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« DAILY LITTLE PLEASURES -
0

When eating a dessert, a gelato, a piece of cake,
or drinking a warm or cold beverage, one never thinks about how much
each of these specialties encloses a world in itself...
Daily Little Pleasures have always been part of BABBI's history
and currently cover all the sectors that talk about food & beverage.
This professional tool is a new gift that BABBI wishes to offer
its customers and the market so as to stimulate new business opportunities
by producing quick and easy-to-make specialties.
Fostering the wonder of novelty is the only state of mind that always makes us feel alive
and able to innovate and be innovative!
OPEN YOUR MIND and explore something new...

www.babbi.it
#ilovebabbi
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Pronto Mousse

Powdered product. Excellent for making creamy desserts such as mousse, bavarois,

creams, panna cotta etc. Created and balanced to make exquisite buffets of desserts.

Excellent as a stabilizer for fresh cream. lts neutral taste enhances the taste of
flavouring pastes. The product is gluten-free.
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CHEESECAKE CREAM

Fresh milk 3,5% fats ---emeeoiieeeiiie 300g
Fresh cream 35% fats --ooooovvveeeeii 700g
Pronto Mousse Babbi cod.14906 -----....... 200g
Quark 50 Babbi cod. 14830 --+++weovvveeennnenn. 759

Line the walls of the ring with the

acetate strip. Prepare the biscuit
ase by mixing together Granella

di Biscotto Croccante Babbi with

Golosa Toffee Mou Babbi,

fill the base of the ring and cool.

INGREDIENTS

CAKE BASE

Granella di Biscotto Croccante Babbi cod.

20 oLt i Sreame N,
Golosa Toffee Mou Babbi cod.1280101 ---

180g

INSERTS AND DECORATIONS
Variegato Lampone Babbi cod. 12630

Glassa Trasparente Amarena Babbi cod. 14923

Amarene Frutto Extra Babbi cod: 13202

Level out and blast chill.

Spread a layer of Variegato
Lampone Babbi over the biscuit
base and cool.

Glaze the surface with Glassa
Trasparente Amarena Babbi.

Prepare the cheesecake cream:
heat the milk to 40°C, add
Pronto Mousse and Quark 50
Babbi. Partly whip the cream and
mix the two blends.

Level out the glaze and
decorate.

STORAGE
Store at -18°C for15

days. Minimum serving
temperature +4°C.

PRONTO MOUSSE

TRYITWITH
Variegato Fragoline
Babbi cod.12627 or
Variegato Maracuja
Babbi cod. 12664
For an even creamier
texture, add 300g of
cream cheese to the
cheesecake cream.

INTERESTING FACT
According to historians,
in 776 B.C., on the
Greek island of Delos, the
athletes who participated
in the first Olympic
Games were served a
dessert made of sheep’s
cheese and honey, the
ancestor of the modern
cheesecake.



TIRAMISU CREAM

Fresh cream 35% fats --ooooovveeeiiinin 1000g
Pronto Mousse Babbiscod. 14906 ------.-... 250g
Tuorlomio Babbi cod. 12812 «+-veeovveennennnn 70g

Mastarpone 40-50 Babbi cod. 11369------.- 60g

INGREDIENTS
COFFEE SYRUP
Water:--- ... S ESuuu————— . e 5009
Sciroppino Babbi cod. 16001 :eeeevee.. 500g
Caffé Liofilizzato Babbi cod. 13013 -----.--... 20g

INSERTS AND DECORATIONS

Mix per Pan di Spagna Babbi cod. 14921
Easysugar Babbi cod. 12820

Cacao Special 10%/12% Babbi cod. 20684




PISTACHIO MOUSSE

Fresh cream 35% fats - «-ocovvveeeeeiiiiiiiin, 1000g
Fresh milk 3,5% fats

Pronto Mousse Babbi cod. 14906

INGREDIENTS

VANILLA MOUSSE

Fresh cream 35% fats

Pronto Mousse Babbi cod. 14906
Pasta Vaniglia Extra Babbi cod. 12329

INSERTS AND DECORATIONS

Mix per Pan di Spagna Babbi cod. 14921
Variegato Pistacchiokrok Babbi cod. 12315
Copertura Krok Pistacchio Babbi cod. 12388

Whip the ingredients for the
vanilla mousse in the pastry
blender and fill the small
Zuccotto mould.

