




















Blueberry
Semifredo

Creamyvit 375 g

Milk 1000 g

Creamyvit 

INGREDIENTS WORKING METHOD

•  In a bowl add creamyvit powder and 
milk together mix it with Wisk attachment 
at medium speed for 5 minutes and kept 
it in freeze for 5 minutes.

•  Then remove from the freezer and mix at 
high speed for 3 minutes. And custard is 
ready to use

• Mix flour butter and sugar together using 
rubbing method

• Bake at 170 degrees for 7-8 minutes

Flour                                                 250 g

Castor Sugar                                  200 g

Butter 200 g

Crumble

• Wisk until soft picks
• Fold creamyvit into whip cream
• Warm the milk
• Mix gelatin free mousse mix with milk
• Fold the mousse mix mixture into 

creamyvit and whipped cream mousse

Whip Cream                                    250 g

Creamyvit                                       250 g

Gelatin Free Mousse Mix 60 g

Milk                                                   100 g

Blueberry Semi Fredo (Base)

Finishing
• Add one layer of semi fredo mixture into desired container
• Randomly add Topfill blueberry onto that layer
• Add the baked crumble
• Repeat same for another layer
• Garnish it with blueberry smoobies and crumble
• Freeze it into the freezer
• Serve chilled



Classic
Tiramisu

Tegral Sponge Egg Free
Cocoa Plus 1000 g

Water 520 g

Oil 50 g

INGREDIENTS WORKING METHOD
• Weigh Tegral Sponge Egg Free Cocoa 

Plus & water together
• Mixing with whisk attachment for 1 

minute on Low speed and 4 minutes on 
high speed

• Add oil
• Mix for at 1 minute at a medium speed
• Baking (Deck oven): 165OC - 170OC for 30 

to 35 minutes depending upon the mold

• In a bowl add creamyvit powder and 
milk together mix it with wisk attachment 
at medium speed for 5 minutes and kept 
it in freeze for 5 minutes.

• Then remove from the freezer and mix at 
high speed for 3 minutes. And custard is 
ready to use.

Creamyvit 375 g

Milk 1000 g

Creamyvit 

• Cream the mascarpone until smooth
• Slowly add the whip cream
• Wisk until soft picks
• Fold creamyvit
• Add creamfill tiramisu

Mascarpone 250 g

Whipcream 125 g

Creamyvit 125 g

Creamfill Tiramisu 250 g 

Mascarpone Mousse



Classic
Tiramisu

• Boil everything together
• Cool down before useExpresso coffee 500 g 

Classic coffee 25 g

Sugar 100 g

Coffee Decoction

Finishing
• Take the Tegral Sponge Egg Free Cocoa Plus, cut according 

to the desired container or approx. 20 gm
• Soak it with coffee syrup
• Add  40 gm of mascarpone creamyvit mousse
• Repeat the same for another layer
• Dust with cocoa powder
• Serve chilled



Kesar Pista
Semi Fredo

INGREDIENTS WORKING METHOD

• In a bowl add creamyvit powder and 
milk together mix it with wisk attachment 
at medium speed for 5 minutes and kept 
it in freeze for 5 minutes.

• Then remove from the freezer and mix at 
high speed for 3 minutes. And custard is 
ready to use.

Creamyvit 375 g

Milk 1000 g

Creamyvit 

• Wisk until soft picks
• Fold creamyvit into whip cream
• Add super cream kesar pista
• Warm the milk
• Mix gelatin free mousse mix with milk
• Fold the mousse mix mixture into 

creamyvit and whipped cream mousse

Whipcream 250 g

Creamyvit 250 g

Gelatin Free Mousse Mix 60 g 

Milk 100 g

Supercream Kesar Pista 100 g

Kesar Pista  Semi Fredo (Base)

Finishing
• Add semifreddo mixture into desired container
• Blanch the pistachio removes the skin
• Roast the pistachio chop them and roughly add upon the 

layer
• Add super cream pistachio to the layer
• Repeat the same for another layer
• Garnish it with Rosset of semifreddo mixture and chopped 

