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Pasticceria Torino

Long Gateaux

FG032

FG002

FG054

FG030

FG113

FG041

FG028

FG029

FGO51

FG003

FG008

FG024

FG012

FGO16

Round Gateaux

Two layers of sponge soaked with
amaretto liqueur and filled with cream.
Decorated on the sides with crushed

macaroons and topped with rosettes of
chantilly cream and macaroons.

Two layers of sponge soaked with coffee
liqueur and filled with zabaglione cream.
Dusted with cocoa powder. Popular

Tiramisu.

An exquisite example of classic
confectionery: light layers of “Savoiardi”
sponge, “zabaglione” cream and

delicious coffee liqueur topped with a

A mantle of chocolate, sprinkled with
icing sugar, over a puff pastry base with
custard cream and liqueur.

A sponge soaked in delicate liqueurs and
créme fantasia, covered with zabaglione
cream and then dusted with cocoa
nowder. In a plastic dish.

Choux pastry puffs filled with whipped

sprinkling of cocoa powder.

Puff pastry, chocolate creme patisserie,
delicate éclairs and candied fruit
decorated with triangles of golden
pastry and sheets of chocolate.

cream and covered with dark, melted

chocolate.

As above, but in a plastic dish for easier

portion control.

Choux pastry puffs filled with whipped
cream and covered with white

chocolate.

“ “

short crust pastry.

Two meringue discs with a layer of
chantilly cream, chocolate drops and
orange liqueur. Covered with fresh
meringue on the side and topped with

icing sugar.

“

Two layers of cocoa sponge cake soaked
with rum and filled with zabaglione
cream. Decorated with flaky chocolate
and dusted with icing sugar.

Delicate soft shortcrust pastry topped
with a traditional arrangement of sliced,
sweet apples with a delicate apricot
glaze and decorated on top with strips of

Two layers of short crust pastry filled

with Maraschino flavoured cream.

Decorated with pine nuts and dusted

with icine sugar.

Shortcrust pastry base and sponge with
whipped cream, topped with

blackberries, raspberries, blueberries

and blackcurrants. A feast of aromatic

fruits.

12 portion

12 portion

1x 1Kg

12 portion

12 portion

10 portion

30 bigne

24 bigne

30 bigne

24 bigne

12 portion

12 portion

12 portion

12 portion

12 portion

Gateaux

£/ KG

£/ KG

CASE

CASE

EACH

EACH



FG036

FG038

FG0O01

Individual Portions

o _
o _

FG050
FG045

FG063

FG044

FG048
FG037

FG039

FG088

FG182

FG181

Jaconelli Ice Cream

FI001
FI002
FI003
FI005

FI006
FI008
Fl045

Luxury Ice Cream
F1048

Fl049

FI050

A light mousse flavoured with chocolate
and hazelnut on a sponge base, which
has been soaked with rum.

A fresh cream lemon flavoured fruit
mousse covered with a delicate gelatine
and decorated with slice of lemon. On a
Maraschino soaked sponge base.

A delicate, fresh cream cheese mousse
on a sponge base, soaked with

Maraschino liqueur and topped with
wild strawberries.

Alternate layers of liqueur soaked
sponge and whipped cream, then
delicately sprinkled with cocoa.
A classic dessert from Piemonte with a
vanilla flavoured cream base covered
with caramel.

A traditional cream and gianduia ice
cream truffle, coated with cocoa and
ground hazelnuts.

Vanilla ice cream with an amaretto
centre, covered with meringue pieces
and chocolate drops.

Brick shaped gianduia (chocolate and
hazelnuts) ice cream coated with the
finest Belgian chocolate. The traditional
taste of Turin.

Cream and chocolate ice cream, candied
fruit and chocolate chips - an Italian
masterpiece!

Cream and pistachio ice cream, candied
fruit and chocolate chips.

Lemon ice cream served in a natural
lemon.

Orange ice cream served in a natural
orange.

A classic dessert from Piemonte with a
vanilla flavoured cream base covered

with caramel

Pastry roll filled with sweetened ricotta
cheese and dipped in chocolate pieces,
topped with candied fruit.

Pastry roll filled with sweetened ricotta
cheese and dipped in candied fruit.

15 portion

15 portion

- o - .

£/ KG CASE EACH

- - -

1x12

£ / KG CASE EACH

Vanilla flavour ice cream

Strawberry flavour ice cream.

Chocolate flavour ice cream
Mint flavour ice cream with chocolate
chips

Pistachio flavour ice cream

Delicious frozen lemon juice dessert.
Rum & Raisin flavour ice cream.

Dairy vanilla ice cream with vanilla pods.
Dairy strawberry & cream ice cream.

