Edito
“Bring you the best fruit nature has to
offer”, such has been our philosophy
since 1981. Selection of exceptional lands
and varieties, respecting nature, blending
flavours and soft processing are the keywords
of our profession.
Today, in a quest for continuous
improvement and innovation, through
accounts and recipes from well-known chefs
and barmen, we invite you to discover our new
range of fully revised ambient fruit purees: a
new design, new flavours…
Submerge yourself in our world of fruit
for flavourful reading featuring our product
innovations, favourites and professional
advice, which, we hope, will provide a source
of creative inspiration.
In 2013, look to new horizons thanks to
Ravifruit…
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NEW

Ambient purees:
a new look... a new range!
A natural recipe as always : just fruit and a few grams of sugar leaving the authentic fruit flavours intact.
Gentle pasteurisation preserves the taste and colour of the fruit.
The range of ambient Ravifruit purees has been given a facelift with an entirely new packaging. The pack is rigid and stable with a re-closable cap and
a modern design making it easier to distinguish the flavours. The fruit purees are easy and quick to use.
See our wide range of purees: 16 single flavour fruit purees and 4 mixed fruit purees, perfect for use in pastries, ice creams and sorbets,
confectionary and also in the bar…

Unleash your creativity!
THE RANGE
• Apricot
• Pineapple
• Banana
• Blackcurrant
• Lemon
• Strawberry

• Raspberry
• Morello cherry
• Lychee
• Mandarin
• Mango
• Blueberry

• Passion fruit
• White peach
• Pear
• Green apple

Mixed fruit :
• Mojito (lime, mint ) NEW
• Pabana (passion fruit, banana, mango, lemon)
• Pina colada (pineapple, coconut)
• Red Berries (raspberry, redcurrant, blackcurrant, cranberry) NEW

PACKAGING
Variopak 1kg

STORAGE

Room temperature
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Two new original recipes in the
range of ambient fruit purees:
Mojito and Red Berries
Resulting from a partnership with Joseph Trotta (AJT Cocktails), these two new fruit mixes propose all the
fantastic qualities of the other products in the range: intense fresh fruit flavour, perfectly balanced natural
recipes and easy to use.
Ravifruit has extended the breadth of applications with these two flavours which can be used in all forms
and perfectly simply.

A word from Joseph Trotta,
Cocktails creator

Mojito
The first advantage of the Ravifruit ready to use “MOJITO” base is the fact that it uses mint leaves. Their use
has been predominant in the creation of the taste. The result is amazing and unlike other existing products,
this “MOJITO” has a definite and distinctive fresh flavour. The mint is very distinctive and the taste of freshly
crushed leaves remains on the palate, working perfectly with the strength of lime.
The simplest recipes are often the best; right from the start we avoided using flavourings. Our aim was to
keep to the real fresh fruity flavours of the world famous mix. The “MOJITO” can be used in drinks with or
without alcohol, from the most complex to the most simple; with the addition of sodas, sparkling water, tea,
fruit juice or for granitas…
You can also use it with other fruits in cocktails, such as «Fresh Fruit Martinis» or creations requiring a touch
of fresh mint. Or, more simply, use it on its own to make a classic Mojito to poor in a glass with crushed ice:
7cl of Ravifruit Mojito, 3cl of Cuban white rum and 5cl of sparkling water.

Red berries
The “RED BERRIES” cocktail is an essential part of any range. For this mix, we wanted to get back to popular
flavours like raspberry, redcurrant, blackcurrant and cranberry... The idea was to find the delicious taste of
the red fruits.
The mix is well balanced and has a powerful, long lasting taste; it brings out the well-loved flavours of
raspberry and blackcurrant.
The “RED BERRIES” base can be used to create countless delicious tasting drinks. You can use it just in a
milkshake, a fruit cocktail or a smoothie, or you can add it to fruit juice, a sparkling wine or cider.
It’s also wonderful when combined with other fruit purees such as pink guava, ruby peach, cactus flower,
pomegranate, lychee, or white peach. It adds flavour to alcohols such as vodka, gin or tequila, and brings out
the flavours of liqueurs, both mild and strong.

