
PASTRY
TRENDS & INNOVATIONS

Welcome 
In the 

WORLD of TASTE!



15% Protein content

less than 2%total sugars

PROTEIN PLUS
LOW SUGAR content ( less than 4% total sugars )*

NATURAL SWEETENERS

HIGH Fiber content (>10%)

LOW CALORIE

>10% Protein*

*Depends on the ice cream flavor

LOW
CAL

Meet our New Protein
enriched spread range
A delicious and versatile way to increase 
your protein intake, but also to offer 
yourself a moment of pleasure without 
the feeling of guilt.

Welcome into the world of indulgence
without guilt! 



SPREADS
PROTEIN PLUS

Indulgence without guilt!

15% PROTEIN CONTENT

Cmmpx uif mbcfmmjoh ǷJjhi RspufjoǷ
LOW SUGAR Ǳreduced sugar content (<2%)

NON-CALORIC Sweeteners
Delicious taste, similar to classic variations, no aftertaste

Product
Product 

code
Features

1
BROWNIES spread
PROTEIN PLUS 860451

Chocolate spread, with high protein content (15%),low
sugar content, sweetened with natural sweetener

(maltitol)

2
CHOCOLATEspread
PROTEIN PLUS 860452

Chocolate spread, with high protein content (16%),low
sugar content, sweetened with natural sweetener

(maltitol)

3
CHOCOLATE & HAZELNUTspread
PROTEIN PLUS 860430

Chocolate & Hazelnut spread, with high protein
content (16%),without sugar, sweetened with natural 

sweetener (maltitol)

4
CARAMEL spread
PROTEIN PLUS D0946/23

Caramel spread, with high protein content (19%),
without sugar, sweetened with natural sweetener

(maltitol)

5
COCONUT spread
PROTEIN PLUS

860453
Coconut flavored spread with high protein content 

(16%),without sugar, sweetened with natural 
sweetener (maltitol)

6
HAZELNUT spread
PROTEIN PLUS D0746/24

Hazelnut spread, (10%hazelnut paste + 5% hazelnut 
pieces) with high protein content (16%),without sugar,

sweetened with natural sweetener (maltitol)

7
PISTACHIO SPREAD with KADAYIF
PROTEIN PLUS

860456
Pistachio spread (15% pistachio paste + 20% kadayif
pieces) with high protein content (17%),low sugar,

sweetened with natural sweetener (maltitol)

8
PEANUT spread
PROTEIN PLUS

D0647/24
Peanut spread, (15%peanuts paste + 5% peanuts 

pieces) with high protein content (17%),low sugar,
sweetened with natural sweetener (maltitol)

9
ROXELLA spread
PROTEIN PLUS D0025/24

Hazelnut spread with roasted hazelnut pieces, with
high protein content (16%),without sugar, sweetened

with natural sweetener (maltitol)

10
RUM & CHOCO spread
PROTEIN PLUS

D0803/23
Rhum flavored chocolate spread with high protein

content (16%),without sugar, sweetened with natural 
sweetener (maltitol)

11
STRAWBERRY flavoured SPREAD 
PROTEIN PLUS

860432
Strawberry flavored spread with high protein content 
(18%),low sugar, sweetened with natural sweetener

(maltitol)



SPREADS

PREMIUM & INDULGENT

A wide range of choices to satisfy every 
craving. From velvety smooth to 
efmjhiugvmmz dsvodiz. uifsfǴt b gmbwps gps 
everyone.

Discover a new level of indulgence! 
Meet our Speciality Spread range.

Step 
into the world 

of 
MAXIMUM 

indulgence! 



SPECIALTY SPREADS

Product Product no.

1 BONITA spread D0133/2024

2 COCOA spread D0132/2024

3 COCOA spread UTZ 860668.UTZ

4 COOKIES LEMON spread D0380/25

5 CHOCOLATE & BANANA spread D392/23

5 CHOCOLATE& HAZELNUTS spread 860976

6 DARK CHOCOLATE spread 860273

7 DOBOS CAKE TYPE spread D398/23

8 DON RAFEspread 860438

9 GIANDUIA spread D389/23

10 HAZELNUT spread D0130/2024

11 NQUQǴ% dsjtqz tqsfbe D0869/2024

12 NQUQǴ% tqsfbe D0860/2024

13 MILLE FEUILLE spread D405/23

14 PEANUT BUTTER spread 860688

15 PISTACHIO spread 15% 760497

16 PISTACHIO spread 18% 860440

17 PISTACHIO spread 20% D0870/24

18 PISTACHIO spread 9% 860445

19 PRETZEL spread D0789/2024

20 RASPBERRY SPREAD with dehydrated raspberry pieces D397/23

21 SACHER TORTE TYPE spread D167/23

22 SNYX spread Ǳinjectable D0528/2024

23 VANILLA spread 860457

24 ZUPPA INGLESE spread D391/23

25 WHITE CHOCOLATE spread D0131/2024

26 WHITE spread 860212



NOVELTIES 

Å MADE FROM 100% sunflower/pumpkin 
seed butter.

