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Food pairing is important because it Well-paired foods can turn a simple meal
into a gourmet experience, showcasing

enhances the overall dining experience by culinary skill and creativity.
creating harmonious and balanced flavors.
Here are a few key reasons why food

(4o}

Enhances Nutritional

pairing matters: Value
Pairing certain foods can improve the
Enhances F’GVOI’ absorption of nutrients, making the meal

not only tastier but also healthier.
Combining ingredients that complement

each other can intensify and improve the

taste of a dish, making it more enjoyable. Cultural & Culinary
Tradition
BalanCCS FIaVOI’S Food pairing often reflects cultural

practices and culinary traditions, helping
to preserve and celebrate a region’s
heritage.

Proper pairing can balance different taste
elements, such as sweet, salty, sour, and
bitter, preventing any one flavor from
overpowering the others.

@ Improves Texture

Pairing ingredients with contrasting
textures can create a more interesting
and satisfying mouth feel, adding to the
sensory pleasure of eating.

In summary, food pairing is essential for
creating dishes that are balanced, flavourful,
and enjoyable, enhancing both the taste and
the overall dining experience.
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FUSION CAKES

Experimenting with Food Pairing

Food pairing in cakes is all about choosing flavors that go well together
to make the cake taste even better. This means picking ingredients that
match the sweet and light whipped topping, like fresh fruits, nuts, spices

or even some liquers.

By finding the right combinations, you can turn a simple cake into
something special and delicious. This process helps bakers create cakes
that not only look great but also taste amazing.
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Desire Egg Free Cake Mix

Vanilla Flavor

Desire Egg Free Cake Mix

Chocolate Flavor

Desire Egg Free Cake Mix

Red Velvet Flavor

Chocolate Truffle
Dark

02

Chocolate Truffle
White

Mirror Glaze
Dark (Egg Free)

Mirror Glaze
White (Egg Free)
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04 Banana Caramel Oreo Cake

05 Strawberry and Rose

06 Pineapple and Coconut Cake
07 White Choco Hazelnut

(08 White Choco Orange Cake
09 Fresh Fruit Gateaux

10 Raspberry Chocolate

11 Choco Fruit Latte

12 Choco Butterscotch

13 Chocolate Strawberry
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Few basic recipe which we are going to use most often for given recipes.

Y

Desire Egg Free Cake Mix Vanilla Flavoured e

INGREDIENTS: QUANTITY (Ingm) ~ DIRECTION: “-*_=3
® Desire Egg Free Cake 1000 g ® Add Premix and water in a bowl

Mix Vanilla Flavored ® Mix at slow speed for 1 minute with blade
o VYater ‘ 560¢g ® Add oil slowly while mixing at slow speed for 30 secs
® Lily Sunflower Oil 808 ¢ Ppourthe batterina greased & lined baking trays and

bake at 170°-180°C for 30-35 minutes
Rest to cool for the sponge at least 3 hrs. before use

Desire Egg Free Cake Mix Chocolate Flavoured

INGREDIENTS: QUANTITY (In gm) DIRECTION:
® Desire Egg Free Cake 1000g ® Add Premix and water in a bowl
Mix Chocolate Flavored ® Mix at slow speed for 1 minute with Blade
® Water 560g ® Add oil slowly while mixing at slow speed for 30

® Lily Sunflower Oil 80g seconds

® Pour the batter in a greased & lined baking trays and
bake at 170°-180°C for 30-35 minutes

® Rest to cool for the sponge at least 3 hrs. before use

Desire Egg Free Cake Mix Red Velvet

INGREDIENTS: QUANTITY (In gm) DIRECTION: | ——
® Desire Egg Free Cake 1000g ® Add Premix and water in a bowl

Mix Red Velvet ® Mix at slow speed for 1 minute with Blade
® Water 5608 @ Add oil slowly while mixing at slow speed for 30

® Lily Sunflower Oil 80g seconds

® Pour the batter in a greased & lined baking trays and
bake at 170°-180°C for 30-35 minutes

® Rest to cool for the sponge at least 3 hrs. before use
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Few basic recipe which we are going to use most often for given recipes.

Dark Chocolate Truffle

INGREDIENTS: QUANTITY (In gm) DIRECTION:

® Desire Dark Compound 1000g ® Heat the Fionna cream in thick heavy bottom pan till
Chocolate 1st boil

® Fiona Whip Topping 1000g ® Add the broken Desire Dark chocolate to it and rest

for 5mins off the range

® Stir the mix with the wooden spatula till all the
chocolate are dissolved, strain the truffle
immediately.

® Restfor 8-9 hrto get it set

=
[ ] ;I- -
White Chocolate Truffle R
"'\.“
INGREDIENTS: QUANTITY (Ingm)  DIRECTION: :N' .
® Desire White 1000g ® Heat the Fionna cream in thick heavy bottom pan till
Compound Chocolate 1st boil
® Fiona Whip Topping 1000 g ® Add the broken Desire White chocolate to it and rest

for 5mins off the range

® Stir the mix with the wooden spatula till all the
chocolate are dissolved, strain the truffle
immediately.

