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Fine Desse

Since 1967, Bussy walers have
rapresented a paint of reference for the
world of daesserts and quality decoration;
starting with the gelateria through to the
pastry bakery and later to the world of
haute culsine. And now we have chosan
to collect 18 orfiginal racipes cradted
aspacially for us by Chef Viviana Varese,

Bussy | The cookbook

12 sweel recipes and B savoury recipes
using iconic Bussy products, whera the
whims and creativity of a Michelin star
chef shine through in fine desserts and
tasty tinger toods, easy lo replicate and
surprising and satisfying even to the
maost damanding palates.

Q *Tell me what you ot and I will tell you what you

tAnthelme Bralla-Savarm

tn



Bussy | The history

Made with L.ove.

Every Bussy wafer is first and foremost
a |love story. For more than 50 years,
we have passionately created tasty and
crunchy miniature masterpiecas, Il was
Luigi Vandone, artisanal pastry chef from
Milan, who first made the wafer cannolo
ready 1o be filled with cream and ice
craamon an industrial scale. The product,
then unigue in its fiald, soon bacame the

company icon and, simply called "the

Bussy", it Is still recognized all around
the world, Fragrance, crunchiness and
taste combined with passion, courage,
determinafion and ongoing research:
these are the key words that tell Bussy's
story, a stary first and foremost made up
of love for the product and far cairying

an an ancient vocation.

50 YEARS OF EXPERIENCE



Bussy | The quality

Our Secret.

When you deliver the besl, there are
no secrets: everything begins with the
choice of ingredients: the best anes, The
recipe to Bussy's success is simple, as
simmple as the products the company has
always made with the greatest attention
o ingredients, and with its consolidated
know-how. Busasy has always boasted a
clear list of ingredients that ensures the
quality of its products; its commitment

100% NATURAL INGREDIENTS

lo research and use of excellent raw
ingredients has been constant, without
using paim oil, GMO or hydrogenated
fats, and flavourings are always natural
lo create a product with a unigue
flavour, unimistakable and with unrivalled
crunchiness,




Bussy | Viviana Varese

Starred chef and undisputed

"soul" of VIVA, an acronym

for her name, Viviana Varese — -
=1
has always renewed her

{ 1Y E i . |
. ) ) | L F " A N |
gastronomic universe with

authenticity and modernity, = "
in & Milan that is increasingly 1 I I t e tC e I I e

cosmopaolitan and attentive

to new styles. Viva Is living It all started with an idea: bring together style. To pull together a desserl thal
matter, it is colour, it is life, the indisputable guality of our wafers, i5 so appealing and stunning even for
Viviana proves to have a with the limitless creativity ol Viviana the most refined palates in just a few
passion for cooking since she Varese, Michelin star chef. To create minutes.

was a child, when she joined such original recipes thal are always

the kitchen of the family fish surprising in presentation as well as

restaurant. By refining her taste: sophisticated certainly, bul always

knowledge in various venues, quick and easy to prepare, in true Bussy

from L'Albereta by Maestro

Gualtiero Marchesi io El Celler e - T s
£ “I'm nota glutton. I am an lorer of food.”

Lirnmt Bomleck

De Can Hoca, and passing

by Albert Adria's restaurant
Enigma, Viviana had the
oppaortunity to create a unigue
style, combining the flavours

of tradition with international

Skills and taechniques,

Vittoria Vandone, CEO of Bussy
== togethar with Viviana Varese, Chef at VIVA.




Freehand.

Don’t tell the countryman,
Calimera.

Strawberry heart.
Tropical [resh.

The taste ol vice.

The crunchy side of Tiramist.

Sweel apple.

Where white met black.
Squeeze the chocolate!
Autumn colours.

Freshness vortex.

Bussy | The recipes

Domes at sunset.
Beginning ol spring.
Mediterranean memories.
Taste the middle east.
Between land and sea.
Unexpected sweetness.



Freehand.

SIGARETTA NERA biack rolled wafer with caramel sauce, passion fruit

sauce and chocolate.
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For this recipe Viviana

Rolled wafer straw with vegetable

180 g granulated sugay
150 g fresh cream
50 g butter

100 g milk

10 }j-gfucuse

100 g white chocolate
300 g passion frt pures

Ingredients

200 g millk

50 g glucose.

