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Les vergers Boiron and you

You have a passion for taste and authenticity.
The customer delight gives real meaning to your job.

For you, Les vergers Boiron manufactures outstanding fruit solutions. Frozen fruit and vegetable
purees, concentrated preparations, coulis, whole fruits, our family-run company located in France have
been sharing its expertise with you all over the world for more than 75 years.

Our inimitably diverse and distinctive products, as well as our services, support your talent and
efficiency, from the signature dish to the ‘a la minute’ food preparation.

This technical information and recipes ideas from a Pastry Chef will guide you in
preparing your finest creations.

Jean-Thomas SCHNEIDER

Ice-cream Meilleur Ouvrier de France 2019
Ice-cream World Champion 2018
Pastry World Champion 2017

Driven by an all-consuming passion for pastry-

making for 20 years, Jean-Thomas has been working
with many prestigious starred houses: lArnsbourg,
lEspérance, le Relais Bernard Loiseau, [Hotel Georges V,
le Meurice, la Tour d'Argent..

In 2010, he became production manager for

the opening of the Café Pouchkine in Paris with
Emmanuel Ryon (Ice-cream MOF and Pastry World
Champion).

In 2012, he funded his own consultancy and training
company Jean-Thomas.com to share and pass on
his knowledge through training, consulting and
demonstrations.

He became Pastry World Champion in 2017 (with

the French team) in Lyon and then, Ice-cream World
Champion in 2018 in Rimini with Christophe Domange,
Benoit Charvet and Rémi Montagne.

o f_-. 3
m “““_M He won the title of Meilleur Ouvrier de France in the
Chtn & by ice-cream category in 2019.

“Here are traditional recipes of crémeux, made with
creamery butter, as well as vegan versions (made
with cocoa butter) adapted to the latest gastronomic
trends.

. The choice is yours to make according to your
r - customers or the inspiration of the moment”.



Fruit Cremeux

Processes

Let the purées thaw overnight in the
fridge.

Combine all liquid ingredients (puree
and water) in a saucepan.

In a bowl, mix all powders (sugar,

Options
in grams Butter Vegan
Tartaric Les vergers Les vergers Boiron

acid Water Boiron Lemon Purée
(powder) Pear Purée 100%

Creamery Cocoa
butter 82% fat| butter

Les vergers Boiron Glucose Pectin 325

Quantity Sugar

fruit puree powder de 40 NHgs

glucose powder, pectin and tartaric Apricot 500 30 85 12 40
acid) with a whisk. — Banana 400 20 110 12 3 100 100 70
Whisk together the powder and liquid Bergamot 300 120 6o 16 200 100 100
) Black cherry 500 60 70 16 85 40
mixtures.
Blackberry 500 10 120 14 85 40
Heat while WhiSking' Blackcurrant 350 30 85 12 150 85 40
Boil for 5-10 seconds. Blood orange 400 120 70 16 100 130 60
Cool down to 35/40°C. Blood peach 500 60 100 12 40 85 40
Add the softened creamery butter or Blueberry 500 10 120 14 85 40
the melted cocoa butter. Caribbean Rum Cocktail 450 50 100 16 50 85 60
Blend for 30 seconds. Chestnut & Vanilla 450 50 12 2 50 40 40
Citrus Cointreau cocktail ® 350 20 90 12 150 85 40
Coconut 500 120 12 3 85 40
Depending on the use: Cranberry & Morello cherry 450 20 100 12 50 85 40
pour into shapes/moulds and freeze Dark red plum 500 70 50 12 85 40
pour into a bowl, cover the surface Fig 400 30 & 1 100 40
. . . Fig 400 60 70 12 100 20
with cling film and leave to cool. .
Fruits of the sun 350 40 80 14 150 85 40
Smooth out with a whisk and pipe. Ginger 300 80 60 12 200 85 40
Guava 500 40 85 12 1 85 40
Kalamansi 300 140 70 16 200 120 100
Lemon 300 110 60 14 200 100 100
Lemongrass 400 140 60 14 100 85 40
Lime 300 110 60 16 200 100 100
Lychee 400 40 80 16 2 100 80 70
Mandarin 100% 500 120 80 14 2 170 80
Mango 500 60 70 14 2 85 40
Mara des bois strawberry 500 40 Q0 12 85 40
Melon 500 40 130 16 5 85 60

Mirabelle plum 470 60 50 12 30 85 40
Morello cherry 500 70 12 85 40
Orange & bitter orange 500 50 100 12 85 40
Passion fruit 350 100 80 12 150 85 40

Pear 500 40 70 12 2 85 40

Pineapple 500 70 100 12 2 85 50
Raspberry 500 20 100 14 85 40
Raspberry 100% 500 80 120 12 85 40
Red currant 500 40 80 12 85 40

Red fruits 500 20 120 14 85 40
Rhubarb 450 80 40 14 1 50 85 40
Sea buckthorn 500 150 40 12 85 40

Spicy mango 500 30 Q0 12 85 40
Strawberry 500 40 Q0 12 85 40
Strawberry 100% 500 80 120 12 85 40
Tropical fruits 500 30 Q0 12 85 40
White peach 500 60 100 12 40 85 40

Wild strawberry 500 40 Q0 12 85 40




Let’s share fruit
t its best

WATERMELON WILD STRAWBERRY RED PEPPER STRAWBERRY MARA DES BOIS STRAWBERRY ~ RASPBERRY BLOOD PEACH RED CURRANT ‘CRANBERRY & MORELLO
pastéque fraise des bois poivron rouge fraise fraise mara des bois framboise péche sanguine groseille CHERRY
cranberry & griotte

MORELLO CHERRY BLOOD ORANGE DARK RED PLUM POMEGRANATE RED FRUITS BLACKCURRANT BLACKBERRY BLUEBERRY BLACK CHERRY
griotte orange sanguine quetsche grenade fruits rouges cassis mire myrtille cerise noire

COCONUT CARIBBEAN COCKTAIL BERGAMOT LYCHEE LEMON LIME GINGER LEMONGRASS RHUBARB
coco ‘WITH RUM bergamote litchi citron citron vert gingembre citronnelle rhubarbe
cocktail caraibes au rhum

BANANA PEAR PINK GRAPEFRUIT WHITE PEACH GUAVA FIG CHESTNUT & VANILLA GREEN APPLE KIWI
banane poire pamplemousse rose péche blanche goyave figue marron & vanille pomme verte Kiwi

K

yuzu PINEAPPLE MIRABELLE PLUM ORANGE & BITTERORANGE ~ TROPICAL FRUITS KALAMANSI COINTREAU® CITRUS SPICY MANGO MANGO
yuzu ananas mirabelle orange & orange amére fruits tropicaux kalamansi COCKTAIL mangue épicée mangue
cocktal dagrumes au cointreau®

my-vb.com

MANDARIN PAPAYA SEA BUCKTHORN MELON PUMPKIN PASSION FRUIT FRUITS OF THE SUN APRICOT
mandarine papaye argousier melon potiron fruit de la passion fruits du soleil abricot

es vergers &

OIFONK .
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Kwun Tong,
Hong Kong

A®
Boiron Freres Sas.

Les vergers Boiron Asia
Unit J,26/F, N°56-52 TsunYip St
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