Remove the vanilla insert from
the mould and place it in the
large mould.

Spread Variegato
Pistacchiokrok Babbi
over the biscuit and place
it in the Zuccotto mould.
Blast chill.

Close with the pistachio
mousse and the biscuit
previously spread with
Variegato Pistacchiokrok

Babbi. Blast chill.

Prepare the pistachio mousse
and fill the larger Zuccotto

mould halfway.

Remove the Zuccotto, glaze
with Copertura Krok Pistacchio
Babbi and

decorate.

STORAGE

Store at -18°C for 15 days.

Serving temperature
between +4°C and -4°C.

TRY IT WITH
Pasta Biskd Babbi
(100g) cod.12490

instead of Pasta
Vaniglia Extra Babbi.

INTERESTING FACT

The terms “rock” and
“roll” were already
used individually before
the Middle Ages, but it
was not until the 17th
century that they were
combined together in
the expression “rock and
roll”, coined to refer to
the movement of boats
during sforms.
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VANILLA"BAVAROIS

FreshlcraBtnts 5 Taltitsn - - - s i 5. 1000g
Pronto Mousse Babbi cod. 14906 -...5. .. 250g
Pasta. Vaniglia Bourbon Babbi cod. 12442.- 40g

INGREDIENTS

PISTACHIO MOUSSE

Fresh cream 35% fats:---ooeeeeeeeieiiiiiiins 1000g
Fresh milk 3,5% fats.----voooeeeriiiiiis 200g
Pronto Mousse Babbi cod.14906..... 250g

Pasta Pistacchio 100% De Luxe Babbi
T (e s S 140g

INSERTS AND DECORATIONS

Mix per Pan di Spagna Babbi cod. 14921
Variegato Amarena Babbi cod.12603

Pralinato di Macadamia Babbi cod. 13007
Amarena Frutto Extra Babbi cod.13202

Glassa Trasparente Amarena Babbi cod. 14923




HAZELNUT MOUSSE

INGREDIENTS

GIANDUIA MOUSSE

INSERTS AND _DECORATIONS

Fresh cream 35% fats «+oveoverenninnniil T000g  Fresh cream 35% fats --ovevvoeeeeennnnn 1000g Mix per-Pan di Spagna Babbi cod.14921
Fresh milk 3,5% fats --veeeeveeiiinninninn 200g Fresh milk 3,5% fats:--oooeeeeeeeeiiiiiiiiiiiiis 200g Variegato Gianduia con Cereal
Pronto Mousse Babbi cod. 14906 -----.-..... 250g Pronto Mousse Babbi cod.14906-....... 250g Babbi cod.12829
Pasta Nocciola 100% De Luxe Babbi Pasta Gianduia Amara Babbi Glassa a Specchio Cioccolato Babbi cod. 14905
COaRalids] 0 T eeeeeeentee o 1409 €od. 12415 iveviiiiiii 120g
e [ ] "o




WHITE CHOCOLATE MOUSSE
Fresh-milk 3,5% fats
Pronto Mousse Babbi cod. 14906

Coperturd Bianca in Bottoni Babbi
cod.20681

Semi-whipped cream ----

INGREDIENTS

STRAWBERRY JELLY
Fresh strawberries

Pronto Mousse Babbi cod.14906

INSERTS"AND DECORATIONS

Variegato Fragoline Babbi cod. 12627
Pralinato Mix di Macadamia Babbi cod. 13007
Mix per Pan di SpagnaBabbircod- 14921
Glassa Trasparente Neutra'Babbi'cod: 14901

Prepare the strawberry jelly:
heat the fruit to 50°C, add
Pronto Mousse Babbi and
mix. Fill 2/3 of the smalll

mould. Close it with the
biscuit and blast chill.

Fill with the white chocolate
mousse and some Pralinato

Mix di Macadamia Babbi.

Thinly slice the strawberries Remove the small insert and
and carefully arrange the slices place it in the large ring

on the sides of the mould. Blast mould.

chill. Prepare the mousse: heat the

milk to 60°C, add Pronto Mousse

Babbi and mix. Add it to the

chocolate, previously melted, to

make a ganache. Add the semi

-whipped cream. Fill the Savarin

mould halfway with the mousse.