185 g 60% dark chocolats
17 g cocoa powedar

Preparation

For the caramel sauce:

Caramelize the sugar in a saucepan untl it has reached a
goldan colour, Separately, in anather pan, bring the cream to
a boil and pour it little at a ime over the caramalized sugar,
Then add the butter and leave to cool at room temperature.

For the passion fruit sauce;

fn a saucepan, bring the milk and the glucose to & boil, Fut
the chopped white chocolate separately, in a coniainer,
Pour the milk over the chocolate and emulsify the mixlure
with care. Add the passion frult pures; stir the mixture and
leave to cool,

For the chocolate sauce:
In & saucepan, bring the milk with the glucose and the tocoa

to a boil. Put the chopped chocolate in a separate corntainer,
potr the mitk ovar it, and amulsify well, Leave to “

Composition:

Place three Bussy black rofled wafers on a plate and garnish
as desired with the three sauces previously placed in three
bottles. Decorate with a little chopped dark chocolate.




Don’t tell
the countryman.

BUSSY VANIGLIA square wafer with ricotta and confit pears.




150 g buffalo fresh ricotta
15 g powtlared sugar
¥ vanilia pod

Ingredients

2 Abste Fetel pears
0.3 g ascorbic acnd
160 water

40 g granulated sugar

Preparation

For the ricotta filling:

Sift the ricotta well, Add the powdered sugar and the vanilla
pod. Put in the refrigerator.

For the confit pears:

Peel and cut the pear in small cubes. In a saucepan, make
a syrup from water with sugar, and leave to cool. Put the
syrup, the pears, and the ascorbic acid in a vacuum bag and
close it 100%. Cook in boiling water for 3 minutes. Leave to
cool in the refrigerator.

Compaosition:

Using a pastry bag with a smooth nozzle, fill haff of the
Bussy wafer biscuit with the ricotta. Overlap the other half of
the biscuit and decorate with the previously strained pears.




vanilla mousse and black cherry.




225 g cream dark chocolate to taste
Fpr fh;.s h;mijpa; Wldsna 25 g mnvert sugar 2 black cherries in syrup
Varese has chosen: 305 g white chocolate
: 1 vanilla stick

625 g semi-whipped cream

Preparation

In a saucepan, bring the cream and the invert sugar to a
bail. Remove frarm heat and put the mixture into a bawl then
add the coarsely chopped white chocolate. Take the seads
from the vanilla and add them to the previous mixture, When
the mixture reaches 45° add the semi-whipped cream
aradually. Refrigerate.

Composition:

Using a pastry bag with a grooved nozzle, fill the wafer
basket Lecestine and decorate with half black chemry in
Syrup and some dark chocolate fake
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-AMOUR millefeuille wafer hearth with strawberry gelatin
-and white chocolate mousse.
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Ingredients

|

210 g strawberry purse 500 g fresh Gresm

i e Vvaon 50 g granulated sugar B30 g white chocoiate
"I R 4 g gelatin shests 100 g glucose
S §g Fat-solutile red couring
Little millefeuille wafer heart, RN o
strawberry-flavoured Hhg gi=iatin shests

“00 g White chocolate
el g sami-whipped cream

P'l‘ﬁ‘pﬂ ration

For the strawherry gelatin:

Soak the gelatin in water and ice. In a saucepan, boil the
puree with the sugar and add the rehydrated and wringed
gelatin. Stir. Pour the mixture in 2 cm diameter dome molds
and keep it in the refrigerator until it becomes hard.

For the white chocolate mousse:

In a saucepan, bring the cream 1o a boll, Put the chopped
chocolate inside a large recipient, pour the cream over it and
emulsify carafully. When the mixture reaches 45", add the
semi-whipped cream, Using a pastry bag. strain the mousse
in 6 cm diameter round moids. Add the strawberry gelatin
and kesp it in the freezar.

For the red cover glaze:

In a saucepan, bring the cream with the glucose to a boil,
Place the chopped white chocolate in a container and pour
over the creamn. Rehydrate the gelatin in water and ice
and, after well wringed, add it to the cream and chocolate
mixture. Emulsify well, add the celouring, and leave to rest
in the refrigerator.

