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References used:

©Flexipan® TABLETS
REF. 1497
24 indents
70 x 70 mm Depth 30 mm
Flexipan® MINI SQUARES
REF. 1106
60 indents
45 x 45 mm Depth 12 mm
FLEXIPAT®

REF. FT 1010
555 x 360 mm
“How long have you been
working?”

I grew up in my parent’s patisserie
laboratory in Rome. In 1993, having
finished my studies in the capital, I
followed several professional courses
in the most renowned Pastry schools

“For what kind of creations do
you like to use Flexipan® ?“

I really like contemporary design
creations, especially cooked ones,
plated desserts and small cakes (like
the one above that has been made
upside down on a Flexipan® Mini
Square Savarins Ref. 1113.

FP 1160

My first experience with Demarle
products was in 1996 when I took
part in my first competition, the Italian
Junior Championships. For the first
time I used Flexipan® to make a
pallet that was to be inserted into a
dessert. From that moment on, I have
continued to use Demarle products for
all the competitions I have participated
in. It’s now 10 years that I have been
using them in my demonstrations and
courses.

What is your best memory?“

My best memory is when I won the
World Championship U.I.P.G.C. in
Rimini (Italy) in 2004. Having said
that all the competitions that I have
participated in are unforgettable!

Your Magazine goes for
a brand new Look!

• Host
23rd - 27th October 2009
Milan - Italy
Stand B 55 - Pavillon 14
www.host.expocts.com
• Horeca
22nd - 26th November 2009
Gand - Belgium
Stand 7328 - Hall 7
www.horeca.be

“What are your projects for the
future?“

Continuing my job the best I can. This
of course means keeping abreast of
new trends and tastes in the world
of patisserie in order to help other
professionals. I adore this quotation of
Confucius: «Once you learn it, you get
to know it by using it! :
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in Italy and in France after which I
worked as an assistant to several
famous Italian and international Pastry
masters. After that, I started working
as a freelance consultant.
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“In terms of evolution, what
stands out the most for
you?“

Oh, there are so many things,
particularly as far as ingredients and
time saving are concerned and their
use in Pâtisserie. For me there’s too
much marketing! I prefer to get back
to basics and rediscover traditional
pâtisserie. All the same, the aesthetic
side has really evolved thanks to the
different shapes and sizes of Pastry
moulds.
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Do not hesitate to contact your
distributor for furher information:
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Thierry Mastain
Teacher in the Catering
School Notre Dame de La
Providence in Orchies, in
France

“Can you tell us a little bit
about your experience with
Demarle products?“

• Salon du chocolat Pro
14th - 16th October 2009
Paris - Porte de Versailles
Stand 19 - Hall 5.1
www.chocoland.com
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Recipe for
24 tablets

Leonardo Di Carlo, Italy’s famous international chef, no longer needs to be introduced.
As a freelance consultant, he not only lectures at the Cast Alimenti School in Brescia
(Italy) but also gives demonstrations and takes part in TV
shows. He’s a professional all-rounder and a dedicated
fan of Flexipan® !

Chocolate every which way!
Portrait of one of our Ambassadors
And all our latest news !

Winter trends:
a snowstorm of innovation!
Innovation is the keyword at Demarle. To satisfy our customers and give them more new ideas, we have
developed new original themed and above all exclusive shapes!

Editorial

of these new shapes that can be used
in a multitude of ways.
Thanks to its grooves, the sweet can
easily be cut into portions for plated
desserts or for original small gateaux.
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As you have probably noticed,
the layout of your magazine has
changed, and for the occasion,
it becomes «Flexi’mag».
You will still find all your
favourite columns: news,
agenda, chef’s portrait as well
as a brand new recipe card to
cut out and keep!
You will also see that sweets
are no longer have the
monopoly! We’ve decided to
dedicate more space to handy
tips and ideas for the using
of your Demarle culinary
moulds.
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So, hereunder and above, find
a few tips to kick off with!

Here’s hoping that our
«Flexi’mag» will remain one
of your indispensable partners
with, as always, more ideas,
advice and photos!
Séverine ENGELS
Marketing Assistant
FP 1171
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Special chocolate :

Chocolate in great shape!
October is the month for chocolate! A perfect occasion to taste it in every shape,
form and flavour! Thanks to the new Flexipan® shapes, give your windows some
light relief!

You

really fancy a square of
chocolate? Especially when you can
savour it slowly, with a spoon ...
Thanks to the new Flexipan® shape
Chocolate Bar Ref. 1497, you
can make small cakes in the shape
of chocolate bars. This shape is ideal
for mousse or Bavaroise that can
then be decorated quite simply with a
chocolate velvet.
©Flexipan® Chocolate Bar ref. 1497
70 x 70 mm depth 30 mm
600 x 400 mm 24 indents
400 x 300 mm 12 ind. (FP 2497)

In a similar style the «Fluted-Ingots»
Flexipan® Ref. 1187 is perfect for
squidgy or marbled chocolate cakes
which are easy to decorate thanks to
the incorporated grooves.
For even more originality, you can
create a Gold Ingot «Café Chocolaté»
by moulding a «suprème café» with a
chocolat cream cylinder in the middle
and placed on a rectangle of chocolate
«Gênes» sponge cake.