Close with the biscuit
previously spread with
Variegato Fragoline Babbi.
Blast chill.

Remove the cake, glaze
with Glassa Trasparente
Babbi and decorate.

STORAGE

Store at-18°C for 15
days max. Serving
temperature between
+4°C and -4°C

TRYTTWITH
Variegato ai Frutti di

Bosco Babbi cod.
12605.

INTERESTING FACT
The Savarin mould
owes its name to

the homonymous
French pastry cake,
identical to the ltalian

sweet Baba of Naples.

Legend has it that the
Polish king, Stanislas
Leszczynski, tired of

the overly dry pastry

specialties of his tradition,

decided to soak one
in wine, and was
pleasantly surprised
with the outcome.
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RHUM TASTING BRITTLE SEMIFREDDO
Fresh cream 35% fats - -----vvvenne
Freddy Babbi cod.12803

Pasta Croccantino al Rhum Babbi
cod.20204

INGREDIENTS

PISTACHIO SEMIFREDDO
Fresh cream 35% fats
Freddy Babbi cod.12803

Pasta Pesto di Pistacchio Babbi
cod.13909

INSERTS AND DECORATIONS
Mix per Pan di Spagna Babbi cod. 14921

Variegato Arancia con Scorzette Babbi
cod.12371

Variegato Pistacchiokrok Babbi cod.12315
Glassa Bianca Babbi cod. 14922




INGREDIENTS

PRALINE SEMIFREDDO HAZELNUT SEMIFREDDO INSERTS AND DECORATIONS

Fresh cream 35% fats Fresh cream 35% fats: wansweeeeeeeeeeeeeann 1000g  Mix per Pan di Spagna Babbi cod. 14921

Freddy Babbi cod.12803 --- Freddy Babbi cod.12803 Variegato Praliné Babbi cod.12437

Pasta Praliné Babbi cod.12472 Granella Nocciola Pralinata Babbi cod.20603
Golosa Krok Gianduia Babbi cod.12387




SPECULOOQOS BISCUIT SEMIFREDDO

Fresh cream 35% fats -------vimeen e 1000g
Freddy Babbi cod. 12803 ---+----veoieeiennie 300g
Pasta Biscotto Speculoos Babbi cod. 12382-- 100g

Granella di Biscotto Croccante Babbi
€od: 13018 e 120g

INGREDIENTS

CAKE BASE

Granella di Biscotto Groccante Babbi
o O = 180g

Golosa Toffee Mou Babbi cod. 1280101 ----200g

INSERTS AND DECORATIONS
Variegato Speculoos Babbi cod.12381

~y




STURAGE
Store at-18°C for15 days.
Serving temperature

between -10°C and
-12°C.

TRYITWITH
Pasta Pistacchio 100%

- De Luxe Babbi cod.12419
Whip the semifreddo in the pastry blender Fill the cones and place them in the mould. or Pasta Nocciola Roma
and fill the mould using the sac a poche. Blast chill. Babbi cod.12337.
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INTERESTING FACT

In music, “capriccio” or
“caprice” is a composition
characterised by a certain
freedom of creation

widely used in the 17th
century. There are caprices
for different solo instruments
or even for ensembles; the
most famous ones are the
24 Caprices for Solo Violin
by Niccold Paganini,

INGREDIENTS

FIORDIPANNA SEMIFREDDO INSERTS AND DECORATIONS

Remove the cones from the mould and Glaze the cone by dipping it in Artistick A
Fresh cream 35% fats Avtistick Fragola Babbi cod. 14912 lay them on a cold marble pastry board, Fragola Babbi, then pass it immediately info ext(;etmerl]y .VlrflllJOZ;.(}F I
Freddy Babbi cod. 12803 Cocco Rapé Babbi cod. 13010 previously blastchilled. the grains and lay it on the pastry board. and fechnically difficu

composifions.
Pasta Fior di Panna Babbi cod.1232 Pralinato Mix di Macadamia Babbi cod. 13007

Minicono Arrotolato Babbi cod. 11126 Granella di Nocciola Pralinata Babbi cod. 20603




