
ORANGE

Our selection of Orange flavours for baked 
goods, fine pastry and gelato



Our Orange flavours:

· For Baked goods:
17303 ORAPERL; 2-5gm/kg

· All-rounder:
67620 PASTAROM CLASSIC ORANGE; 5-10gm/kg

· Fine Pastry and Gelato:
67280 PASTAROM PASTE ORANGE; 40gm/kg
20104 ORANGE PASTE; 30-50gm/kg
21004 MANDARIN PASTE; 30-50gm/kg
27820 PINK GRAPEFRUIT PASTE; 50gm/kg
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Orange Chocolate Truffle
Recipe for 90 pieces

Cream	 0.310 kg
Invert sugar	 0.050 kg
Dreidoppel Orange flavour of your choice	 as desired 

Dark chocolate 55 – 70 %	 0.470 kg

Butter	 0.100 kg
Total weight	 0.930 kg

Cake Ricotta Orange 
Brown sugar		  0.110 kg
Water		  0.015 l   

Orange slices		  as desired

Ricotta cheese		  0.330 kg
Extra virgin olive oil		  0.053 kg
Dreidoppel Orange flavour of your choice	 as desired
Whole egg		  0.150 kg

All-purpose flour		  0.195 kg
Baking powder		  0.009 kg
Salt		  0.004 kg

Orange zest		  0.008 kg
Sugar		  0.151 kg
Total weight		  1.025 kg

Instructions for use:	
Mix brown sugar and water together, then spread thinly 
and evenly around the pan. 	
Arrange orange slices on top of the brown sugar coating of 
the pan.	
Whisk ricotta cheese, olive oil and Dreidoppel Orange 
flavour of your choice, then add whole egg at a time and 
mix well.	  
Sift the flour, baking powder and salt. Add towards the 
mixture and stir well. 	
Subsequently, mix orange zest and sugar, add towards the 
batter and mix until smooth.
Baking temperature:	 160° C convection oven	
	 180° C deck oven
Baking time:	 approx. 45 minutes 

Instructions for use:
	Boil the cream, invert sugar and Dreidoppel Orange flavour 
of your choice.
Pour over the chocolate in three times to get an emulsion.
At 45° C, add the butter and blend. Allow to set a bit 
before piping balls.
Allow to rest in the chiller for 1 hour and coat with chocolate 
and cocoa powder.