Composition:
Glaze the refrigerated dorme with the glaze brought to a

temperature of 29° Decorate with & mousse splke, dried
strawberry powder, and Bussy heart-shaped wafer biscuit.



Troplcal .

LEPETITTE VANIGLIA half ﬂattanad w,afer Wlth passion fruit cream,
sorbet and sauce. i
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o For this recipe Viviana

LEPETITTE VANIGLIA

‘Half flattened rolled wafer, vanilla

5 4emx28em

B 1,7 cm

For the passion fruit sauce:

Preparation

Fer i [
P EELT =

In & saucepan, bring the water and the sugar to a boil, Leave
to chill. In & separate container, pour the puree, the lemon
juice, and the syrup previously mixed with the stabilizer,
Emulsify well and leave to rest for one night. The next day,
amulsify again and batch in the ice cream maker.

Far the passion Irull cream

In a saucepan, boil the passion fruit juice. Add the granulated
sugar previously mixed with agar agar, Rehydrate the gelatin
in water and ice and, once wringed, add it to the mixture.
Leave to rest in the refrigerator for at least one hour, Blend
the mixture until abtaining a smoeoth cream.

FOor e passion Irunt 2310

In a saucepan, bring the water to a boll. Rehydrate the gelatin
in water and ice and, once wringed, add it to the boiling
water, stirming thoroughly. At the end, add the passion fruit
puree. Leave to chifl,

Composition:

Using a pastry bag, fill the small Bussy rolled wafers with the
passion fruit cream, and use a spafula for the edges. Add
a passion fruit sorbet guenelie to the wafers and decorate
them with the passion fruit saucs.

33
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'The taste of vice.

CANNOLO MORETTO rolled wafer with tobacco mousse and meringue.




Ingredients Preparation

For the tobacco mousse:

Bail the milk and cream in a saucepan, In a large container,
mix sugar and egg volk. Pour the hot liquids over the volk
and sugar mixture and put over the heat agamn. Bring to the
temperature of 83°, then add the dark chocolate and emulsify
_ well. Weigh the mixture and add a guantity of tobacco equal
200 g mifk 100 g egg white to 3% of the resulting weight. Emulsify and leave lo rest for
300 g cream 100 g granulaled sugar at lzast & hours,

250 g egg yolk 2 g black powder colourant

- For this recipe Viviana
For the grey meringue:

) . 188 g granulated sugar
CCANNOLO MORETTO sy
: 525 g dark chocoldte Whip the egg white and the granulated sugar in a spiral
) : : to : ' |
\ . : ) baceco mixer. Spread it on a Silpat sheet and leave to dry in the

oven at 50° for at least 45/50 minutes. Once the meringue is

Inside with cocoa coating. ready. blend well until obtaining a fine powder and add the
colourant,
10em
[2] 1.9em

36

Composition:

Using a pastry bag, fill the rolled wafer with the fobacco
mousse, and use a spatula for the edges. Dip one end of
the cannolo in the merngue powder and sprinkle the ‘ashes’
directly on the plate, leaving the excess menngue to falf.
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T'he crunchy side

Of :
CIOKKI rolled wafer straw with mascarpone cream and dark chocolate,
sponge finger and coffee gelato.




For this recipe Viviana
Varese has chosen:

CIOKKI

Rolled wafer straw filled with
cocoa-hazelnut cream.

Ingredients

270 g egg white 220 g cream
250 g granulated sugar 80 g milk

180 g egg volk 60 g egg yolk
50 g granulated sugar

250 g 00 flour

30 g granulated sugar
150 g dark chocolate

2500 g mascarpone 675 g water

100 g egg yolk 175 g granufated sugar
60 g powdered sugar 50 g glucose

100 g cream 48 g inveri sugar

Jd g gelatin shesls 170 g powdear milk

6 g stabilizer for gelato

10 g soluble coffee

Preparation

For the sponge finger:

Whip the egg white and the sugar in a spiral mixer and keep
them aside. Whip the egg volk with the remaining 50 g of
granulated sugar. Then add the flour little by liftle and, last,
add the previously whipped meringue, stirring gently from
bottom to top. Cook at 170° for about 20 minutes.