INGREDIENTS

PISTACHIO SEMIFREDDO INSERTS AND DECORATIONS

Fresh cream 35% fats 1000g Variegato Bianco con Riso Soffiato Babbi cod. 12828
Freddy Babbi cod. 12803 350g  Artistick Pistacchio Babbi cod. 14914

Pasta Pesto di Pistacchio Babbi cod. 13909




Montante |Jv|'3t%1ni['rm|||i

Powdered product. Excellent for making semifreddo, iced biscuits, parfaits, sticks and all the desserts that are
to be served at negative temperature. The product contains a part of vegetable oils that make it similar to an
ltalian meringue. When whipped it has a stable structure and is very airy. Its neutral taste enhances the taste of
flavouring pastes. The product is gluten-free.

NOTES

Montante per Semilreddi




WALNUT SEMIFREDDO
Fresh cream 35% fats

Fresh milk 3,5% fats

Montante per Semifreddi Babbi cod. 11461 ---.

Pasta Noce Suprema Babbi cod. 12369

--300g
--300g
--300g
--100g

INGREDIENTS

INSERTS AND-DECORATIONS

Granella di Biscotto Crogeante Babbi cod. 13018
Variegato Fichi Caramellati Babbi cod. 12626
Glassa Trasparente Arancio cod. 14903




s

INGREDIENTS

MINT SEMIFREDDO

Fresh cream 35% fats «+-eooverveninin i 300g
Fresh milk 3,5% fafsssseeeeeeeimiminnriniiiiiananananns 300g
Montante per Semifreddi Babbi cod. 11461 ... 300g
Pasta Menta Verde Babbi cod. 12402 ... -vvvvoeieee 60g

INSERTS AND DECORATIONS

Golosa Fondente Babbi cod. 12833

Granella di Nocciola Pralinata Babbi cod. 20603
Copertura Extra Dark

Stracciatella Fondente Babbi cod. 13147




AMARETTO SEMIFREDDO (Recipe 1)

Fresh cream 35% fats

Fresh milk 3,5% fats

Montante per Semifreddi Babbi cod. 11461--- 300g
Pasta Amaretto Babbi cod. 20223

INGREDIENTS

SEMIFREDDO ALL'AMARETTO (Recipe 2)

Latte fresco

Pasteurized mix

+.300g
-..300g

Montante per Semifreddi Babbi cod. 11461--- 300g

Pasta Amaretto Babbi cod. 20223 --

---110g

INSERTS AND DECORATIONS

Mix per Pan di Spagna Babbi cod. 14921
Pralinato Mix di Macadamia Babbi cod. 13007
Variegato Amarena Babbi cod. 12603
Amarena Frutto Exira Babbi cod. 13202
Copertura Gigante al Latte Babbi cod. 12425




PISTACHIO SEMIFREDDO

_ Fresh cream 35% fats 300g
Fresh'milk 3,5% fats 300g
Montante per Semifreddi Babbi cod. 11461- --300g
Pasta Pistacchio Supremo Babbicod. 12420 --110g

INGREDIENTS

BISCUIT SEMIFREDDO

Fresh cream 35% fats ---300g
Fresh milk 3,5% fats ---300g
Montante per Semifreddi Babbi cod. 11461 --300g
Pasta Bis-Ké Babbi .

INSERTS AND DECORATIONS

Mix per Pan di Spagna Babbi cod. 14921
Variegato Biskokrok Babbi cod. 14921
Pralinato di Arachidi Babbi cod. 13008
Copertura Krok Pistacchio Babbi cod. 12388
Glassa Bianca Babbi cod. 14922

Golosa Pistacchio Babbi cod. 12832




INGREDIENTS

VANILLA SEMIFREDDO COCONUT SEMIFREDDO INSERTS AND DECORATIONS

Fresh cream 35% fats Fresh cream 35% fats Mix per Pan di Spagna Babbi cod. 14921
Fresh milk 3,5% fats Fresh milk 3,5% fats - Variegato Maracuja Babbi cod. 12664
Montante per Semifreddi Babbi cod. 11461-:-300g  Montante per Semifreddi Babbi cod. 1 Variegato Coccokrok Babbi cod. 12334

