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1. Vanilla cream
Mix cornfl our, sugar and agar-agar in a bowl. Heat the milk 
and cream with the vanilla seeds and pod. Gradually pour 
onto the sugar/cornfl our mix while whisking. Return to low 
heat and cook until the cream lightly coats the spoon. Strain, 
remove the pod, and let cool slightly at room temperature. 
Once lukewarm, pour into the containers and chill.
2. Mango jelly
Combine mango purée, sugar and agar-agar in a pan. Bring to a 
boil for 1 minute while stirring. Pour into small hemispherical 
moulds to create “egg yolks”. Allow to set in the refrigerator.
3. Assemble
Gently place a mango jelly sphere at the centre of each 
container to imitate an egg yolk.

Serves: 10 cups 5 cl
Preparation: 25 min

Chilling: 2h
Assembly: 5 min 

Ingredients:

Vanilla cream
. 30 cl whole milk

. 10 cl heavy cream
. 40 g sugar

. 1 vanilla pod
. 10 g corn fl our

. 1 g agar-agar

Mango jelly
(«egg yolk» eff ect)

. 150 g mango purée
. 15 g sugar

. 2 g agar-agar

PRODUCT ADVANTAGE
Fun black or white 
e g g s h e l l - s h a p e d 
container, perfect for 
themed buff ets.
Suitable for freezing and 
microwaving, it is also 
available in  3cl.

CHEF’S TIP
Add the mango jelly just 
before serving for a per-
fect visual eff ect.

Vanilla cream & mango
«Egg yolk» illusion dessert

CV50 + CV50N: White or black Oveo 5 cl (PP)
MCI10: Mini spoon (stainless steel)
CV50 + CV50N: White or black Oveo 5 cl (PP)
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1. Prepare the ganache
Bring cream and honey to a simmer. Pour in 3 stages over 
chopped chocolate, mixing to a smooth, glossy ganache. Add 
butter in small cubes and blend to homogenise. Pour warm 
ganache into a mould. Seal and chill at least 3 h (ideally 
overnight).
2. Serve
Unmould ganache at serving time. Dip the edge in crushed 
Espelette pepper to create a “lipstick” eff ect.

Serves: 19 tubes 6 cl
Preparation: 10 min

Cooking: 5 min
Chilling: 3h 

Ingredients:
. 600 g dark couverture 

chocolate (64–70%)
. 300 g heavy cream

. 60 g unsalted butter
. 15 g honey

(optional, for texture)
. 20 g Espelette pepper 
(powdered or crushed)

PRODUCT ADVANTAGE
Perfect tubes for all gour-
met tastings.
A 7-cavity mould, sui-
table for freezing, can be 
used to shape the lips-
ticks.

CHEF’S TIP
To achieve the perfect 
‘lipstick’ eff ect, sprin-
kle crushed Espelette 
pepper on at the last mi-
nute, or use a fi ne brush 
to apply the pepper 
neatly and evenly.

Chocolate ganache
& Espelette pepper

Packaging 
animation

LIP10: Lipstick (PS)
MLS7: 7-cavity mould (PETG)
CTV80: Tapas mini dish (glass)



Drinks
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1. Sangria base
In a large bowl, combine the red wine, cranberry juice, 
Cointreau and sugar cane syrup. 
2. Fruits and spices
Stir in the orange slices, diced apple, cranberries, cinnamon 
sticks and star anise. Cover, refrigerate and macerate for at 
least 2 hours to infuse fl avours.
3. Finish and serve
Just before serving, add the chilled sparkling water and a few 
ice cubes. Pour into 10 glasses. Lightly fl ame the cinnamon 
sticks with a blowtorch to release a subtle smoky aroma, then 
place one in each glass with an orange slice.

Serves: 10 glasses 15 cl
Preparation: 15 min

Chilling: 2h min

Ingredients:

Sangria base
. 75 cl red wine

. 40 cl cranberry juice
. 15 cl sparkling water

. 8 cl Cointreau or
Grand Marnier

. 2 cl cane sugar syrup

Fruits & spices
(for infusion)

. 1 organic orange (sliced)
½ apple (diced)

. A small handful of fresh 
or dried cranberries
. 2 cinnamon sticks

(for infusion)
. 1 star anise

To serve
. 10 cinnamon sticks

(1 per glass)
. 1 organic orange

(thinly sliced for
decoration)

. Ice cubes

CHEF’S TIPS
. Transport the sangria 
without the sparkling 
water and ice; add them 
just before serving.
. Flame the cinnamon 
sticks at the last mo-
ment for a spectacular 
aromatic eff ect.

Christmas sangria
with cranberries

CPS16: Comptoir glass 15 cl (PS)

PRODUCT ADVANTAGE
With its rounded shape,
the Comptoir glass also 
fi ts into our meal trays.
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Spicy Margarita
with spiced rim

1. Cocktail
Pour tequila, Cointreau, lime juice, and agave syrup into a 
shaker. Add plenty of ice and shake vigorously for 10 seconds.
2. Spiced rim
Mix pepper, sugar, and salt on a fl at plate. Dip each glass rim 
into the syrup, then coat with the spice mixture.
3. Serve
Strain into the prepared glasses. Serve immediately, well 
chilled.

Serves: 10 glasses 8 cl
Preparation: 10 min 

Ingredients:

Cocktail
. 40 cl blanco tequila

(100% agave)
. 20 cl Cointreau

(or triple sec)
. 20 cl freshly squeezed 

lime juice
. 10 cl agave syrup

. Ice (≈ 1 kg for shaker
and serving)

Spiced rim
. 20 g Espelette pepper or 

crushed red chili
. 20 g caster sugar

. 10 g fl eur de sel
. 5 cl neutral syrup

PRODUCT ADVANTAGE
Used as a glass or a 
verrine, our Maxiglass 
off ers an attractive sus-
pended appearance and 
perfect stability thanks 
to its raised base.

CHEF’S TIPS
. Use plenty of ice cubes 
in the shaker and serve 
immediately so that the 
drink is perfectly chilled 
and slightly diluted, wi-
thout losing its fl avour.
. Prepare the rim of the 
glasses at the last mi-
nute to prevent the su-
gar, salt and chilli from 
dissolving with the 
moisture. Packaging 

animation

MAG80: Maxiglass cup 8 cl (PS)
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www.comatec-shop.com

COMATEC, ZI Lannolier, Bd Fafeur, 11000 Carcassonne, France
+33 468 11 27 95 - export@comatec.fr


