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[TacxasibHbIN 3a4L
Easter bunny

N3roTtoBneH Ne

TecToBble 3arotoBku no 100 r pasgenaTb N0 ANHE Ha
25 cm, oTKaTaTb %3 4acTn 3arotoBkn Ans hopmmnposa-
HWS rON0BbI, U '3 TONOBbI - AN8 ywen. CNOXUTb TecTo-
BYIO 3arOTOBKY B BM[e NETN, NPOTAHYTb FOI0BY U yLIN
CcKkBO3b Hee. CMeCTUTb YL HEMHOTO Ha3az v pa3pe3aTtb
HOXHMUaMK. CMa3aTb SNLOM 1 MOCTaBUTb HA OKOHYa-
TeNbHYl paccToliky. MNocne 5 dasbl paccTonky nocTa-
BVTb TECTOBbIE 3arOTOBKM B XONTOAMIIbHYIO KaMepy npu
0-5°C Ha 20-30 MUHYT.

NOAroTOBK A K BbiM e4kKe
CHOBa CMa3aTb TeCTOBbIE 3arOTOBKM ANLOM.

BbiMeuYkK a

BbinekaTb Mpu oTKPbITOM LnbBepe, Yepes 3 MUHYThI
nocse 3arpy3ku 3akpbiTh Wrbep, nogatb nap. Beine-
KaTb A0 «30J10TUCTOrO» KoJiepa.

TemnepaTtypa Bbineuk U
220-230°C

BpeM s Bbineyk U
12-15MUHYT

3aBepu eHWe
[ekopunpoBaTb NacxanbHOro 3arua LWOoKoNafHoM rna-
3ypbio.

procEssing

Roll out 100 g dough pieces longishly to 25 cm, sepa-
rate 23as head, and from the head y3as ears. Form a
loop with the dough piece. Pull the head and ears from
underneath the loop, move ears slightly back and cut in
with scissors. Brush dough pieces with egg and allow to
ferment. After a short proof let dough pieces sit in the
cold room at 0-5°C for 20-30 minutes.

baking pr Epar ation
Brush dough pieces with egg again.

baking

Load in warm oven with open pull. Close pull after

3 minutes and steam. Finish baking until golden with
closed pull.

baking t EmpEr atu r E
220-230°C

baking timE

12-15 minutes

finishing

Decorate cooled Easter bunny individually with Scrivosa.



Hepenaxa
Turtle

UsrotosneH e

3aBecnTb TecTo: 3Kycka no 600 ru Tkycok Ha 1500,
pasgennTb Ha 30 TeCTOBbLIX 3aroTOBOK, OKPYrNTb,
HaKpbITb NAeHKoM 1 gaTe oTAbIX 10 MUHYT. [1Be TecTo-
Bble 3aroToBkM no 20 1 ckpyTUTb B KIyT Ha ANnHY 10 cm,
KOHLbI cAenaTh YyTb TonLe. [ToN0XNTb 3aroToBKM MO
amnaroHanu apyr Ha apyra. 3 20 r tecta ckpyTuTb eLe
OOVH XryT anuHon 10 cMm, oAnH KoHel, caenaThb ToNLe,
NOMeCTUTb B LleHTpe kpecTa. CBepXy NONOXUTb OKPY-
TIIeHHY0 TecToBYto 3arotosky (50 r), crierka HagaBuTh.
MoBepxHOCTb CMa3aTb ANLOM, Noce %3 hasbl paccToi-
KV noctaBuTb B xonog Ha 20-30 muHyT npm 0-5°C.

NoAroToBKa K BbiM e4Ke

TecToBble 3ar0TOBKM CHOBA CMa3aTb ANLOM, 0POPMUTL
rfa3a c NOMOLLbIO M3lOMa M Hape3aTb "MaHumpb Yepe-
naxu" pombamu.

BblNeuk a

BbinekaTb Npu OTKPbLITOM LWnbepe, Yepes 3 MUHYThI
nocsie 3arpy3ku 3akpbiTb WNHEp 1 NodaTs Nerku nap,
BbiMekaTb NPu 3aKpbITOM Wrbepe A0 «30/10TUCTOrO»
Konepa.