Pasta Vaniglia Bourbon Babbi cod. 12442.----40g  Pasta Cocco Babbi cod. 12602 Glassa Trasparente Limone Babbi cod. 14904







INGREDIENTS

PISTACHIO SEMIFREDDO CAKE BASE AND DECORATIONS
Vegan biscuit grains

Riso Natura Base*Dessert Babbi cod. 11724 Golosa Pistacchio Babbi cod. 12832

Pesto di Pistacchio Naturale Babbi cod. 12384 Easysugar Babbi cod. 12820

Pralinato di Arachidi Babbi cod. 13008
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INGRERIENTS

HAZELNUT SEMIFREDDO CHOCOLATE SEMIFREDDO = INSERTS AND DECORATIONS

VB - | . ] ORI ....................... o 500g Vegan biscuit base

Riso Natura Base Dessert Babbi cod. 11724 -----400g  Riso Natura Base Dessert Babbi cod. 11724 -:-400g  Granella di Nocciola Pralinata Babbi cod. 20603
Pasta Nocciola IGP Babbi cod. 12413 ... 90g Pasta Cacao Special Babbi cod. 12433 --90g Glassa a Specchio Cioccolato Babbi cod. 14905




COCONUT SEMIFREDDO

Riso Natura Base Dessert Babbi cod. 11724 --400g
Pasta Cocco Babbi cod. 12602

INGREDIENTS

PINEAPPLE SEMIFREDDO

Water

Riso Natura Base Dessert Babbi cod. 11724 -.-400g
Pasta Ananas Babbi cod. 12602

INSERTS AND DECORATIONS

Variegato Maracuja Babbi cod. 12664
Pralinato Mix di Macadamia Babbi cod. 13007
Glassa Trasparente Fragola Babbi cod. 14902
Cocco Rapé Babbi cod. 13010

Whip the pineapple Fill the large mould halfway Remove the pineapple insert
semifreddo in the pastry with coconut semifreddo. and place it info the large
blender and fill the small mould.

mould. Close with a layer of

Pralinato Mix di Macadamia

Babbi and blast chill.

Add a layer of Variegato
Maracuja Babbi and close
with coconut Semifreddo.

Turn out the single portions
and glaze them with Glassa
Trasparente alla Fragola

Babbi.

Lay the single portions on
the vegan biscuit base and
decorate.

STORAGE
Store at -18°C
for 15 days max.

Serving temperature
-12°C.

TRYTTWITH

Pasta Fragola Babbi cod.

12601 instead of
Pasta Cocco and
with Glassa Trasparente

al Limone Babbi cod.
14904.

INTERESTING FACT

The name “Caribe” was
coined by the Spaniards
to define the “Carib”
peoples that populated
both the Antilles and the
northern part of South
America. The word
“Caribe” read in English
became “Caribbean”,

a pronunciation that was
then used in ltalian as
“caraibi”, like the name

of the geographical area.
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INGREDIENTS

VANILLA SEMIFREDDO INSERTS AND DECORATIONS

UL R, 4 o CUOURSRN 500g Vegan biscuit grains

Riso Natura Base Dessert Babbi cod. 11724 Variegato Melagrana Babbi cod. 12634
Pasta French Vanilla Babbi cod. 12340 Topping Lampone Babbi cod. 13219

R






INGREDIENTS

PISTACHIO SEMIFREDDO MASCARPONE CHEESE SEMIFREDDO INSERTS AND DECORATIONS

Fresh cream 35% fats F RSB 5% fats Mix per Pan di Spagna Babbi cod. 14921
Tuorlomio Babbi cod. 12812 Tuorlomio Babbi cod. 12812 Variegato Pistacchiokrok Babbi cod. 12315
Pasta Pistacchio 100% De Luxe Babbi Crema al Marscarpone Babbi cod. 12429 ---130g  Copertura Krok Pistacchio Babbi cod. 12388

cod. 12325 -
N.