“After two incredibly successful exotic
mixes, Pina Colada and Pabana, Joseph
Trotta and Ravifruit have devised two new
cocktail bases providing plenty of scope for
some interesting drinks with Red Berries,
a delicious balance of red fruits and the
heady Mojito with its fresh mint and hint of
lime flavour.”
Victor Delpierre
« Best Mojito Paris » 2011
Hôtel Ritz Management Assistant in 2012

“Some time ago, I worked on a recipe for a
“Mojito” sorbet.
At that time I was not able to find a product
with the real taste and freshness of the
cocktail with the right texture.
Thanks to the Mojito mix, I have now
managed to obtain the real “Mojito” taste
without having to add other ingredients.
So I was able to concentrate on getting the
right recipe balance of the sorbet texture
and conservation, to achieve the perfect
result”
David Wesmaël
Meilleur Ouvrier de France Ice cream maker,
Member of the winning French team of the World
Pastry Team Championship in 2006,
WESMAËL Consultancy and training (Lille)

“With these new ambient fruit mixes,
Ravifruit gives us the possibility to use
“bar” products in our pastries. Easy to use,
these products will help you to enhance the
taste of your pastries, and to develop new
“cocktail” pastry recipes : Mojito jelly, Pina
Colada sorbet, spherification, coulis…
Let your creativity run free!”
Christophe Niel
Pastry Chef, President of APRECA,
Gatovore (Cagnes sur Mer)

FROM LAND SELECTION TO GASTRONOMIC CREATION #16

3

recipes

Victor Delpierre "Best Mojito Paris" 2011
Hôtel Ritz Managment Assistant in 2012.

Tatin Virgin Mojito
INGREDIENTS

• 5 cl Ravifruit “Mojito”mix
• 4 cl Ravifruit Pear puree
• 3 cl Ravifruit Apple puree
• 1 cl liquid caramel
• Juice of ¼ lime
• A pinch of powdered cinnamon
• A few sprigs of fresh mint
• Three fine lime slices

METHOD

Pour the Ravifruit Mojito mix and the Ravifruit
puree into a glass over crushed ice. Add the
other ingredients and mix together gently.
A delicious dessert cocktail that can be
enjoyed as much as you like...

© AJT COCKTAILS

A word from the barman
“I have been fascinated by the work of pastry chefs since I was very young, and Joseph Trotta’s idea of
using pastry applications to make cocktails was a source of inspiration to combine the well-known Mojito
cocktail with an equally well-known dessert : tarte Tatin.”

Happy Bergerac
INGREDIENTS

• 7cl of Ravifruit “Red Berries” puree
• ½ teaspoon of bird’s eye pepper jam
• 12 cl of dessert wine, such as Monbazillac
• Freshly ground Szechuan pepper

METHOD

Mix all the ingredients gently together to chill them.
Pour into a wine glass.
A festive cocktail that remains on the palate and has no
strong alcohol.

“For every festive occasion, when we enjoy sweet wines with
dessert or foie gras, the idea of including this kind of wine in a
cocktail gives a totally different perspective : you can highlight
the carefully prepared ingredients without needing to
add sugar. The result is a perfect balance between the fruity
flavour of the red fruits, the residual sugar in the wine and the
hot spice of the chilli pepper.”
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A word from the barman

recipes

David WESMAËL
Meilleur Ouvrier de France Ice cream maker
Member of the winning French team of the World Pastry Team Championship in 2006
WESMAËL Consultancy and training (Lille)

Iced Mojito/strawberry macaroon
INGREDIENTS
For 20 individual macaroons

Iced macaroon “donuts”
• 330g Ground almonds
• 270g Icing sugar		
• 110g Raw egg white
• 30g Caster sugar
• 110g Raw egg white
• 80g Inverted sugar
• 220g Caster sugar
• 80g Water
		

Mojito Sorbet

• 127g Sparkling water
• 15 g Inverted sugar		
• 15g Caster sugar
• 80g Spray dried glucose syrup powder
• 10g Skimmed milk powder
• 700g Ravifruit Mojito mix
• 50g White Rum
• 3g Sorbet stabiliser