TeMmnepaTypa Bbineuk U
220-230°C

BpeM s Bbineyk U
12-15MUHYT

procEssing

Work 3 break dough pieces of 600 g each and 1 break
dough piece of 1500 g gently round, cover with plas-
tic foil, and allow to rest for 10 minutes. Roll out two
dough pieces of 20 g each to 10 cm, with the ends
slightly thicker on both sides. Place dough pieces
diagonally on sheets. Roll out one dough piece of 20 g
to 10 cm, with one end slightly thicker, and place on the
centre of the cross. Put roundly worked 50 g dough
pieces on the cross, press down slightly, brush with
egg, and after 2/3proof allow to stand in the cold room
at 0-5°C for 20-30 minutes.

baki ng pr Epar ation
Spread dough pieces with egg again, mark eyes with
sultanas, and cut in turtle shell rhombically.

baking

Load in warm oven with open pull. Close pull after
3 minutes and steam. Finish baking with closed pull
until golden.

baking t EmpEr atu r E
220-230°C

baking timE
12-15 minutes
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Miocnn-KyBburKm
Cereal fruit bar

mac ca (6040r)

Mix (6040 g)

7001 Macno cnMBOYHOE

700 g butter

8001 caxap-coipel,

800 g canesugar

2201 CMpOon roKO3bl = BCKUASATUTL BMECTE

220 g glucose syrup - boil together

1400 r oBCsiHble XN10MbS, KPYMHble

1400 g rolled oats large

6001 ducTawkm

600 g pistachios

300 cemeHa KyHXyTa, NpokKaneHHble

300 g sesame seeds, roasted

3001 cemeHabHa

300 g linenseeds

120r mep

120 g honey

800 T WMHXUP CyLUeHbIN, YeTBepTUHKaMMN

800 g figsdried, quartered

800 KkntoKBa cylleHas - cMeLuaTb BMecTe, BBeCTH
B CBaPEHHYI Maccy v XOPOLLIO repemeLLaTh

N3sroTosneH e

CmasaTb 4 meTannmyeckme paMmkm pasmepom 24 x44 cm
TOMJIEHbIM MAC/IOM M MOCTaBUTb Ha MPOTUBHM C 6opTa-
MU, BblJIOXEHHble nekapckon bymaroi. Kaxayto hopmy
3anonHnTL 1500 r cMecn, pa3poBHATL LUNATENeM 1
XOPOLLO NPUAABUTL.

BbiMeuykK a
KopoTko Bbineyb 0 CBETNIOrO Koslepa, NP OTKPbITOM
wnbepe.

TemnepaTypa Bbineuk U
190-195°C

BpeM s Bbineyk U
12-15MuUHy T

3aBepw eH e
OcTynunTh 6AaTOHYMKN B XOJIOAUILHOW KaMepe npu
0-5°Cu pa3pe3aTb Ha XenaeMblii pasmep.

800 g cranberries dried = mix together, add to
boiled mix and stir well

product ion

Grease 4 metal frames 24 x44 cm with butterfat and
place on closed baking sheets with release paper. Fill
1500 g mix in each frame, smooth with a metal horn
and press down well.

baking
Bake until golden in mild oven with open pull.

baking t EmpEr atu r E
190-195°C

baking timE
12-15 minutes

finishing
Let bars cool completely in cold room at o-5°C and
then cut individually with a serrated knife.
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TapTaneTky
C IeCHbIMU 9rogamm
Wild berry tart

NMoparotoBka

Pr ePar ation

24001 cpobHoe fpoxkeBoe TecTo (cTp. 136)

2400 g sweet yeast dough (page 136)

¢pYKTOBa A HauMHK a (685T)

fruit filling (685g)

550 1 niope 13 necHbIX Arof (MOXHO 3aMeHUTb Ha
nope n3 Nbbix HPpPyKTOB)

550 g wild berry puree (may be replaced by any
fruit puree)