For the mascarpone cream:

Mix the eqgg yolk and the sugar in a large recipient.

fn a saucepan, boll the cream and pour it over the egg volk
and sugar mixture. Put the new mixture obfained over the
heat again and bring it to 83°. Soak the gelatin in water and
ice and once wringed. add it to the mixture. Emulsify gently
and add the mascarpone. Mix until obtaining a homogeneaus
mixture and kesp it in the refrigerator,

For the dark chocolate cream:

Mix the egg yolk and the sugar in a large recipient. In &
saucepan, boil the cream and the milk and pour it over the
egg yolk and the sugar. Put the mixture over the heat again
and bring it to 83°. Once the temperature is reached, pour
the previously chopped chocolate over the mixture. Emulsify
gently and keep it in the refrigerator,

For the coffee gelato:

Rehydrate the powder milk in water at 37°. Place the mixture
over heal, add the inverted sugar and the glucose and bring
to 45°. Once the temperature is reached, add the sugar
previously mixed with the stabilizer. Bring to 85°. Then, add
the soluble coffee and mix well, Keep it in the freezer for one
night. The next day, blend the mixture and batch in the ice
cream maker.

Composition

Using a round ning-mold, make a disc from the baked sponge
finger. Soak the disc well in strong coffee and place it on the
bottorn of a glass. In the centre of the disc, put plenty of dark
chocolate cream. Beside. put the mascarpone cream. Lay
carefully a coffee gelato guenelle on top.Decorate evarything
with two Ciokki cocoa-hazelnut rolled wafers straws and
sprinkle with plenty of cocoa powder.

41
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CAHH_L‘JL{) FLU fuchsia rolled wafer with cr&ém an’éji apple chip

almond velvety cream and raspberry sorbet.




5 ‘Pirik Liicty’ apoles
Juiee from one lemon

Ingredients

1 ‘Pink Lady" apple
200 g watar

80 ¢ granulaied sugan
(.6 g ailrls acid

SO0 .q rasplarmy juica without sugar
B g stabilizer for gelato

1000 g watar

480 @ sugar

canded dlrmonda
giitle llowers

Preparation

For the almond velvetly crearm:

in a saucepan, boil the milk with the glucose and pour it over
the chopped chocolate slowly. Make an emulsion and add
the gelatin previously rehydrated in water and ice. Emilsify
well and add the cold crearmn while continuing to stir. Keep it
in the refrigerator for at least 8 hours.

For the apple cream:;

Wash the apples thoroughly and cut them into cubes. Put
them in a saucepan together with the lemon juice and cook
until they becorme saft. Pass them through & sleve and let
them cool.

For the apple chips:

Cut the apple to very thin slices, Make a syrup of water and
sugar and, once cold, put it in a vacuum bag and add the
apple slicas and the citric acid and cook them in boiling
water for 2 minutes. Leave to chill, then open the bag and
place the apple slices on a tray covered with baking sheet

and bake in the oven at 50° for 50 minutes. Keeg the apple
slices well separated until use,

For the raspberry sorbet:

In a saucepan, boll the water and the sugar and leave o cool,
Add the stabilizer to the syrup and mix well, Add the juice by
emulsifying using a blender and keep it in the refrigeratar for
ar least one night. The day after, emulsify well and bateh in
the batch freezer. Keep it in the freezer at -16°.

Compaosition:

Pour a little apple cream and a base of grains, fill the rolled
wafer with the almond velvety cream. Decorate everything
with the apple chips, the almands, the edible flowers, and
accompany with a raspberry sorbet guenelfe.
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For this recipe Viviana
Varese has chosen:

BISCOTTONE

Sugar wafer millefeuille with
‘a tauch of cocoa, covared on one
hand with cocea,

48

Ingredients

yvhite chooolate
200 g milk

13 g glucose 10 g glucose

8 g gelatin sheets 10 g gelatin sheels
16 vanilla pod 320g 70% dark chocolate

400 g fresh cream

toasted hazelnuts

ranulated sugar

f0'g milk chocolate

8 g gelatin sheets

Preparation

For the white chocolate cream:

Bring the crearn, the glucose, and the vanilla pod fo a boll,
Pour the mixture over the chopped white chocolate and
emulsify carefully. Rehydrate the gelatin in water and ice
and. once wringed to eliminate the excess water, add it to
the previous mixture. Emulsify and keep it in the refrigerator
for at least 6 hours.