METHOD
Iced macaroon “donuts”
Mix the ground almonds and icing sugar in the food
processor.
Sift the mixture and add the 110g of raw egg white
and mix until you get a smooth paste.
At the same time, make an Italian meringue with the
caster sugar, inverted sugar and water at 118°C and
pour on to the egg whites beaten until stiff with the
30g of sugar. Beat until almost completely cold.
Add half the meringue to the first mixture and stir to
soften it.
Add the rest of the meringue to this mixture and fold
in with a spatula until the mixture is smooth and shiny
on the surface. Divide the mixture into two equal parts
and colour one half red to make the marbling.
Pipe donut shapes onto a silicone sheet placed on a
baking sheet bake at 160°C for 14 minutes with the
damper open.

Mojito Sorbet

Make a syrup with 200g of Mojito puree, the inverted
sugar, milk powder and glucose syrup powder.
At 45°C add the stabiliser combined with the sugar
and continue cooking to pasteurisation point at 85°C.
Cool the syrup to 30°C and pour on the rest of the
Mojito puree and the rum.
Blend and cool the mixture quickly to 4°C and leave to
mature at least 4 hours.
Blend again, pour and mix with the sparkling water,
then churn in the turbine.

ASSEMBLY

Mara des bois Sorbet
• 127g Water
• 110g Caster sugar
• 40g Spray dried glucose syrup powder
• 20g Dextrose
• 700g Ravifruit Strawberry puree
• 3g Sorbet stabiliser

Mara des bois Sorbet

Make a syrup with the water, half the sugar and all the
other sugars.
At 45°C add the stabilisers with the rest of the
saccharine and continue cooking to pasteurisation
point at 85°C.
Cool the syrup to 30°C and pour on to the strawberry
puree, then blend.
Cool the mixture quickly to 4°C and leave to mature at
least 4 hours.
Blend again and churn in the turbine.

Place the cooked doughnut
macaroon shells in the freezer for 15
minutes before dressing.
Using an icing bag and a no8 nozzle
pipe the strawberry sorbet onto an
upturned macaroon shell.
Put the second shell on the top and
freeze.
To finish, using a star piping nozzle
pipe a swirl of the Mojito puree in
the center of the macaroon.
FROM LAND SELECTION TO GASTRONOMIC CREATION #16
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David WESMAËL
Meilleur Ouvrier de France Ice cream maker
Member of the winning French team of the World Pastry Team Championship in 2006
WESMAËL Consultancy and training (Lille)

Pabanisphere
INGREDIENTS
Makes 20 biscuits

Crunchy cinnamon
biscuit centre
• 150g Butter
• 225g Light brown sugar
• 75g Ground almonds
• 100g Cinnamon biscuit pieces
• 100g Flour
• 1,5g Powdered cinnamon
• 1g Salt

Pabana Cream

METHOD
Crunchy cinnamon biscuit centre

Soften the butter and add the brown sugar and the ground almonds.
Add the biscuit pieces and the flour mixed with the cinnamon and salt.
Place the mixture into silicone semi-sphere moulds and bake at 160°C, with
the damper open, for 12 minutes.
Leave to cool thoroughly for the assembly.

Pabana Cream

• 500g Ravifruit Pabana puree
• 90g Egg yolks
• 90g Whole eggs
• 100g Caster sugar
• 160g Butter
• 6g Gelatine

Heat half the Pabana puree in a saucepan.
Cream together the egg yolks, whole eggs and sugar until pale then add to
the mixture and cook to 85°C.
Soften the gelatine in cold water and add to the mixture, stir and add the
rest of the cold puree to cool it all down.
At 35°C, add the butter and blend.
Pour to assemble.