M0r caxap

170 g sugar

251 Kpaxman KyKypy3Hbl = BCKUISTUTS

25g cornstarch- boil together

pecepTHbIn KpeM (1240T)

Dessert Cream (1240 g)

720 Monoko 720 g milk

120r caxap 120 g sugar

251 BaHWJIbHbIN caxap = JOBECTH O KUIEHNS 25g vanillasugar- boil together
80 rmonioko 80 g milk

351 NOpPOLLOK A5 BAHUIBHOIO Kpema = cme-
ate, JO6ABUTL K KUMASILLEMY MOJIOKY Y BHOBb
Z0BECTY [0 KUMEeHUs

35¢g vanillacream powder - stir together, add to
boiling milk and bring to a boil again

160 g cream

1601 cnuekn

100 XenToK SUYHbIN = BMeLLaTh B TeNJbii Kpem
v HarpeTtb 4o 85°C

Mpur o To BNeHne

B yrnybneHus pnekcrnaHoson opmsbl, 51mm @ 1 29
MM ry6uHon, otcaguTb Nno 10 r hpyKTOBOM HAUMHKW.
Tak>Xe MOXHO 1CNOIb30BaTh CMa3aHHbIe Mac/iOM asto-
MUHMEeBblE GOpMbl. 3amMopo3unTb Npn —18°C.

[anbHenw ee MpuroTtoBneHue
Hanutb 20 r gecepTHOro Kpema Ha Kaxayto 3aMep3Luyto
ArofAHY OCHOBY 1 3aMOpPO3UTb Npu —18°C.

NMoproToBK a K BbllMeyke

MoNOXMTb HA4YMHKY, CTOPOHOW C 4ECEPTHLIM KPEMOM
BHW3, B MOATOTOBMIEHHbIE TapTaneTku (cTp. 148) u cpasy
BbiMekaTb.

Bblleuk a
BbimekaTb 4O «30/10TUCTOrO» KONepa, PN OTKPbITOM
wrbepe.

TeMMeapaTYpa Bbileuk n
215-225°C

BpeMs Bbilleuk n
10-12MUHYT

3aBepLl eHne
OcTbIBLWIME TapTaseTky NOCbiNaTb CaxapHOW NyApon
XKEeNMpoBaTh LEHTP.

100 g eggyolk— fold in warm cream and heat to
85°C

product ion

Fill 10 g fruit filling each in 51 mm @ and 29 mm high
Flexipan baking mats with a liqueur funnel. Greased
aluminum baking tins can also be used. Then freeze at
-18°C.

Further processing
Pour 20 g dessert cream each on frozen wild berry fill-
ing and freeze at —18°C.

Baki ng pr epar ation
Place frozen fillings, dessert cream facing down, in
lined, baked tarts (page 148) and bake immediately.

Baking
Finish baking until golden in mild oven with open pull.

Baking temperature
215-225°C

Baking time
10-12 minutes

Finishing
Dust cooled off tarts with icing sugar and garnish the
centre with jelly.
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KpyaccaH MacaaHbIv
PYCTUKANbHbIN
Rustico butter
croissant

TecTo (5730T)

Dough (5730 g)

17501 myka nweHunyHas, Tun 400

1750 g wheat flour 400

10501 NWeHNYHbIA WPOT, MeKoro nomona

1050 g shredded wheat fine

1500 r Boga

1500 g water

501 XenToK SUYHbIN CBEXUN

50 g eggyolk fresh

151 aKTVBHbIN CONOA = PacTBOPUTHL B BOAE

15 ¢ liquid malt- dissolve in water

30 caxap = pacTBOpuUTL B BOjeE

30 g sugar- dissolve in water

1001 Apoxxn

100 g baker's yeast

301 3H3UMATUYECKUI YyAyyqwnTenb > cmellatb
BMecTe

30 g enzym preparation-> mix together

150 g butter- add after 4-5 minutes

150 r mMacno cNMBOYHOE - BBECTU Ype3 4—5 MUHyT

551 COoNb = BBECTM B KOHL|e (ha3bl CMeLLUVBAHUS U
BbIMECUTb M11aCTUYHOE TeCTO

1000 r 610K Macna - 415 TypupoBaHus

nanbHenw as MepepaboTka
Cm. cTp. 220

3aBec TecTa
47301

KON YeCTBO TYpPOB
3 npocThIX Typa

pa3penka

CM. cTp. 222

3akaTaHHble TeCTOBbIE 3ar0TOBKM CMa3aTb ANLOM U
06BansATL B OTPYy6AX.