Pista
• Keep it in the freezer 
• Serve cold



Mango
Tiramisu

Tegral Sponge Vanilla  CB  EF 1000 g

Water 550 g

Oil 50 g

INGREDIENTS WORKING METHOD
• Weigh Tegral vanilla cb sponge Egg Free 

mix & water together
• Mixing with whisk attachment for 1 

minute on Low speed and 5 minutes on 
high speed

• Add oil
• Mix for at 1 minute on medium speed
• Baking (Deck oven): 165C - 170C for 25 

to 30 minutes depending upon the mold

• In a bowl add creamyvit powder and 
milk together mix it with wisk attachment 
at medium speed for 5 minutes and kept 
it in freeze for 5 minutes.

• Then remove from the freezer and mix at 
high speed for 3 minutes. And custard is 
ready to use.

Creamyvit 375 g

Milk 1000 g

Creamyvit 

• Cream the mascarpone until smooth
• Slowly add the whip cream
• Wisk until soft picks
• Fold creamyvit
• Add Vivafill Mango

Mascarpone 250 g

Whipcream 250 g

Vivafill Mango 150 g

Creamyvit 100 g

Mango Mascarpone Mousse



Mango
Tiramisu

• Boil everything together
• Cool down before useExpresso coffee 500 g 

Classic coffee 25 g

Sugar 100 g

Coffee Decoction

Finishing
• Take the tegral CB ef sponge, cut according to the desired 

container or approx. 50 gms
• Soak it with coffee decoction
• Layer  with vivafil mango filling
• Add the mascarpone mango mousse
• Finish with chopped mango mixed with vivafill mango
• Garnish with chopped pista



Matcha
Tiramisu

Tegral Sponge Vanilla  CB  EF 1000 g

Water 550 g

Oil 50 g

INGREDIENTS WORKING METHOD
• Weigh Tegral vanilla cb sponge Egg Free 

mix & water together
• Mixing with whisk attachment for 1 

minute on Low speed and 5 minutes on 
high speed

• Add oil
• Mix for at 1 minute on medium speed
• Baking (Deck oven): 165C - 170C for 25 

to 30 minutes depending upon the mold

• In a bowl add creamyvit powder and 
milk together mix it with wisk attachment 
at medium speed for 5 minutes and kept 
it in freeze for 5 minutes.

• Then remove from the freezer and mix at 
high speed for 3 minutes. And custard is 
ready to use.

Creamyvit 375 g

Milk 1000 g

Creamyvit 

• Cream the mascarpone until smooth
• Slowly add the whip cream
• Wisk until soft picks
• Fold creamyvit
• Add Vivafill Mango

Mascarpone 100 g

Whip Cream 200 g

Matcha Powder 12 g

Creamyvit 100 g

Matcha Essence 4 g

Matcha Mascarpone Mousse



Matcha
Tiramisu

• Boil everything together
• Cool down before useExpresso coffee 500 g 

Classic coffee 25 g

Sugar 100 g

Coffee Decoction

Finishing
• Take the tegral vanilla CB ef sponge, cut according to the 

desired container or approx. 30 gms
• Soak it with coffee decoction around 40 gm
• Layer with mascarpone matcha mousse approx. 50 gm
• Repeat the same process for another layer
• Finish with matcha powder



Mix Fruit
Semifredo

Tegral Satin Red Velvet Egg Free 1000 g

Water 50 g

Butter 120 g

INGREDIENTS WORKING METHOD
• Mix the premix water together with 

paddle attachment for 1 min slow 
• Add the butter into the mixture 
• Mix well 
• Rest in chiller for 5 minutes
• Bake at 180 degrees for 12 minutes

• In a bowl add creamyvit powder and 
milk together mix it with wisk attachment 
at medium speed for 5 minutes and kept 
it in freeze for 5 minutes.

• Then remove from the freezer and mix at 
high speed for 3 minutes. And custard is 
ready to use.