Å Perfect for healthy or vegan diets.
Å ALLERGEN FREE!

Product Code

1 SUNFLOWER SEEDS SPREAD D410/23

2 PUMPKIN SEEDS SPREAD D412/23

3 CHOCOLATE CREAM WITH SUNFLOWER SEEDS D0122/2025

4 CHOCOLATE CREAM WITH PUMPKIN SEEDS D0123/2025



LOW SUGAR content ( less than 4% total sugars )*

NATURAL SWEETENERS

HIGH Fiber content (>10%)

LOW CALORIE

>10% Protein*

*Depends on the ice cream flavor

LOW
CAL

We booked a taste journey around the world for 
you!

Embark on a flavor adventure and discover a 
symphony of iconic desserts from diverse 

cultures. 
Indulge in the richness of premium

ingredients as we journey across continents, 
savoring local sensations and rediscovering 

the magic of famous flavors . 
From the heart of Italy to the vibrant streets of 
Tokyo, this collection is a passport to a world 

of culinary delight.

HCOQV% XQTNFǴ% UC%UG%



HCOQV% XQTNFǴ% UC%UG%

A delectable dessert born from the fusion 
of French, American, and Greek culinary 
traditions.
Born in France, as a frozen custard made 
by boiling eggs, sugar, and cream, Parfait 
has become highly popular in US. Over 
time, it was transformed by Americans in a 
delightful & healthier version, by layering 
Greek yogurt with granola, nuts and fruits. 

YOGURT PARFAIT

1
DUO 
YOGURT PARFAIT & CHERRY

CREMESA GREEK YOGURT
PATESA CHERRY

D0751/2024
860893

2
DUO 
YOGURT PARFAIT & STRAWBERRY

CREMESA GREEK YOGURT
PATESA STRAWBERRY 40%

D0751/2024
860890

PAVLOVA

3
DUO
PAVLOVA

CREMESA MARSHMALLOW
PATESA FOREST BERRIES

D0753/202486
0557

New Zealanders and Australians 
compete for ownership of Pavlova,
which in both countries is an iconic 
national delicacy
The name commemorates the grace and 
delicacy of the Russian ballet dancer 
Anna Pavlova, who toured Australasia in 
1926 and 1929. 
Soft and marshmallow -like in the middle, 
Pavlova provides a rich changing swirl of 
mousselike meringue and whipped 
cream accented by a crisp crust and 
sharp fruit topping.



HCOQV% XQTNFǴ% UC%UG%

LOW SUGAR content ( less than 4% total sugars )*

NATURAL SWEETENERS

HIGH Fiber content (>10%)

LOW CALORIE

>10% Protein*

*Depends on the ice cream flavor

LOW
CAL

KADAYIF
4 KADAYIF CREMESA BAKLAVA 860882

Kadayif is a traditional Turkish desert and 
is common in the Middle East and East 
European countries. Kadayif is made 
with Kataifi which is the Greek name for 
"shredded filo dough." However, the 
dough is not really shredded. Instead, a 
thin batter is spun in a hot pan to form 
very thin threads that are coiled 
together. The thin noodles are buttered 
and layered or rolled with a filling of 
nuts, honey and fragrant spices, which 
are rolled and baked within the buttery 
pastry dough.

DUBAI CHOCOLATE FRENZY

5 DUBAI CHOCOLATE FRENZY
PISTACHIO CREAM WITH KATAIFI - BAKESTABLE 860444

PISTACHIO VARIEGATO WITH KATAIFI 875743

The viral chocolate bar with crunchy 
Kataifi pastry and creamy pistachio 
cream developed by Fix Dessert 
Chocolatier in Dubai, has hit the world by 
storm. The now -renowned confection 
first went viral in December 2023, when 
Dubai-based food influencer Maria 
Vehera posted a video of herself 
reviewing the chocolate bar ǲ to 
September 2024, her TikTok has racked 
up 80.7 million views.
This unique treat boasts a blend of 
pistachios and fried kataifi (a type of 
Middle Eastern string pastry), creating a 
distinct flavor. 