TeMTlepaTYpa Bbileuk n
225-235°C

BpeMs Bbilleuk n
14-16 MUHYT

55¢g tablesalt— add at the end of mixing time
and knead dough thoroughly

1000 g butter plate for folding in

processing
see page 220

Basic dough quantity
4730 8

sheeting numBer
3 simple sheetings

processing

see page 222

Brush rolled dough pieces with egg and turn in wheat
bran.

Baking temperature
225-235°C

Baking time
14-16 minutes



KpyaccaH MaciaHbIv
C MOACONHEYHUKOM
Butter croissant with
sunflower seeds

TecTo (5975r)

Dough (5975g) 225

2000 r myka nweHnyHas, Tmun 400

2000 g wheat flour 400

600 Mmyka nweHnyHas, Tun 720

600 g wheat flour 720

1500 r Bogda

1500 g water

501 >XenToK SUYHbIN CBEXUN

50 g eggyolkfresh

30T CONoA akTUBHbIN - PACTBOPUTL B BOJE

30 g liquid malt active - dissolve in water

601 caxap - pacTBopuTh B BoJe

60 g sugar— dissolve in water

1001 ApoxxKn

100 g baker's yeast

301 3H3UMATUYECKUI yayqyuwmnTenb - cMeLlatb
BMecTe

30 g enzyme preparation—> mix together

150 g butter— add after 4-5 minutes

150 r Macno cNMBOYHOE - BBECTU Ype3 4—5 MUHyT

551 coNb = BBECTM B KOHL|e (ha3bl CMeLLUVBAHUS U
BbIMECUTb 1/1aCTUYHOE TeCTO

55¢g tablesalt— add at the end of mixing time
and knead dough thoroughly

4001 cems NOACOMHEYHMKA NPOKaNieHHOe, pa3-
[aBIeHHOE - aKKypaTHO BMELLIATb B TECTO

400 g sunflower seeds, roasted, crushed - mix
gently under dough

1000 6nok macna - 418 TypUpoBaHus

panbHenw as MNepepaboTka
Cm. cTp. 220

3aBec TecTa
49751

KOJIN YeCcTBO TYpPOB
3 NpocTbIX Typa

pa3penka

Cm. cTp.222

3aKaTaHHble TeCTOBbIe 3ar0TOBKM CMa3aTb ANLOM U
06BansTb B CEMEHW MNOACONHEYHMKA

TeMMNepaTYpa Bbileyk n/speMs Bbileuk n
Cm. cTp. 224

1000 g butter plate> for folding in

processing
see page 220

Basic dough quantity
49758

sheeting numBer
3 simple sheetings

processing
see page 222
Brush rolled dough pieces with egg and turn in sun-
flower seeds.

Baking temper atu r e/Baking time
see page 224
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DPpykTOBaga Cs10MKa
Fruit Danish

NMoparotoBka

Pr ePar ation

1500 1 06pe3KM APOXKEBOrO C/IOEHOTO TecTa

Moparor oBkKka

Kpyrnble antomuHmneBble popmbl 73x41x30 MM noso-
XXWUTb Ha MPOTUBHMU, BbISIOXXEHHbIE NeKapcKom bymaroi,
[HOM BBEpPX U CMa3aTb MOBEPXHOCTb.

n3roToBJ/ieHUue

PackaTaTb 06pe3ku TecTa Ha 1,6—2 MM, NEPENOXUTb Ha
NPOTUBHM, BbISIOXKEHHbIE NIEHKON, MOKPbITL 1 MOAMO-
po3unTb Npn —18°C B TeyeHme 10-20 MUHYT. C NOMOLLbIO
BblCeYKM B hopMe 3Be3/bl BbICEYb 3aroTOBKM MO 12 M
@, cMa3aTb SMLOM 1 06BanaTh B caxape. MofoxXuTb
TEeCTOBble 3aroTOBKM, CaxapoOM BBEPX, Ha alloMUHNE-
Bble (hOPMbI, HAKPbITb MIEHKON U MOCTaBUTb Ha Pac-
CTOVKY Npun TeMnepaType NoMeLLeHnS.

