of the ganache.
• Put the second one on top and leave in the fridge for
24h.

Madeleine time
Sylvain Lecomte
For 40 Madeleine of each
MADELEINE NATURE
Patis’Madeleine PatisFrance (201697)

500 g

Butter at 45°C

185 g

Eggs

320 g

Mix all the ingredients with a flat beater for 4 minutes
at slow speed.
Bake 7 minutes at 210°C.

MADELEINE NUTOLADE
Patis’Madeleine PatisFrance (201697)

500 g

Butter at 45°C

185 g

Eggs

320 g

Mix all the ingredients with a flat beater for 4 minutes
at slow speed.
Bake for 7 minutes at 210°C.
Nutolade Puratos (201435)
Before baking fill the madeleine with the Nutolade.

QS

Cherry Vegan Tart
Sylvain Lecomte
Pour 20 pieces Ø80
VEGAN SHORTBREAD
Margarissime PatisFrance (201434)

250 g

Icing Sugar PatisFrance

170 g

Salt

2g

Superpomme 38% PatisFrance (107184)

70 g

Almond Powder PatisFrance (100066)

50 g

Flour

420 g

Mix all the powder and the Margarissime.
Once crumbly, add the Superpomme.
Roll out to 0.3cm and cut the shape and put into the ring.

CHERRY COMPOTE
Starfruit Cherry Puree PatisFrance

300 g

Glucose Syrup PatisFrance (121152)

40 g

Sugar

40 g

Nh Pectin PatisFrance
Mervex PatisFrance (201432)
Cherry in Light Syrup PatisFrance

5g
30 g
60 pc

Heat up the puree and the glucose, add the sugar, the
pectin and the Mervex. Bring to boil and leave to cool
down. 3 cherries per tarts

HAZELNUT CREAM
Sugar
Mervex PatisFrance (201432)

140 g
90 g

Roasted Raw Hazelnut Powder
PatisFrance (100096)

200 g

Margarissime Feuilletage
PatisFrance (201434)

200 g

Superpomme 38% PatisFrance (107184)

200 g

Mix with the paddle all the ingredients and fill the Tarts.

ASSEMBLY AND FINISHING
• Fill the tarts with 15g of compote.

HAZELNUT CREAM

• Put 3 cherries.
• Fill the hazelnut cream until the top.
• Bake for 30 minutes at 170°C.
• For the decoration sprinkle a bit of
Sucraneige PatisFrance.

CHERRY IN LIGHT SYRUP
VEGAN SHORTBREAD
CHERRY COMPOTE

Marble travel cake
Sylvain Lecomte
For 4 cakes 400g
WHITE CAKE
Patis’Madeleine PatisFrance (201697)

15 g

Eggs

277 g

Butter

100 g

Oil

55 g

Mix all the ingredient with the paddle for 3 minutes
medium speed.

CHOCOLATE CAKE
Patis’Coeur Fondant PatisFrance (201696) 555 g
Water

140 g

Eggs

140 g

Mix all the ingredient with the paddle for 3 minutes
medium speed.

GLAZE
Miroir Plus Neutre PatisFrance (101009)
Water

300 g
30 g

Bring to boil and coat the cake with a brush.

ASSEMBLY
• Pour equal amounts of both preparations into one
piping bag.
• Fill the mould and bake 35 minutes at 170°C.
• Unmold it and coat the cake with the glaze.
• Make some chocolate decoration to decorate the
marble cake .