For the cocoa gelatin:

in a saucepan, bring the milk and the cocoa and sugar
fo a boil. Then, pour it over the chopped chocolate and
aemulsify well. Rehydrate the gealatin in water and e and,
ance wringed to eliminate the excess water, add it to the
previous mixture. Mix well and pour it on a tray. Keep it in the
refrigerator until use

For the dark chocolale namelaka:

In a saucepan, bring milk and glucose to a boi. Pour the
mixture over the chopped chocaolate and emulsify well
Rehydrate the gelatin in water and ice and, once wringed to
eliminate the excess water, add it to the mixture. Emulsify
well and then drizzie the liguid cream. Mix with a blender and
keep it in the refrigerator for at least 6 hours.

Composition:

Using a pastry bag with a smooth nozzle, create white
chocolate spikes on a Bussy rectangular wafer base. Apply
a second wafar biscurt over the spikes, and then make some
mora spikes on it, equal to the previous ones, but this time
of cocoa namelaka. Finish the composifion with a third wafer
biscuit appiied over the namelaka., Decorate with 8 white
chocolate spike, a little cocoa gelatin and some half-cut
toasted hazalnuts

49



Squeeze the chocolate!

CIOKKOLONE rolled wafer with Guanaja cream, rum gelatin, Orizaba velvety
cream and coffee gelato.
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For this recipe Viviana

Ingredients

5 g gelatin sheats
160 g 9995 'Orizaba’ milk choecolate
150 g miilk 1% vanilla pod
150 g craam 200 g cream
80-a egg yolk
S g granufated sugar
136 g 70% Guanaja chocolate

500.g Lavazea Kafa Forest colfes beans
520 g whole frash milk

45 g millk powder

47 g dextrose

142 g-granulated sugar

300 g frash craam

5 g stabilixar for gefato

25 g 'Grand Amber Rum'
125'g water

15 g graniiated sugar

18 g gelalin sheels

100 g mifk
5 g glucose paste

dark chocolate plates
coffea baans

Preparation

For the Guanaja cream filling:

Mix the egg yolk and the sugar well In a bowl. Bring the
milk and the cream to a boll in a small saucepan, and then
pour them little by little over the egg yolk and sugar mixture.
Put them on the burner again and make a custard, bring
everything to 83° and stir continuously. Once ready, add the
chocolate and emulsify well. Keap it in the refrigeratar for at
least 6 hours bafore usea.

For the dark rum gelatin:

Soak the gelatin in water and ice. In a2 small saucepan, bring
all the ingredients to s boll, except the galatin. When the
femperature reaches 50° add the gelatine and spread it
aver a plate. Put it in the refrigerator for at least 2 hours and
cul it in the shape you desire.

For the '‘Orizaba’ velvety cream:

In a saucepan, bring the milk and the glucose to a boil, and
mix well, When ready, pour everything over the chopped
chocolate and add the gelatin previously rehydrated in

water and ice, Emuisify well and add the vanflila pod while
continuing to emulsify, At the end, add the cold cream and
mix well, Keep it In the refrigerator for at least 8 hours before
use.

For the coffee gelato:

Rehydrate the powdar mitk with fresh milk for at least 20
minutes. Bring the cream to a boll and pour it over the
coffes beans. Leave to infuse for at least 1 hour. Sift and
put the cream and the milk in a saucepan together with the
sugars mixed with the stabilizer and heat everything to 83°C.
Remuove from heat and keep il in the refrigerator for at least
ene night. The day after, emulsify well using a blender and
batch in the batch freezer.

Composition:

Fill the wafer with the Guanaja chocolate cream and decorate
with a rum gelatin line, with the Orizaba velvely chocolate
spikes. coffee beans, and dark chocolate plates. Finally,
serve with g coffee gelato guenslie besids,
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with cream ganache

TROTTOLA GRANCACAO mini-cones

and meringues.




For this recipe Wiviana
Varese has chosen:

TROTTOLA GRANCACAO

Cocoa coated rolled wafer
mini-cones with cocoa sprinkle.