Mochi, a pounded rice cake, started the 
kpvsofz up uif gvtjpo efttfsu xfǴwf bmm 
come to know and love. A traditional 
japanese food, it is typically sold and 
eaten during the Japanese New Year. 
Mochi dough is often tinted with green 
tea powder (matcha) or other food 
colorings and wrapped around a sweet 
center to form a small, bite -sized 
confection with a chewy, smooth, elastic 
texture.

MOCHI

HCOQV% XQTNFǴ% UC%UG%

LOW SUGAR content ( less than 4% total sugars )*

NATURAL SWEETENERS

HIGH Fiber content (>10%)

LOW CALORIE

>10% Protein*

*Depends on the ice cream flavor

LOW
CAL

6 MOCHI & POMEGRANATE CREMESA MOCHI
CREMESA POMEGRANATE

D0756/2024
890108

7 MOCHI & YUZU CREMESA MOCHI
PATESA YUZU

D0756/2024
D0749/2024

MARSHMALLOW
8 MARSHMALLOW CREMESA MARSHMALLOW D0754/2024

9 PINK MARSHMALLOW CREMESA MARSHMALLOW PINK D0755/2024

Marshmallows, those fluffy, sugary 
treats, have a fascinating history that 
dates back thousands of years. Originally 
derived from the mallow plant, they 
were once used for medicinal purposes. 
Today, marshmallows are enjoyed by 
people of all ages and are used in 
various desserts and snacks. But 
definitely, they became THE beloved 
treat in US, where are used in various 
desserts, such as s'mores, rice krispies
treats, and hot chocolate or roasted over 
an open flame until golden brown and 
gooey. 



HCOQV% XQTNFǴ% UC%UG%

LOW SUGAR content ( less than 4% total sugars )*

NATURAL SWEETENERS

HIGH Fiber content (>10%)

LOW CALORIE

>10% Protein*

*Depends on the ice cream flavor

LOW
CAL

PANNA COTTA 
10 DUO PANNA COTTA & RASPBERRY

CREMESA PANNA COTTA
PATESA RASPBERRY

D0750/2024
860635

11 DUO PANNA COTTA & YUZU
CREMESA PANNA COTTA
PATESA YUZU

D0750/2024
D0749/2024

12 DUO PANNA COTTA & COFFEE
CREMESA PANNA COTTA
CREMESA COFFEE

D0750/2024
D0252/2025

Panna cotta is a unique Italian dessert 
known for its smooth, creamy texture. 
This delectable treat, made with a 
simple combination of cream, sugar, and 
gelatin, has a wonderfully rich flavor, 
silky smooth and elegant
It is often complemented with a vibrant 
fruit sauce or rich caramel or chocolate 
sauce, making perfect every creamy 
spoonful!

Originated in France, Lemon meringue 
pie is a dessert pie consisting of a 
buttery crispy pie crust with a sweet 
and sour lemon filling custard with 
mounds of fluffy marshmallow on top.

LEMON MERINGUE PIE

13 LEMON MERINGUE PIE CREMESA LEMON
CREMESA MARSHMALLOW

D0758/2024
D0753/2024



HCOQV% XQTNFǴ% UC%UG%

LOW SUGAR content ( less than 4% total sugars )*

NATURAL SWEETENERS

HIGH Fiber content (>10%)

LOW CALORIE

>10% Protein*

*Depends on the ice cream flavor

LOW
CAL

PASTEL DEL NATA
14 PASTEL DEL NATA CREMESA EGG D0734/2024

A cross between a custard tart and a 
cake, the Portuguese ionic sweet, 
Pastel de Nata is literally meaning 
"cream pastries". The outside of the art 
is made from crispy, flaky pastry, whilst 
the inside is a creamy, custardy mix. 
Once baked, the tart is caramelised on 
top and ready to eat, optionally dusted 
with cinnamon.
The origin of Pastel de Nata dates back 
to before the 18th century, where they 
were created by monks at the 
Jerónimos Monastery in the parish of 
Santa Maria de Belém in Lisbon

BANOFFEE PIE

15 BANOFFEE PIE CREMESA CARAMEL
CREMESA BANANA 

D0590/2024
D0757/2024

A slice of British life , Banoffee pie is 
made from bananas, whipped cream, 
and a thick caramel sauce, combined 
either on a buttery biscuit base or one 
made from crumbled biscuits and butter.
The flagship dish began in 1971 at a 
restaurant called The Hungry Monk, a 
posh restaurant developed from a recipe 
gspn V0%0 ǶDmvnǴt Epggff Upggff RjfǷ boe 
added bananas. The popularity of 
Banoffee Pie exploded all over the world 
in our days.