Joconde cocoa biscuit

Joconde cocoa biscuit

• 160g Eggs
• 100g Icing sugar
• 100g Ground almonds
• 35g Sugar
• 130g Egg white
• 35g Flour
• 35g Cocoa powder
• 35g Melted butter

Beat the eggs, icing sugar, ground almonds and the flour sifted with the
cocoa powder until the mixture turns pale.
At the same time, beat the egg whites until stiff and add the sugar.
Add the egg whites to the first mixture in two stages and pour in the
cooled melted butter at the same time.
Pour on to the Silpat sheet and bake at 220°C, with damper closed, for 8
minutes.

Creamy white chocolate
with vanilla

Creamy white chocolate
with vanilla

• 275g Full fat milk
• 350g Ivory white chocolate coating
•1
Vanilla pod
• 8g Gelatine leaves
• 375g Whipped cream
• 14g Cointreau

ASSEMBLY

Heat the milk with the split vanilla pod to 85°C.
Remove the vanilla pod and pour the hot milk on to the white chocolate.
Blend until smooth.
Add the gelatine softened in cold water and mix thoroughly to dissolve it
completely.
Sieve the mixture and cool to 30°C, then add the whipped cream in two
goes and stir gently. Pour for the assembly.

Cut two different sized discs in the Joconde cocoa biscuit, each with a 2 cm diameter hole in the centre.
Place one of the smaller discs in a half-sphere mould so that it rests against the sides.
Use an icing bag to pipe the Pabana cream through the hole in the center of the sponge to complete fill the space, leaving the sponge disc as
straight as possible. Repeat these steps alternating layers of white chocolate and Pabana cream.
To finish assembling the half-sphere, insert a half-sphere of crunchy cinnamon biscuit when piping and smoothing the final layer.
Freeze and then remove from the moulds and stick them together to obtain a complete sphere. Glaze with neutral icing and garnish.
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Charles Proust Competition
This new edition of the Charles Proust Competition, which was held last October, was an excellent
opportunity to spotlight new talents working on the theme of La Fontaine’s fables.
Paul Klein, the overall winner of this event, overwhelmed the jury chaired by Pierre Hermé with his
creation “Jean de La Fontaine Bestiary”.
He was awarded first prize over Nicolas Boucher (Dalloyau, Paris) and Kyung Ron Baccon (ENSP
(French Pastry Graduate School), Yssingeaux, France).

Paul Klein,
Chantal Klein Pastry in Belfort (France).

Recipe by Nicolas Boussin and Serge Sevaux,
created for the occasion of the Charles Proust Competition

2 exotic
fruit purees

with flavours from
Reunion Island
Discover or rediscover the Victoria
Pineapple and Cattley Guava purees
from the Reunion Island. The sweet
Victoria Pineapple and the brightly
coloured Guava with its notes of red
fruit and grapefruit.
Be exotic and original with these
intense, heady flavours !

Cocktail "Grand Esprit"

Nicolas Boussin,
MOF Pâtissier, Gastronomy
Ambassador Grand Marnier

INGREDIENTS
• 5 cl Ravifruit Cattley Guava
• 4 cl Ravifruit Pineapple
• 3 cl Cordon Rouge Grand Manier
• 2 cl Gin Tanqueray
• ½ cap of Soho

METHOD
Serge Sevaux,
Cocktail Ambassador Grand Marnier

Blend both Ravifruit fruit puree together.
Pour all the cocktail ingredients in a shaker and shake.
Serve chilled.

Packaging :
1kg sealed plastic pots
Conservation :
-18°C

A word from the chef

Blending fruit purees together can bring lightness to this
cocktail. With the texture and intense flavour of these purees,
the cocktail looks a little like a smoothie.
FROM LAND SELECTION TO GASTRONOMIC CREATION #16
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Raspberries in all their glory !
A mythical fruit in the legends of Olympus, raspberries have a multitude of uses.
As they are low growing fruits, they need fairly cool weather conditions to grow, but
they also need sun and rain to bring out the full sweet flavour and intense colour.
This little fleshy berry with a variety of flavours - tangy, woody and sweet – also has
a number of nutritional benefits. It is rich in potassium, calcium and magnesium, and
provides a considerable proportion of vitamins C and P, which help blood circulation.
Always striving for excellence, we selected regions combining the ideal conditions to
obtain the best fruits. In looking for exceptional lands, but also in assembling flavours,
we chose to associate varieties such as Willamette raspberry, Meeker or Heritage to enhance
the intense raspberries flavour.