6,5 cm

3.5 cm

450 g fresh cream

50 g invert sugar

50 g glucose

1250 g fresh cream
610 g white chocolate

100 g egg whita
100 g sugar
100 g powdered sugar

marron glace in pleces
dark chocolate plates

Bail the cream with the sugars, Pour the mixture over
the previously chopped chocolate placed in & container.
Ermulsily well and drizzle the cold cream while continuimng to
emuisify. Keep in the refrigerator for at least & hours. Whip

In a-spiral mixer

Whip the egg white and the sugar in a spiral mixer. When il
starts lo acquira volume, add the powdered sugar. Continue
to whip until the mixture has tripled its volume. Transler the
meringue n a pastry bag with a 3 mm star tip angd make
small menngues on a baking tray. Bake in the aven at 50°C

for at least one hour or until the meringues are dried. Sprinkle

Using a pastry bag with 2 mm smooth nozzle, make a base
of tufts of crearmn ganache, Then add the Bussy mini-cones
mravioushy fillead with the samse ganache over the tufls
Decorate with the meringues, the marron glace pieces and

sore dark chocolate chips.
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Freshness :

YOGGJFRU little rolled wafers with grapefruit namelaka, pineapple sorbet
and Bitter Campari mousse.
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For the grapefruit namelaka:

For the pineapple sorbet:

Ingredients

For the Bitter Campari mousse:

For decoration:

Preparation

For the grapefruit namelaka:

n a saucepan, bring the milk to a bail. Put the previously
chepped chocolate in a separate containar and pour the
boiling milk over it. Emulsify well. Rehydrate the gelatin in
waler and ice and add it to the previous mixture. Then, add
the grapefruit juice. Pour the mixture obtained in spiral molds
and freeze,

For the pineapple sorbet:

in a pan, heat water and sugar. Pour the juices in a separate
container, add the water, and sugar syrup previously mixed
with the stabilizer. Emulsify using a blender and batch in the
ice cream maker,

-
»

For the Campari mousse:

Mix all ingredients. Using a mixer, incorparate air to create a
soft an airy foam,

Composition:

Arrange the grapefruit namelaka spiral on a plate. Place a
quenelle of sorbet on top, the Campari mousse, and some
peeled cltris fruit slices. Add the Bussy little rolled wafers
and some decaorative flowars.

67
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'LECESTINE wafer basket w

1

th dome and salmon eggs.




For the salmon dame:

Ingredients

For decoration:

Composition

For the salmon dome:

Marinate the salmon for at least 6 hours in sugar and salf.
Remove the excess salt and sugar from the salmon, then
chop it and season it with the citrus peel and the shredded
chives. Using a pastry bag put the mixture in hemispherical
molds and put them in the blast chiller. Once the blast
chilling is cornplete, pass the hemispheres through the
water, gelling agenis and coloranls mixture, then sirain them
and place thein on plates. Leave to cool,

Composition:

Place a salmon dome on each Bussy wafer basket, Garnish
each mignon with 3 salmon eggs and a few leaves of fresh
fennel,

Bh



b A
e
FLEE e e

b ..r.ﬁ
14 3T
143 e, n\wm_,.mmﬁ 343
M3
i

FERIT "
> ..__;..

.
i
f T n:w ¥ i
i

L ‘wﬁ

g.

111

f spr

LE CIALDINE small wafers with low-temperature coocked egg

@
and caciocavallo cheese fondue.
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For this recipe Viviana
Varese has chosen!

LE CIALDINE

Far the cheese fondue:

For the eggs:

Ingredients

For decoration:

Preparation

For the cheese caciocavallo fondue:

Bail the crearmn in a saucepan and reduce il by at least a
guarter. Cut the cheese into pieces and add it to the cream.
Then, mix all mgredents m & thermomix until oblaiming a
smooth cream

For the egg:

Cook the eggs in a roner or in & sieam oven al 68° for 30
minutes. Shell and keep warm on a plate placed under a
salamander. Carefully cut all the vegetables keep them
separate and parboil them in different saucepans. Caal
quickly in water and ice, drain and sauts Wwith a littla gariic
and ol

Composition:

On each soup place, make a bed of vegetables. Make a
space in the centre of the vegetables and lay the warm egg
(1 per serving). Garmish with aromatic herbs (mint, fennsl
and marjoram), Maldon salt and some edible flowers. Pour
a little fondue on each egg using a service teapot, and finish
the decoration with Le cialoine.




memories.