INGREDIENTS:

FILLING

Fresh milk 3,5% fats

Crema Pasticcera a Freddo Babbi cod. 14832 ----- 400g
Pasta Nocciola IGP Babbi cod. 12413

Pasta Pistacchio 100% De Luxe Babbi cod. 12419 --- 150g
Whipped cream

INSERTS-AND DECORATIONS

Variegato Lemonkrok Babbi cod. 12370
Variegato Ciocokrok Fondente Babbi cod. 12493
Variegato Pistacchiokrok Babbi cod. 12315
Pralinato Mix di Macadamia Babbi cod. 13007
Glassa Trasparente Neutra Babbi cod. 14901




STORAGE
Temperature +4°C
for 3 days.

-‘
B Tarantella Pasticcera

- TRYTTWITH

' Pasta Pistacchio Supremo
Babbi cod. 12486 or
e Pasta Gianduiotto Babbi
cod. 12434.
Place a layer of Variegato Gianduiakrok Prepare the custard cream with cold milk and
Babbi over th base of the shortcrust pastry. Crema Pasticcera a Freddo Babbi. Flavour half S,
of the cream with Pasta Nocciola 100% De Luxe INTERESTING FRCT

Babbi. Using the sac a poche, alternate tufts of

hazelnut and custard cream. Who invented custard

cream? To this day, it
remains a mystery.
What we do know,
however, is who the first
written recipe of custard
cream belongs to:

it can be found in

one of the first French
cookbooks, “Le Cuisinier
roial et bourgeois” (“The
Royal and Bourgeois
Cook”), written by chef
Francois Massialot and

first published in 1961.

INGREDIENTS

CUSTARD CREAM HAZELNUT CUSTARD CREAM INSERTS AND DECORATIONS

Sprinkle some Granella Pralinata di Decorate at will with chocolate or fruit
Fresh milk 3,5% fats Fresh milk 3,5% fats 1000g Variegato Gianduiakrok Babbi cod. 13918 " Nocciola Babbi over it. decorations.

Crema Pasficcera a Freddo Babbi cod. 14832--400g  Crema Pasticcera a Freddo Babbi cod. 14832..400g ~ Copertura Fondente in Bottoni Babbi cod.
Pasta French Vanilla Babbi Pasta Nocciola Roma Babbi cod. 12337 --- 150g 21678
Whipped cream .b. Whipped cream
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INGREDIENTS

g Lemon peel
Fresh cream 35% fats % Wheat starch-
Fresh milk 3,5% fats - g A

Weak flour

Peanut oil -
Baking powder
Pasta Pistacchio 100% De Luxe Babbi cod.12419




Butter

Pasta Pistacchio ONE Babbi cod.12419
Pasta Vaniglia ONE Babbi cod.12376
Orange peel




INGREDIENTS

PISTACHIO CAKE FILLING INSERTS AND DECORATIONS

Pistachio flour Pasta Pesto di Pistacchio,Babbi Fresh'milk 3,5% fats 1000g Variegato Arancia con Scorzette
Almond flour cod. 13909 . -+ 110g  Crema Pasticcera a Freddo Babbi cod. 12371

Weak flour .--150g  Babbicod.14832. ---ocoov. 400g Variegato Pistacchiokrok Babhbi
Pasta Pistacchio De Luxe cod.12315
Babbi cod. 12419
Whipped cream

Baking powder
Butter




INGREDIENTS

FILLING

Fresh milk 3,5% fats

Crema Pasticcera a Freddo Babbi
cod. 14832

Pasta Pistacchio ONE Babbi cod. 12372

Whipped cream

INSERTS AND DECORATIONS

Golosa Krok Gianduia Babbi cod. 12387
Copertura Krok Pistacchio Babbi cod. 12388
Granella Fine di Nocciola del Piemonte IGP Babbi
cod. 13002

Pistacchio Tostato cod. 13015

. Amarena Frutto Extra Babbi cod. 13202




INGREDIENTS

CHOCOLATE BISCUIT
--300g  Mix per Pan di Spagna Babbi cod. 14921 ----




NOTES NOTES




BABBI SRL

Via Caduti di Via Fani, 80
47032 - Bertinoro (FC) - Italy
Tel. +39 0543 448598 - Fax +39 0543 449010
www.babbi.it - info@babbi.it

Reg. Imprese di FC, C.F. e P.IVA 04149040406 - R.E.A. 331799 Capitale Sociale € 10.000.000,00 i.v.
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