® Rest for 8-9 hr to get it set

Mirror Glaze - Dark (Egg Free)

INGREDIENTS: QUANTITY (In gm) DIRECTION:

® Desire Dark Compound 1000g ® Heat the Fionna cream, Versa D, Neutral glaze in thick
® Fiona Whip Topping 1000 g heavy bottom pans till 1st boil

® Enhance Neutral Glaze 200g ® Add the broken Desire Dark chocolate to it and rest

® VersaD 10g for 5mins off the range

® Stir the mix with the wooden spatula till all the
chocolate are dissolved, strain the truffle immediately

® Rest it to come to room temperature

® For best result warm it to 35- 400 C & strain it before
applying on the chilled cake
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Few basic recipe which we are going to use most often for given recipes.

Mirror Glaze - White (Egg Free)

INGREDIENTS:

® Desire White Compound
® Fiona Whip Topping

® Enhance Neutral Glaze
® VersaD

QUANTITY (In gm)

1000 g
1000 g
200g
10g

DIRECTION:

® Heat the Fionna cream, Versa D, Neutral glaze in thick
heavy bottom pans till 1st boil

® Add the broken Desire White chocolate to it and rest
for 5mins off the range

® Stir the mix with the wooden spatula till all the
chocolate are dissolved, strain the truffle immediately

® Restittocome toroomtemperature

® For best result warm it to 35- 400 C & strain it before
applying on the chilled cake

MIXES FOR FINE BAKERY WARES

The Versatile Dessert Mix!
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Banana Caramel Oreo Cake

Introducing the Banana Caramel Oreo Cake -
A dessert that masterfully blends flavors and textures to create a delightful experience.

This cake exemplifies the art of food pairing, combining the natural sweetness of ripe bananas with the rich, buttery
notes of caramel. The addition of crunchy Oreo cookies introduces a layer of chocolatey goodness and a satisfying
crunch, perfectly balancing the softness of the whipped topping and the cake layers. Each bite is a harmonious
blend of sweet, creamy, and crunchy, showcasing how thoughtful pairing of ingredients can elevate a simple cake
into a gourmet delight. Indulge in this exquisite treat where every component is chosen to complement and enhance
the others, creating a symphony of flavors that will leave you craving for more.

INGREDIENTS: ~ DIRECTIONS:

® Desire Vanilla EF Sponge 450¢g ® Slice the vanilla sponge into three equal layers.
® Sugar syrup 120g ® Soak all the layers nicely with sugar syrup.
® Caramelfilling 100g ® Take 150 grams of whipped topping and add 50 grams of
® Ripe Banana 2 nos. ; caramel filling,
® Oreo Crushed 11o. ® Foldone choppeq bananainto the cream.

. . ® Layer the cake with equal parts of banana-flavored cream
® Jenna Gold Whip Topping 3508 and press nicely from the top.

® Frost the cake with the remaining cream, adding crushed
Oreos.

® Top with the remaining caramel filling and finish with
caramelized banana.
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Stmwberry ¢ Rose Cake

Introducing the Strawberry & Rose Cake -
A celebration of elegant flavors and textures crafted through thoughtful food pairing.

This exquisite cake brings together the sweet, juicy essence of fresh strawberries with the delicate, floral notes of
rose. The harmony between the strawberries and rose creates a sophisticated and refreshing taste experience. Each
bite is enhanced by the light, airy whipped topping, which perfectly complements the cake's tender layers. The result
is a dessert that delights the senses with its balance of sweetness and subtle floral undertones, showcasing how the
art of pairing can transform simple ingredients into a luxurious treat. Indulge in the Strawberry & Rose Cake and
savor the refined blend of flavors that elevate this dessert to a gourmet masterpiece.

INGREDIENTS: DIRECTIONS:

® Desire Vanilla EF Sponge 450¢g ® Slice vanilla sponge into three equal layers
® Sugar syrup ) 120g ® Soak all the layers nicely with sugar syrup
: ;Jgs:lsli/?‘:g filling 1232 ® Take 200 grar.ns.of whip topping and add strawberry filling
® Jenna Gold Whip Topping 350¢g &rosesyrupinit

® Layers the cake with equal parts of strawberry & rose
For Finishing filling cream and press nicely from top
® Neutral Glaze 50g ® Frost the cake with remaining Jenna Gold Whip Topping
Garnishing ) !:ini§h the cake with Neutral Glaze & chocolate as shown
® Chocolate roundels 100g n plc.tures. . .
® Waffles & fruit 20¢g ) (bS‘arnl.ih with freshly available seasonal fruits and waffle

iscui

® Serve chilled
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