
INSPIRING RECIPE



Dark Chocolate Malt Mirror Glaze 

Recipe for 20 pieces
Gelatin powder		  0.014 kg
Water (cold)		  0.100 l

Sugar		  0.360 kg
Cream		  0.240 kg
Water		  0.290 l

Cocoa Powder		  0.120 kg

PANIMALTIN H		  0.010 kg
Total weight		  1.134 kg

Malt Tart shell

Recipe for 20 pieces

Wheat flour, low protein		  0.290 kg
Butter		  0.170 kg

Icing sugar		  0.110 kg
Whole egg		  0.055 kg
Almond powder		  0.035 kg
PANIMALTIN H		  0.010 kg
Salt		  0.002 kg
Total weight		  0.672 kg

Cremeux Malt Chocolate

Recipe for 20 pieces

Sugar		  0.042 kg
Egg yolk		  0.040 kg

Cream		  0.125 kg
Milk		  0.125 l

Milk chocolate		  0.050 kg
Dark chocolate		  0.050 kg
PANIMALTIN H		  0.005 kg
Total weight		  0.437 kg

Dark Chocolate Mousse and Mandarin

Recipe for 20 pieces

Egg yolk		  0.025 kg
Sugar		  0.012 kg
Cream		  0.070 kg
Milk		  0.070 l
Dark chocolate		  0.165 kg
DREIDOPPEL MANDRIN PASTE	 0.020 kg
Cream, whipped		  0.225 kg
Total weight		  0.587 kg

Mandarin Madeleine

Recipe for 20 pieces

Whole egg		  0.240 kg
Invert sugar		  0.130 kg

Wheat flour		  0.240 kg
Butter (melt cold)		  0.200 kg
Icing sugar		  0.120 kg
DREIDOPPEL MANDARIN PASTE	 0.040 kg
Baking powder		  0.010 kg
Salt		  0.003 kg
Milk		  0.050 l
Total weight		  1.033 kg

Instructions for use:	
Mix the gelatin powder and cold water 
together and place in refrigerator. Boil 
the sugar, cream and water together. 
Add the cocoa powder and cook until 
103° C, 10 – 15 minutes cooking while 
mixing continuously. Allow to cool down 
to 60° C. Add the gelatin mix and the 
PANIMALTIN H and blend. Allow to set 
overnight in refrigerator.

Mixing time:	 1 – 2 minutes
Instructions for use:	
Mix the wheat flour and butter together. When crumb-
le is formed, add all the other ingredients one by one allowing 
some mixing in between. Pre-spread the dough and allow 
2 hours rest in the refrigerator. Roll out the sugar crust, line the tart 
rings, and bake.
Baking temperature:	 170° C (deck oven)
Baking time:	 approx. 20 minutes

Instructions for use:	
Mix sugar and egg yolk together. Boil the 
cream and milk, pour half on the egg sugar 
mix and mix well. Pour back the mixture 
in the pan and cook until 82° C. Mix with 
the chocolates, add the PANIMALTIN H 
and blend. Allow to rest in refrigerator 
overnight before use.

Instructions for use:	
Mix the egg yolk and sugar together. Boil 
the cream and milk, pour half on the 
egg sugar mix and mix well. Pour back 
the mixture in the pan and cook until 
82° C. Mix with the chocolate, add the 
DREIDOPPEL MANDRIN PASTE and blend. 
Fold-in the whipped cream in three times 
while mixing gently. Pipe the mousse 
inside a donut mould, freeze and unmould.

Instructions for use:	
Whip whole egg and invert sugar very well.
Add one by one the other ingredients allowing 30 seconds mixing 
in between. Allow the batter to rest overnight before use.
Spread the sponge on a tray and bake.
Baking temperature:	 170° C (deck oven)
Baking time:	 15 – 20 minutes



Mandarin marmelade 

Recipe for 20 pieces

Mandarin segment with juice	 0.240 kg
Mandarin peel		  0.060 kg

Sugar		  0.120 kg

Brown sugar 		  0.030 kg
Pectin yellow (hard)		  0.010 kg
DREIDOPPEL MANDARIN PASTE	 0.010 kg
Total weight		  0.470 kg

Tuile Mandarin

Icing sugar		  0.150 kg
Wheat flour, low protein		  0.120 kg
Cream		  0.080 kg
Egg white		  0.036 kg
DREIDOPPEL MANDARIN PASTE	 0.010 kg
PANIMALTIN H		  0.004 kg

Total weight		  1.033 kg

Instructions for use:	
Boil the mandarin segment with juice and peel, add the sugar. 
Simmer the mixture until the mandarin peels are soft.  
Add in the mix of brown sugar and pectin, boil once more.  
Add the DREIDOPPEL MANDARIN PASTE and allow to cool down.

Instructions for use:	
Mix all ingredients together at once and blend. Spread on a Silpat 
and bake. Allow to cool down, storage in container.
Baking temperature:	 160° C
Baking time:	 approx. 10 minutes

Montage instructions:
•	 Fill each baked tart shell halfway with the crèmeux. 
•	 Cut a round of madeleine sponge that is 1 cm smaller than the tart shell. 
•	Warm the glaze to 30–35°C and glaze the frozen donut-shaped mousse. 
•	 Place the glazed mousse ring on top of the tart base. 
•	 Pipe mandarin marmalade into the middle of the mousse ring. 
•	 Place a piece of tuile on top.

Mandarin marmelade

Tuile malt mandarin

Dark Mirror malt chocolate glaze

Dark chocolate mandarin mousse

Mandarin madeleine

Cremeux malt and chocolate

Malt tart shell
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IREKS PANIMALTIN H

Contains 
Barley malt extract 

Quantity of addition 
1 - 4 %

Suitable for all kinds of dark speciality bread to intensify the dark colour 
and malty taste

Product advantages
•	 extended freshkeeping
•	 enhanced rising power of the yeast
•	 optimum fermentation process
•	 intense oven spring

FLAVOUR CONCEPT

The three main ingredients feature complementary flavours that work  
harmoniously together.

DREIDOPPEL MANDARIN PASTE provides a bright balance of acidity and 
sweetness, offsetting the bitterness of dark chocolate.
This results in a comforting “bridge” of flavours, allowing the warm, toasted 
notes of PANIMALTIN H liquid malt to shine, creating a perfectly balanced 
dessert.

DREIDOPPEL MANDARIN PASTE

Contains
Mandarin preparation with a light tangy note from the zest.  
For 100g of paste, we use approximately 165g of mandarin.

Quantity of addition
50g/kg

Suitable for any cold application: mousse, custard, glaze, sorbet, ganache...

Product advantages
• colour and flavour in one product
• natural flavour and colour
• clean label, gluten-free and vegan


