
ROSE PASTE
• Typical-fi ne rose taste 
• With fl oral, fruity and perfumist notes 
• With natural rose fl avour and other natural fl avours 
• Slightly-pink when applied in cream
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Item-No. 25320

Product
Description

Flavour preparation for the fl avouring of fi ne 
bakery wares, desserts and edible ices with rose 
taste

Dosage 50 g : 1.000 g

Packaging 1 kg jar

Taste Profi le

sweet

fresh perfumistic

fruity

fl oral
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Flower Power:
Give your fi ne pastries that special 
something: With the new and 
trendy Rose Paste!

Dreidoppel 
product promise:

� Free from artifi cial colouring
 and preservatives 
� Free from modifi ed starch
� Free from further additives
 (except for citric acid)

Product Information

C L E A N  L A B E L

CL
EAN LABEL

DREIDOPPEL GmbH | Ernst-Abbe-Straße 4–6 | 40764 Langenfeld | GERMANY
Phone +49 2173 7909-0 | info@dreidoppel.de | www.dreidoppel.de | 



Base	
40222	Sacher Mix	 350 g
	 Water	 170 g
	 Butter	 100 g

Rose-Mousse
12466	Fond Royal CL Neutral	 55 g
	 Water	 70 g
25320	 Rose Paste 	 20 g
	 Cream, whipped,  
	 unsweetened	  280 g

INGREDIENTS:
10 Tartlets

INSTRUCTIONS:

Mix all ingredients for the chocolate cake 
base at slow speed for 4 minutes.
Fill batter in greased ring forms (30 pcs à 6 
cm, 20 g per ring) and bake. 
Stir together Fond Royal CL Neutral with 
water and Rose Paste, then fold in whipped 
cream. Spread 15 g of rose cream each on 
ten of the cake layers. 

Meringue	
30781	Eisan	 5 g
	 Water 	 30 g
	 Sugar 	 65 g
25320	Rose Paste 	 5 g

INGREDIENTS:
10 pcs.

INSTRUCTIONS:

Beat Eisan with water. Add sugar bit by bit, 
continue to beat until crystals dissolve. Stir 
in Rose Paste at the end. 
Fill into a piping bag with a star tip, and pipe 
roses (8 cm) onto baking paper. Insert a lol-
lipop stick if desired. Let dry out overnight 
in oven (50° C) with an open flue.

Place another cake layer on top, spread with 
the same amount of cream, and top with 
the remaining layer. 
Use a star tip to pipe a rose on each tartlet.

TARTLETS ROSE TYPE

ROSE MERINGUE LOLLY