Creamyvit 375 g

Milk 1000 g

Creamyvit 

• Wisk until soft picks
• Fold creamyvit into whip cream
• Add topfill fruit mince
• Condensed milk and deli orange
• Warm the milk
• Mix gelatin free mousse mix with milk
• Fold the mousse mix mixture into 

creamyvit and whipped cream mousse

Whip Cream 250 g

Creamyvit 250 g

Topfill Fruit Mince 150 g

Condensed Milk 50 g

Deli Orange 50 g

Gelatin Free Mousse Mix 60 g

Milk 100 g

Mix fruit Semi Fredo (Base)



Mix Fruit
Semifredo

• Weigh Tegral satin plum cake mix & 
water together

• Mix with paddle attachment for 1 minute 
on Low speed and 4 minutes on high 
speed

• Add oil
• Mix for at 1 minute on medium speed
• Baking (Deck oven): 180c for 25 to 30 

minutes depending upon the mold
• Cut into small cubes and dry it until crispy

Tegral Satin Plum Cake Egg Free 1000 g

Water 370 g

Oil  150 g

Rum essence 2 g

INGREDIENTS

Finishing
• Add one layer of semi fredo mixture into desired container
• Add redvelvet crumble 
• Add Topfill minse fruit layer
• Repeat the same for another layer
• Garnish it with tosted tegral satin plum cake cubes
• Freeze it into the freezer
• Serve chilled



Pistachio
Tiramisu

INGREDIENTS WORKING METHOD
• Weigh Tegral vanilla cb sponge Egg Free 

mix & water together
• Mixing with whisk attachment for 1 

minute on Low speed and 5 minutes on 
high speed

• Add oil
• Mix for at 1 minute at a medium speed
• Baking (Deck oven): 165C - 170C for 25 

to 30 minutes depending upon the mold

• In a bowl add creamyvit powder and 
milk together mix it with wisk attachment 
at medium speed for 5 minutes and kept 
it in freeze for 5 minutes.

• Then remove from the freezer and mix at 
high speed for 3 minutes. And custard is 
ready to use.

Creamyvit 375 g

Milk 1000 g

Creamyvit 

• Cream the mascarpone until smooth
• Slowly add the whip cream
• Wisk until soft picks
• Fold creamyvit
• Add supercream pistachio

Mascarpone 250 g

Whipcream 250 g

Creamyvit 100 g

Supercream Pistachio 250 g

Pistachio Mascarpone Mousse

Tegral Sponge Vanilla  CB  EF 1000 g

Water 550 g

Oil 50 g



Pistachio
Tiramisu

• Boil everything together
• Cool down before useExpresso coffee 500 g 

Classic coffee 25 g

Sugar 100 g

Coffee Decoction

Finishing
• Take the tegral CB ef sponge, cut according to the 

desired container or approx. 20 gms
• Cut the sponge
• Soak it with coffee decoction around 40 gm
• Layer with mascarpone pistachio mousse approx. 50 gm
• Repeat the same process for another layer
• Finish with chopped pistachio and powder of tegral satin 

pistachio
• Garnish with chopped pista and silver leaves



Rocher
Semifredo

INGREDIENTS WORKING METHOD

• In a bowl add creamyvit powder and 
milk together mix it with wisk attachment 
at medium speed for 5 minutes and kept 
it in freeze for 5 minutes.

• Then remove from the freezer and mix at 
high speed for 3 minutes. And custard is 
ready to use.

Creamyvit 375 g

Milk 1000 g

Creamyvit 

• Cream the mascarpone until smooth
• Slowly add the whip cream
• Wisk until soft picks
• Fold creamyvit
• Add supercream pistachio

Supercompound 125 g

Amul Fresh Cream 125 g

Whipcream 125 g

Creamyvit 125 g

Gelatin Free Mousse Mix 60 g

Milk 100 g

Rocher Semi Fredo (Base)

Finishing
• Add one layer of semi fredo mixture into desired 

container
• Add rocher chocolate between the layer
• Add one layer of supercream nutalode
• Repeat the same for another layer
• Garnish it with supercream nutolade and a sheet of 

supercompound 
• Freeze it into the freezer
• Serve chilled