Events that shouldn’t be
missed!
Demarle will be giving a new
collection preview at the IBA show
in Düsseldorf (from 3rd to 9th
October), with demonstrations by
Pascal Tepper, Best Craftsman in
Bakery in 2000, and Eric Perez, Pastry
Chef in Asia.
The company will also be present
for the 2nd Salon du Chocolat
Professionnel that will take place
from 14th to 16th October 2009,
at the Porte de Versailles, Paris (Hall
5,1), just off the exhibition for the
general public. For the second time
Demarle will be sponsoring the final of
the World Chocolate Masters, a
competition that brings together some
of the best chocolate professionals
from around the world. It’s a unique
chance to discover some of their
masterpieces!

The Round Relief Mat Snowflake Ref. TF0020 brings a seasonal touch
that is perfect for year-end festivities. Velvety chocolate alone will give it a beautiful
white coating!

You will also discover our new Bell
shape Ref. 1182 perfect for plain or
chocolate-coated moist teacakes.

Flexi’mag
advice

2- Coffee Cream
250 g whipping cream
53 g egg yolks
6 g Coffee flavouring
225 g white chocolate
6 g sheets of gelatine
135 g whipped cream

©Flexipan® Annapurna ref. 1184
495 x 40 mm depth 33 mm
600 x 400 mm 5 indents
(Sold with a stainless steel support
ref. SUP 1464)
©Flexipan® Bell ref. 1182
102 x 92 mm depth 29 mm
600 x 400 mm 15 indents

And here we have the lightness of
Ellipse Ref. 1169. Ideal for plated
desserts or small cakes, its tilted
surface means that you can drizzle with
a chocolate sauce for an even richer
dessert...

Find all our new shapes and
recipes prepared by Thierry
Mastain on our website

www.demarle.com

300 g egg whites
100 g caster sugar
300 g ground blanched almonds
260 g icing sugar
3 lime zests
70 g butter
• Whisk the egg whites with the caster sugar.
Add the ground almonds and the icing sugar that
has been sifted and gently mixed together.
Add the lemon zests and the melted butter.
Pour the mixture into a Flexipat® mat ref. FT1010.
Bake for 15 minutes at 180°C.

The Annapurna ref. 1184 is one

If you let you imagination run even
further, for the festive season you can
make snow covered rooftops with a
moist chocolate cake mixture, a few
dried apricots and then a dusting
of icing sugar. Last but not least,
Annapurna can be used to make
triangular inserts for the traditional
Christmas Log.

1- Lemon Sponge

5- Assembly

• Mix together the cream, the egg yolks and the
coffee flavouring.
Poach at 85°C and pour onto the white chocolate
drops. Leave to cool. Soak the gelatine in cold
water, melt it and mix it with the light custard
sauce.
Add to the whipped cream and pour into the
indents of Flexipan® Squares Ref. 1106.
Freeze.

3- Dark Chocolate Citrus Mousse
170 g whipping cream
100 g caster sugar
1 lemon zest
60 g egg yolks
600 g whipping cream
400 g 64% dark chocolate couverture
• Mix the cream with half of the sugar and the
lemon zest.
Bring to the boil one and leave to infuse for 10
minutes. Finish the light custard cream with the
egg yolks, the remaining sugar and the infused
cream. Poach at 85°C, sieve and leave to cool.
Whip the cream. Melt the dark chocolate at
40-42°C.
Mix the chocolate with the cream and add the
chilled light custard cream.

Flexipan® Ellipse ref. 1169
78 x 58 mm depth 40 mm
600 x 400 mm 18 indents
400 x 300 mm 8 ind. (FP 2169)
©Flexipan® «Fluted-Ingots» ref. 1187
106 x 46 mm depth 25 mm
600 x 400 mm 24 indents
400 x 300 mm 12 ind. (FP 2187)

• Fill the Flexipan® Chocolate Bars Ref. 1497 half
full with dark chocolate citrus mousse. Add the
frozen coffee cream insert before sealing with
the lemon sponge that has been cut out with a
cutter Ref. DEC 1105. Freeze for 2 to 3 hours.

Spray with chocolate spray gun on removal from
the freezer.
Dip the base of the cake into a dark chocolate
glaze.
Decorate with a coffee grué crisp and a few
lemon zests.

4- Café Grué Crisp
80 g water
200 g sugar
50 g glucose
5 g coffee flavouring
40 g cocoa grué

®

Zoom on Individual Silform Moulds
A new range of Individual Silform® Moulds has been developped to make different kind of white or special breads and brioches.
Do not hesitate to ask for a catalogue to your distributor.

New : cutter ref. DEC 1105

• Bring the ingredients to the boil. Pour into the
Flexipat® mat and bake at 160°C for 10 to 12
minutes. Cut into squares whilst still warm with a
wheel rolled in cocoa butter.

Flexi’mag
Tips & Trick

Pains Surprise

Several brioches made with the
Silform® moulds.

Almond brioche made in the
Silform® mould ref. 487.

Individual rolls baked in one
mould in a crown shape.
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In order to avoid bubbles forming in
the grooves, we recommended that
you coat the mould with a pallet
knife and then tap it on the work
surface before freezing.