CANNOLO NERO black rolled wafer with creamy codfish, confit cherry tomatoes
and candied lemon zest.




For the creamy codfish: For the candied lemon zests: In a saucepan, fry the ¢

For this recipe Viviana
Varese has chosen:

baoil the cherry fomatoes in water for

cool quickly in water and ice, th

CANNOLO NERO For the confit cherry tomatoes:

Holled warer with vegelable
charcoal, inside with cocoa
coating.

6cm

2.5em




Taste the maddl

TROTTOLE mini-cones with chickpea hummus and tahini sauce.
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For this recipe Viviana

For the tahini sauce:

For the chickpea hummus:

Ingredients

For decoration:

Preparation

For the tahini sauce:

In a beker, combine all ingredients, except the seed oll,
Using a blender, emulsify carefully and drizzle the seed oil.

For the chickpea hummus:

Fry the onion in the peanut oil with rosemary. Once cooked,
take oul the rosemary and transfer the onjon and the oil in
a large container, Comibine the remaining ingredients and
blend until obtaining a smooth cream.

Composition:

Stuff the Bussy mini-cones with the chickpeas humus.
Decorate with a little tahini sauce, cooked chickpeas,
paprika and black sesame.



Between land an

LE PIATTINE millefeuille wafers with crunchy Nori seaweed,
lettuce sauce and aioli sauce.




2 Nor seawead sheeals
GO0 g watar
J08.g fsotmall

130 g extra virgin aliva il
30 g white vinegar

B g sall

200.a ice

2 g xanthan

Ingredients

100 g garlic
20 g white vinegar
50 1y soy mifk

80 g seed of

700 g letiuce leaves [only the green part)

Preparation

For the crunchy Nori seawead:

Cook the seawead in the oven at 120" for 10 minutes. Heat
up the oven at 130° and cook for another 30-35 minutes.
Spread the Nori seaweed on a Sipat shest and brush them
with the water and isomalt mixture. Bake at 120° for 10
munutes. Take it out of the oven and cut the desired sections.
Bake at 130" for further 30-35 minutes:

For the lettuce sauce:

Combine all ingredients in a thermomix. Blend until obtaining
a smooth cream,

For the aioli sauce:

Parboil the garlic in boiling water three times. Fut the garlic,
the soy milk, and the vinegar in a saucepan and emuisify
using a blender, drizzle the seed oil.

Compaosition:

Pour the letiuce sauce in a small glass and add the crunchy
Nori seaweed. Place the flat Bussy wafer on the glass and
decorate with seaweed, caviar, and aiol sauce.
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Ingredients Preparation

Soak the gelatin In water and ice. Melt 50 g of gargonzola Composition:

cheese in 3 microwave oven, add the previously wringsd

gelatin and emuisify well. Put the gorgonzala mixture in  Transfer the gorgonzola mixture in a pastry bag with a
a large container; add the remaining 200 g of gorgonzola  smooth nozzle and fill the Bussy millefeuille wafer. Finish

: : cheess, the meringue and the cream. Whip a little and keep  with toasted walnut kernais,
Fﬂr:ﬂw. Wﬂ!ﬂ’ﬂ Cream: For decoration: it in the refrigerator for about 3 hours.

For this recipe Viviana

'GELATOARTIGIANO

Millefeuille wafer.

m--s};ﬁmx 1,9cm

B4



Bussy | The value

@ “Life is shart. Eat dessert first.”

neuies Torres




Not just

Walers.

but also featuring shapes

Tasty and criunchy,

=
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and colours designed to always stir

emotions. To transform a moment of pleasure

inte an experience thal involves all the senses.

Muech more than |ust a wafer.

then the love of food.
Creoree Bernand Shaw

Q “There is no sincere love
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Recipss: Chef Viviana Varese / Photography: Studio Brambilla Sarrani / Graphic design: Lucilla Lanzoni
Texts: Daniela Compassi / Printing: Antl Grafiche Corbella

All rights reserved. Reproduction in wheole or In part on any medium, in particular phatecopying or microfilm,
is prohibited without explicit authorization.



Wafer biscuits since 1967,
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