Bblleuk a
BbimekaTb 40 XPyCTALLEA KOPOYKN, MPU OTKPbLITOM

wnbepe.

TeMTlepaTYpa Bbileuk n
190-200°C

BpeMs Bbilleuk n
14-18 MUHYT

3aBepL eHue

[epeBepHYTb 3BE3bl MOC/E BbINEKaHWA 1 4aTb OCTbITh.

BHYTpPEHH!010 YaCTb MOKPbLITh TOHKMM ciioemM 6enoi
rnasypw, HaHectu 20 r kpema [vnnomar (cTp. 36) Aeko-
pupoBaTb PpyKTaMu, KOTOPbIE 3aTeM XeNnpoBaTh.

1500 g leftover Danish pastry

preparation

Place 73x41x30 mm round aluminum baking pans,
opening down, on sheets lined with release paper and
grease.

processing

Roll out leftover Danish pastry rectangularly to 1.6-

2 mm, roll off on sheets covered with plastic and freeze
at —18°C for 10—20 minutes. Cut out 12 cm @ dough
pieces with star pastry cutter, brush the pieces with
egg and roll in sugar. Put the dough pieces with the
sugar up over the aluminum baking pans, cover with
plastic and allow to ferment at room temperature.

Baking
Bake until crisp in mild oven with open pull.

Baking temper ature
190-200°C

Baking time
14-18 minutes

Finishing

Turn the stars after baking and allow to cool. Thinly
brush the centre part inside with white dip coat, fill with
20 g diplomat cream each (page 36) and garnish indi-
vidually with jellied fruit.
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BapraHTbl coek
Danish variations

NMoparotoBka

Pr ePar ation

5000 TecTo cyioeHoe ApoxkeBoe (cTp. 247)

n3roToBJieHne

PackaTaTb cnoeHoOe ApOXXKeBOe TeCTO Ha 2,3-2,8 MM, BbINOXUTb Ha MPOTUBHY, C
naeHKomn 1 nogmopo3utb npu —18°C B TeveHne 10-20 MUHYT. icxoas 13 BeIBpaHHOro
BapuaHTa Ha h0TO, MpuAaTh TECTOBLIM 3aroToBKamM MOPMY ¥ BbISIOXUTb Ha nepdoprpo-
BaHHble NPOTUBHY C MeKapckon Bymaron. HakpbITb NIEHKOW 1 MOCTaBUTb Ha PACCTONKY
npu TemnepaType noMeLleHus. 3aTeM cTabunmsmposats B xonoge npu 0-5°C B TeyeHne
10-12 MUHYT.

NMoprotoBka K Bbilleuke
Cma3aTb MOBEPXHOCTb ANLOM.

BbllMeuk a
3arpy>aTtb Npu OTKPbLITOM LWKbepe. 3aKpbiTh LWMbep Yepe3 2—-3 MUHYTbI, Nogava
napa, oTKpbITb LUMOEep NOCsie NONOBUHbI BDEMEHMN BbINEYKMN.

TeMMepaTYpa BbIlNeyk n
200-210°C

BpeMs Bbileuk n
14-18 MUHYT

3aBepLl eHne
[lekoprpoBaTb BaHWbHBLIM KpeMOM (cTp. 36) 1 hpyKTaMu.

ﬂ cJlon Ka-3aBUTOK

HapesaTtb npsamoyronbHvikn 10 x7 cM. Mo NpOTYBOMOMIOXHbIM CTOPOHAM (LUMPUHON
7 cm), oTpe3aTb MoJIockM TecTa 1,5 CM LUMPUHON Ha ¥2 Kpas. [oN0XNTb MONOCKA B
LLeHTp, NpmXKaTb, 0TcagnTb o 10 r MMHAanbHoM Macckl 1:1(cTp. 31).