HCOQV% XQTNFǴ% UC%UG%

TORTA DELLA NONA
16 TORTA DELLA NONA CREMESSA LEMON & EGGS D0224/2024

Torta della nonna originated in Arezzo, 
Tuscany, is a sweet pastry cake filled 
with vanilla -flavored custard and 
covered with pine nuts and 
confectioner's sugar. The creamy filling 
is flavored with fresh lemon zest.

MACARONS
17 MACARONS CREMESA MACARONS D0525/2024

The first macaron was made in Italy and 
not in France, contrary to popular belief. 
It found its way from Italy to France in 
1533 when a chef of Italian noblewomen 
Catherine De Medicis brought it over to 
France. 
Cute macarons were credited to Pierre 
Desfontaines because of his great idea 
to fill the cookies with creamy ganache.
Macarons are considered a sophisticated 
dessert due to their high -end ingredients 
and delicate preparation process. The 
delicate texture of macarons Ǳa crispy 
shell with a soft, chewy interior Ǳmakes 
them a unique and enjoyable dessert.



HCOQV% XQTNFǴ% UC%UG%

LOW SUGAR content ( less than 4% total sugars )*

NATURAL SWEETENERS

HIGH Fiber content (>10%)

LOW CALORIE

>10% Protein*

*Depends on the ice cream flavor

LOW
CAL

MATCHA
18 MATCHA CREMESA MATCHA D759/24

Matcha it's a Japanese green tea powder 
made from finely powdered dried tea 
leaves. It has a slightly bitter, vegetal 
taste and a vibrant green color.
The meditative act of preparing, 
presenting, and sipping matcha is the 
backbone of the Japanese tea ceremony.
The interest and consumption of matcha 
is now increasing around the world. You 
can now commonly find matcha options, 
from lattes to desserts, in various coffee 
shops and bakeries. 

Revani has roots in the Ottoman Empire's 
rich culinary tradition, influenced by 
Middle Eastern and Mediterranean 
flavors. The Greeks adapted to their 
taste and made it the Traditional Greek 
Cake
A light semolina sponge cake made with 
either butter or olive oil and Greek 
yoghurt, decorated with blanched 
almonds or coconut and bathed in syrup.
Revani cakes are flavoured with either 
lemon or bergamot and are moist, light 
as sponge, fluffy with an amazing aroma! 

REVANI
19 REVANI REVANI FILLING D0752/2024



LOW SUGAR content ( less than 4% total sugars )*

NATURAL SWEETENERS

HIGH Fiber content (>10%)

LOW CALORIE

>10% Protein*

*Depends on the ice cream flavor

LOW
CAL

We booked a taste journey around the world for 
you!

Embark on a flavor adventure and discover a 
symphony of iconic desserts from diverse 

cultures. 
Indulge in the richness of premium

ingredients as we journey across continents, 
savoring local sensations and rediscovering 

the magic of famous flavors . 
From the heart of Italy to the vibrant streets of 
Tokyo, this collection is a passport to a world 

of culinary delight.

HCOQV% XQTNFǴ% UC%UG%
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Artisan Inspired: traditional recipes, reinterpreted
Label -Friendly 

Bake stable
Aseptic Packaging

Versatile Applications 

1 TIRAMISU filling D0251/2025 5  4  3  2  1

2 COFFEE filling D0252/2025 5  4  3  2  1

3 ZABAJONE filling D0254/2025 5  4  3  2  1

Discover a new level of excellence 
with our exquisite range of artisan 
pastry fillings. 
Our commitment to natural 
ingredients and traditional 
craftsmanship ensures a truly 
exceptional experience. 
From classic pastries to innovative 
desserts, our fillings are perfect for 
a wide range of culinary creations. 
Traditional Recipes, Reinterpreted: 
We draw inspiration from classic 
recipes, adding a touch of creativity 
to offer you surprising flavor 
combinations.

FRESH News!

Notes
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