Dare to be original… with raspberries!!
Well known for making jams, jellies
or tarts, raspberries have an infinite
variety of uses and combinations
from the most popular (with
vanilla and chocolate) to the most
unexpected with spices or with
vegetables for example.
Whether you prefer them savoury

or sweet, anything is possible : from
fruit coulis to mousse, in a glass, as
a dessert or in a sorbet, combined
with mint, basil or exotic fruits...
Mixed into fruit cocktails or to add
flavour to a vinaigrette, or even a
roast.

Raspberry by Ravifruit
◗ Frozen fruit puree
(1kg or 5kg or 20kg))
◗ Fruits Grains (1kg)
◗ Frozen fruit puree in 450g bottle

◗ Ambient fruit puree (1l)
◗ Coulis (500g)
◗ Frozen raspberries - IQF
(pieces, special tart selection, classic)

Raspberry & Rhubarb
Shortbread Biscuit

Shortbread biscuit, raspberry coulis and rhubarb mousse
Luc Debove
Meilleur Ouvrier de France,
Winner of the World Team Ice Championship
at Rimini in Italy in 2010
INGREDIENTS
Shortbread biscuit
• 180g Butter
• 88g Icing sugar
• 1g Salt
• 30g Eggs
• 100g Almond powder
• 190g Flour
• 9g Baking powder

METHOD
Shortbread biscuit

Mix the softened butter, icing sugar and salt.
Add eggs, almonds powder, softy sieved flour
and baking powder.
Leave it at least 1hour in a fridge, then sift.
Form between 3 cm spaced bars. Cook at
160°C for 15 minutes.

Rhubarb Mousse

Raspberry jellied Coulis

Rhubarb Mousse

Raspberry jellied Coulis

• 500g IQF Rhubarb
• 200g Caster sugar
• 500g Milk
• 110g Caster sugar
• 40g Cream powder
• 100g Egg yolks
• 90g Gelatine
• 200g Whipped cream

Make compote with sugar and rhubarb pieces.
Infuse vanilla with milk. Mix together egg yolks
and sugar and vanilla powder. Pour into heated
milk with vanilla and bring to the boil. Leave in
the fridge to set. Smooth the pastry cream and
stir in the melted gelatin, rhubarb compote and
whipped cream. Put in a pastry bag and keep
in the fridge.

• 430g Ravifruit sweetened raspberry puree
• 170g IQF Raspberries
• 130g Inverted sugar
• 40g Caster sugar
• 10g Pectin NH
• 60g Gelatine
• 10g Lemon juice

In a pan, bring the raspberry puree, IQF
raspberries, inverted sugar and caster sugar,
pectin to the boil. Pour the preparation into the
gelatin and lemon juice and mix.

ASSEMBLY

Place on shortbread biscuit, raspberry jellied
coulis. Then lay rhubarb mousse spheres
using a piping bag. Decorate
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Emmanuel Hamon,
Chefs Pastry (Brest)

Andalusia

Chocolate mousse made with 80% cocoa,
Raspberry & Red Pepper jellied coulis, Chocolate brownie,
Raspberry & Red Pepper ganache
INGREDIENTS
Raspberry & red pepper
ganache from Andalusia
• 200g Cream
• 140g Raspberry puree Ravifruit
• 160g Red pepper puree Ravifruit
• 75g Inverted sugar
• 850g White chocolate
• 80g Butter

METHOD
Raspberry & red pepper
ganache from Andalusia

Heat the cream with the red pepper
puree, raspberry puree and inverted
sugar.
Pour onto the white chocolate, blend
then leave to one side. When the
ganache reaches 45°C, mix in the
butter and then blend again.