El x Yuok

Bbiceyb kpyru 10 cm @. V3 HUX NO KPYry BblCeYb TECTOBYIO JIEHTY C MOMOLLbIO KPY 10/
BblceYkM 8 cM @. PaspesaTb IeHTY, CMa3aTb TECTOBbIV KPYT ANLIOM 1 CBEPXY MOJIO-
XWUTb IEHTY, NpUAaB et popMy cepALa. 3anoaHUTb €ro MOJOBUHKN MaMHOBBIM
KoHdUTIOPOM (cTp. 42) N LeKOpPUPOBaTh WOKOMALHON r1a3ypbio.

LBeTOK

Hape3aTtb kBagpaTbl 10x10 cM. OTCTYNMTL 1 CM OT YI10B 1 HaZlpe3aTh TeCTO B 06e CTO-
POHbI Ha 2,5 cM B ANINHY. [ONOXUTb BHELLHWE Yribl B LLEHTP, TPUXaTb 1 OTCaAUTb No
10 r MuHZanbHom macchl 1:1(cTp. 31).

5000 g Danish pastry dough (page 247)

processing

Roll out Danish pastry dough to 2.3-2.8 mm, roll off on sheets covered with plastic
and cool at -18°C for 10-20 minutes. According to the different work photos, shape
the dough pieces and place them on perforated sheets lined with release paper.
Cover the dough pieces with plastic and allow to ferment at room temperature. Then
putin the cold room at 0 -5°C for 10-20 minutes to stabilize.

Baki ng pr epar ation
Brush the top with egg.

Baking
Load in mild oven with open pull. Close pull after 2-3 minutes, steam, open pull half-
way through baking time and finish baking.

Baking temperature
200-210°C

Baking time
14-18 minutes

Finishing
Garnish the Danish pastry variations with vanilla cream (page 36) and fruit.

El curvy danish

Cut10x7 cm rectangles. On both sides, opposite, on a 7 cm width, cut in a dough
band 1.5 cm wide to F4of the long side. Put the two dough strips in the centre and fix
with a 10 g almond paste dot 111 (page 31) each.

B may Bug

Cut out 10 cm @ circulars. From these circulars, cut out an 8 cm @ round dough band
with a round pastry cutter. Cut through this dough band, brush the round dough
piece with egg and put the dough band heart-shaped on top. Fill the wings with rasp-
berry jam after baking (page 42) and garnish with Scrivosa.

little Flower
Cut10x10 cm squares. 1 cm off the 4 square corners, cut in 4 corners 2.5 cm long.
Put the 4 corner points in the centre and fix with an almond paste dot of 10 g each 11

(page 31).



1 cnoMKa «3aBUTOK» 2 XY4YOoK 3 UBeToK
Curvy Danish May bug Little flower
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Bonee 300 cTpaHuL, 3TON KHUMM
npeacTaBnaT eiepBepK KpeaTuBHbIX
npen: ot Knaccukm coobbl, kak 6puroLlb,
KpyaccaHbl UM MaHeTTOHe, KOTopble
NOSyYMIiM HOBYIO MHTEPMNPETALUIO -

[0 OpUrMHanNbHbIX UHHOBALMOHHBIX U
crneumanbHbIX NpoaykToB. C HaWvMu
TLATENbHO OTPAaboTaHHbLIMU U JIEFKO
NOHATHbIMYU peuenTamu, 6onee 600 oTo
NpoAyKTOB M MpaKTukK, y Bac nonyuntcs
NPOCTOE U paLMoHanbHOe Co3aHne
NPoOAYKTOB. Ycnex rapaHTupoBaH!

www.richemont.swiss

On more than 300 pages you will find a display
of our genuine creative ideas:

From pastry classics such as brioches,
croissant variations or panettone — with many
new interpretations — and original new prod-
ucts all the way to special products.

Our 600 product and work photos help you try
out the recipes. They are easily understanda-
ble, efficient and cost-effective.

Success guaranteed!