Dairy triple chocolate ice cream with
chocolate chips.
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Vittles Desserts

Rich, moist and, filled with fresh grated
carrots, light cinnamon spices with a
zesty soft icing topping. Pre-sliced and
inter sleeved

FG116

I

FG117

FG122

FG123

FG124

BRONZE
GREAT

aste

WARDS 2006

FG126

Single Serve
FG118

FG119

FG120

FG128

FG129

FGO10

Fl061

Disc of meringue topped with caramel
cream, sandwiched with caramel
mousse topped with a meringue
crown, coated with caramel &
chocolate shavings

Large sweet pastry case filled with a
fresh cream pear mousse decorated
with sliced pears and glazed, bordered
with chocolate cream and finished with
chocolate decorations

Digestive biscuit base topped with a
cream cheese batter made from fresh
cream cheese, local fresh cream,
pasteurised whole eggs and sugar
marbled with toffee filling, sprinkled
with chopped pecan nuts then baked
cooled and frozen

Rich fresh cream mousse made from
rich dark Belgian chocolate (70%) on a
chocolate sponge with rum and topped
with cocoa powder

Digestive biscuit base spun to the side
and base then filled with a cream
cheese batter made from fresh cream
cheese, local fresh cream cheese,
pasteurised whole eggs and sugar then
baked, cooled and frozen, topped with
selected fruit and glazed

Sweet pastry case filled with a rich
caramel, made in the traditional way of
boiling condensed milk. Topped with
bananas and piped cream

Three layers of fresh cream chocolate
mousse all made from Belgian
chocolate, first layer of dark chocolate
set on a rum moistened sponge, the
second being rich white chocolate and
the last a layer of creamy milk dusted
with chocolate powder

Rich Belgian chocolate mousse on a
chocolate sponge base decorated with
chocolate sweets and shavings

Sweet short crust pastry made using a
traditional French recipe, filled with a
tangy lemon egg custard and dusted
with icing sugar

Digestive biscuit base with a fresh
cream cheese topped with mouth
watering fruits of the forest.
Chocolate praline truffle mousse,
surrounded by a mixed nut sponge,
decorated with a Belgian chocolate
ganache and caramelised hazelnuts.
Dairy vanilla ice cream covered in
toffee sauce & caramelised hazelnuts &
chopped almonds. Encased in a biscuit
cup.

A shell of lush chocolate ice cream with
a centre of genuine Kirsch ice cream.

A shell of fresh strawberry sorbet with
a centre of genuine Sicilian Marsala ice
cream.

CASE EACH

£/ KG

14 portions

16 portion

14 portion

12 portion

14 portion

£ / KG EACH

£ / KG CASE EACH



HAND MADE DESSERTS

FG188
FG121

FG200

*NEW *

FG201
*NEW *

FG100
FG127

TFO08

TFOO07

11020

Jjo10

DT006
DTO07

FFO15

FFO16

BFOO1

Panna Cotta plain

Tart au Citron (whole lemon
tart)

Assorted Fruit Cheesecakes

Assorted Chocolate and
Toffee & Pecan Cheesecakes

Ministry of Cake

Super Chocolate Fudge Cake

Deep Apple Pie

Amarena Cherries

Griottine Cherries

Quince Paste

Clear Honey Nectar

Cioccolato Topping
Fragola Topping

IQF Frutti di Bosco
IQF Fragole Congelate

Dried Sultanas

A classic vanilla dessert from Piemonte Box
Sweet short curst pastry filled with a Box
tangy lemon custard and dusted with

icing sugar

Individual assorted fruit cheesecakes — Box

5 each Mango, Amarena Cherry,

Strawberry, Raspberry

Individual assorted chocolate and Box
toffee & pecan cheesecakes — 5 each

Double Chocolate, White Chocolate,

Chocolate and Toffee & Pecan

£ /KG CASE EACH

1x16
14 portion

1x20

1x20

American and

Continental Style Desserts

Chocolate cake with fudge icing. Pre-

portioned Box
Sweet-short crust pastry made with Box
selected apples and baked with sugar
and cinnamon. Pre-portioned
Amarena cherries in syrup Tin
Wild morello cherries macerated in Plastic Tub
Kirsch liqueur.
Savoury jam perfect as an Tub
accompaniment for mature cheeses.
Clear honey. Tub
Chocolate Ice Cream topping Bottle
Strawberry ice-cream topping Bottle
Frozen berries & fruits of the forest. Bag
Frozen strawberries. Bag
Used in a variety of dishes and baking as Bag

well as a snack food.

£ /KG CASE EACH
14 Portions
14 portion
£/KG CASE EACH
1x3.2Kg
1x 1Kg
£ /KG CASE EACH
1 x 800g
3kg

Dessert Toppings

£ /KG CASE EACH
1x 1Kg
1x1Kg

£/KG CASE EACH
1x 1Kg
1x 1Kg
1x1kg



£ / KG CASE EACH

Roasted hazelnuts, skimmed milk and
cocoa create a deliciously creamy,
chocolaty spread.

As above but in individual portions.

1x 750g

BIIC =¥
LUyl Bussy
£/KG CASE EACH

DB005 Two crispy cocoa striped rolled wafers, 1x250
coated inside with dark chocolate.