Raspberry & red pepper
jellied coulis

Chocolate mousse made
with 80% cocoa

• 800g Ravifruit raspberry puree
• 900g Ravifruit red pepper puree
• 150g Caster sugar
• 70g Gelatine

• 1000g Chocolate 80% cocoa solids
• 400g Egg yolks
• 600g Sugar
• 600g Syrup
• 2kg Whipped cream

Raspberry and red
pepper jellied coulis

Chocolate mousse made
with 80% cocoa

Heat the 2 purees and the sugar to
65° then add the softened gelatine.
Pour it into a mould.

Beat the syrup, sugar and egg yolks
until pale, thick and creamy. Whip the
cream until thick, melt the chocolate
and combine with the cream and the
egg mixture. Mix well.

Chocolate brownie
• 250g Eggs
• 500g Sugar
• 5g Salt
• 250g Dark chocolate
• 70g Cocoa paste
• 400g Butter
• 200g Plain flour

Chocolate brownie

Mix together the eggs, sugar and
salt. Melt the chocolate, the cocoa
paste and the butter. Combine the
two mixtures and mix well, then add
the flour.
Make 2 layers of 60 x40cm.

ASSEMBLY

In a 60 x 40cm rectangular mould, place a thin layer of chocolate brownie,
pour on the raspberry and red pepper ganache and leave to set in a cold
place. Then add a layer of 80% chocolate mousse and cover with the second
layer of brownie then cover with the jellied raspberry and red pepper coulis.
Add the rest of the chocolate mousse and smooth over. Place in a refrigerator.
Remove from the mould and spray with red-coloured cocoa butter.
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PRODUCTS

Product launches,
still at the forefront
450g Purees
6 frozen fruit purees (90% fruit, 10%
sugar) in soft 450g bottles with measuring
caps for plenty of new creative ideas:
cocktails, vinaigrettes, espumas, sauces,
marinades, etc.
The range
◗ Strawberry
◗ Raspberry
◗ Mango
◗ Passion fruit
◗ White peach
◗ Pomegranate.

Testimonial :
Jean-François Devineau,
Glacier, Pastry Chef
Manager for Ravifruit
Ice-cream maker and Pastry Chef for Ravifruit for over 20 years, Jean-François Devineau, works with
Ravifruit products always with the same great passion. He is a real pastry globe trotter. His numerous
travels give him the opportunity to meet professionals from around the world.

He talks about his career...
Jean-François, tell us about your role for Ravifruit?
I’m an ice cream maker and pastry chef for Ravifruit.
With direct contact with chefs from around the world, I advise pastry chefs particularly on how to use
Ravifruit products. I love this job because of its rich content. It gives me the opportunity to keep me
up to date in terms of products, technical and pastry innovations...
What means Ravifruit for you?
For me, Ravifruit range represents 20 years of inspiration and creation.
These natural and genuine products are a true opportunity to give free rein to our creativity. Ravifruit
fruit purees are the core of my job. My creations always begin with highlighting the authenticity
of Ravifruit products. There is no need of any justification, any demonstration to understand that
Ravifruit strives for excellence: the quality of the product speaks for itself.
Few more words about our chef :
A fruit puree: Ravifruit passion fruit puree
A word from the chef: «20 years of happiness with Ravifruit»
And if you had to do it all over again: «Yes, without hesitation!”

« Pâtissier dans le monde »
Coconut – grated coconut
This is the latest product in the Ravifruit
coconut puree range. It is a coconut puree
delicately enhanced with grated coconut.
A powerful flavour and a new texture to
satisfy all kinds of tastes. With the frozen
coconut puree in a block and the Fruit
Grains coconut puree, it is a new addition
to the range of coconut purees by Ravifruit
to give free rein to your creativity.
Available in re-sealable packs of 1kg.

Jean-François Devineau founded the “Pâtissiers dans le Monde “ association alongside Pierre Bach ,
in 2009, a social network for Pastry Chefs, to share their pastry experience and communicate

«Pâtissiers dans le monde» is :
• A Facebook page with over 3 000 fans
• A continuously updated interface
• The creation of an association following the success of the web page
• An international platform for pastry professionals and by pastry professionals

We like : Gatovore
Truly surprising cakes for adults and children
who love cake, or for big and small events:
FOR ALL GATOVORE !

Custom baked goods – Côte d’azur – France
Information : www.gatovore.fr
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Coupe du Monde de la Pâtisserie,

a long-lasting partnership...

1999

1989
Creation of the Coupe du
2 013
Monde de la Pâtisserie.
12 countries took part in the
competition : France, the Netherlands, Austria,
Italy, Spain, Portugal, Belgium, Denmark,
Canada, the United States, Mexico and Japan.

2009

Ravifruit
was
elected
“Official Partner” of the
Coupe du Monde de la
Pâtisserie. The French team won first prize:
Pierre Herme, Pascal Molines, Emmanuel
Ryon, Christian Salembier.

The Coupe du Monde la Pâtisserie celebrates its
20th anniversary. The French team won the competition:
Marc Rivière, Jérôme Langillier, Jérôme de Olivier.

PARTNERS

Ravifruit has been committed to supporting the Coupe du Monde de la Pâtisserie for a full twenty years.
We became the “Main Sponsor” of the most prestigious event of the profession in 1999, and we have always continued to enjoy investing in this adventure
over the years. Ravifruit benefits from a wide recognition of its products and makes it its duty and pleasure to promote international Pastry Art with strong
support to chefs. With the chefs, Ravifruit commits itself to defending taste and quality.

2011
Ravifruit celebrates its 30th anniversary at the 12th edition of the World Pastry Chef
Cup, won by the Spanish team.

Creations by the Spanish team

Diary

The very first edition of the Art & Pastry Festival will take place on 2 and
3 March 2013 in Lugarno (Switzerland).

• Gulfood
25 to 28 February 2013
Dubai (E.A.U)

Hôtel Indonesia
10 to 13 April 2013
Jakarta (Indonesia)

This festival entirely given over to the art of pastry making will be the
opportunity to show off the latest innovations and current trends, and also
to make the link between food and health.

• Art & Pastry
2 and 3 March 2013
Lugano (Switzerland)

• Savour

The programme for these 2 two days includes conferences, exhibitions,
workshops and demonstrations by great chefs and experts in the
catering industry like Andrea Bertarini (Chef at the Concabella in Vallaco,
Switzerland), Sonia Balacchi (Pastry chef in Rimini, Pastry Queen 2011),
Luca Lacalamita (Pastry chef in Florence) and many more…

• Koza Food Fest
7 to 9 March 2013
Istambul (Turky)

• Food

To find out more : www.artandpastry.com/

• Food

Singapore
11 to 14 April
Singapore

EVENTS

Art & Pastry,
International Pastry
Festival

Hôtel Malaysia
17 to 20 September
Kuala Lumpur (Malaysia)

• Fancy

Food Show
30 June to 2 July 2013
New York (USA)
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Ravifruit Privilege space
A tool for professional pastry accessible to all !
Privilege space was born from our desire to to give you increasingly perfect service. In partnership with
three well-known chefs, Patrick Chevallot, François Servant and Christophe Michalak, we have developed a
complete tool that will enable you to create the most elaborate compositions. This tool has been specially
designed to be fun to use, continually evolving, able to be personalised, modern and very user-friendly.

Discover or rediscover the full access tools completely free !

The Privilege area in short :
Visit the website : www.privilege.ravifruit.com or : www.ravifruit.com

With the help of this personal tool with secure access, you can easily :
• Access more than 700 basic recipes
• Adapt these basic recipes or create your own
• Create your own compositions
• Personalise your compositions by giving them a name, modifying the quantities,
adding your own comments or photos
• Calculate the cost price of your recipes
• Print or save your compositions

You can also access an information-sharing platform :
• Forum
• News on the Privilege area
• FAQ
• Contact with Ravifruit pastry chef

Facebook
A page containing a wealth of
information, for sharing photos
and recipes, the number of fans
increases every day.
With all our publications, we
have discovered a lot of fans
whose energy and enthusiasm
have cultivated this page,
sharing their knowledge and
their passion for pastry.
You bring this page to life every
day and we are most grateful to
you all!
Like us on Facebook, if you
haven’t already done so, and
read all our news and highlights.

Over 2500 Fans!
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