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Since 1970, Chiaravalle has been 
synonymous with Italian quality in 
professional pastry and gelato.
A pioneer in industrializing artisanal 
methods, the company combines 
tradition and innovation to offer a 
complete range of reliable and versatile 
products: sponge cakes, cream puffs, 
cookies, and granules designed to meet 
the needs of dessert professionals.
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Index

This recipe book was created to highlight the creative applications of 
Chiaravalle products in frozen pastry and gelato. Through original and 
gourmet preparations, we explore how cookies, inclusions, crumble, and 
sponge cake can be transformed into technical and inspirational solutions 
for those seeking taste, structure, and beauty in every creation.

Each recipe is designed to enhance the characteristics of the product range, 
providing practical ideas for use in the laboratory, display, and service.
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Sponge Cake

in Single Portions

Single-portion cakes are a refined and modern solution in frozen pastry. Small in 
size but big in visual and taste impact, they allow creative freedom with shapes, 

colors, and textures.
In this context, sponge cake is a perfect base: soft, neutral, and easy to cut, suitable 
for pairing with mousses, gelées, creams, and crunchy inserts. It can be flavored or 

soaked with light syrups to add depth of taste or layered with different inserts.

Thanks to cold processing and the support of silicone molds, these creations can 
be prepared in advance, frozen, and finished at the time of service.

The ideal structure of a single portion includes:

A sponge cake base
A creamy or fruity center

An elegant finish such as a glaze, velvet spray, or decorations
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Trancetto Passion

Vanilla Semifreddo

Passion Fruit Gelée

Assembly

Finisching

INGREDIENTS

1000g Whipped Semifreddo
100g 8643 Vaniglia 30

INGREDIENTS

500g 232376 Variegato Maracuja 
Ecuador

500g Water
170g 8019 Jelly Mix

PROCEDURE
Blend the vanilla paste thoroughly into the semifreddo.
Fill the silicone mold, level, and place in the blast chiller.

PROCEDURE
Bring the water to a boil, then sprinkle in the Jelly Mix while 
whisking well.
Add the variegate and mix.
Let the mixture cool slightly.

PROCEDURE
Place a sheet of Dobus Roll on the bottom of a steel 
frame. Spread a layer of semifreddo, then cover with a 
sheet of Dobus Roll Cocoa and level well.
Add another layer of semifreddo and top with another 
sheet of Dobus Roll. Pour the slightly cooled but still 
liquid gelée on top.
When it begins to set, cover with the final sheet of Dobus 
Roll Cocoa.

PROCEDURE

Remove the steel frame. Cut the slices to the desired size.
Decorate as desired, e.g., with a small dollop of plain 
whipped semifreddo.



8

Pomegranate Slice

Yellow Cream Semifreddo

Pomegranate Gelée

Assembly

Finisching

INGREDIENTS

1000g Whipped Semifreddo
100g 8635 Crema Gialla

INGREDIENTS

500g 9874 Variegato 
Quattrostagioni Melograno

500g Water
170g Jelly Mix

PROCEDURE
Blend the Yellow Cream paste thoroughly into the 
semifreddo.

PROCEDURE
Bring the water to a boil, then sprinkle in the Jelly Mix while 
whisking. Add the variegate and mix thoroughly.

PROCEDURE
Place a sheet of Dobus Roll at the bottom of a steel frame.
Spread a layer of semifreddo and cover with a Dobus Roll 
Cocoa sheet. Level carefully.
Add another layer of semifreddo and top with 
another Dobus Roll sheet.
Pour the slightly cooled but still liquid gelée on top.
Chill in the blast chiller until set.

PROCEDURE

Remove the steel frame. Cut slices to the desired size and 
decorate as desired.
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Classic Semifreddo 

Snack

Yellow Cream semifreddo

Assembly

Finisching

INGREDIENTS

1000g Whipped Semifreddo
100g 8635 Crema Gialla

PROCEDURE

Mix the Yellow Cream thoroughly into the semifreddo.

PROCEDURE
Cut 555014 into rectangles of the desired thickness. 
Lightly soak with syrup.
Alternate layers of sponge cake, semifreddo, and 555013 
Dobus Roll Flexi Cacao, forming 2–3 layers. Level 
carefully.

PROCEDURE

Chill in the blast chiller to stabilize. Cut the block into 
triangles or rectangles.
Decorate with 8554 Copertura Fondente Excellence
as desired.



10

Assembly

Finisching

INGREDIENTS

1000g Whipped Semifreddo
100g 2G9336 Vaniglia Bourbon

PROCEDURE
Cut 555013 Dobus Roll Flexi Cacao to the desired 
thickness. Lightly soak with syrup.
Add the semifreddo, then top with another Dobus 
Roll sheet.

PROCEDURE

Chill in the blast chiller to stabilize. Dip one side in slightly 
warmed 8554 Copertura Fondente Excellence. Cut into 
uniform rectangles.

Vanilla & Chocolate

Semifreddo Snack

Vanilla Semifreddo

PROCEDURE

Mix the paste thoroughly into the semifreddo.
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Vanilla & Chocolate 

Sandwich

Vanilla Semifreddo

Assembly

Finisching

INGREDIENTS

1000g Whipped Semifreddo
100g 2G9336 Vaniglia Bourbon

PROCEDURE

Mix the paste thoroughly into the semifreddo.

PROCEDURE
Cut 555013 Dobus Roll Flexi Cacao into rectangles. 
Lightly soak with syrup.
Layer semifreddo and a second Dobus Roll sheet.
Chill, then cut into triangles or rectangles.
Dip one side in warmed di  8554 Dobus Roll Flexi Cacao.

PROCEDURE

Place in the blast chiller to stabilize the structure.
Cut the block into regular triangles or rectangles.
Dip one side into 8554 Copertura Fondente Excellence, 
previously slightly warmed.
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Assembly

Finisching

INGREDIENTS

1000g Whipped Semifreddo
100g 8635 Crema Gialla

PROCEDURE
Cut 555014 Pan di Spagna into rectangles of the desired 
thickness.
Lightly soak with the preferred syrup.
Add the Crema Gialla semifreddo and one sheet of 
555013 Dobus Roll Flexi Cacao.
Finish with another layer of Crema Gialla semifreddo and 
top with a final layer of Pan di Spagna.

PROCEDURE

Place in the blast chiller to stabilize the structure.
Cut the block into regular rectangles.
Dip one side into the 8554 Copertura Fondente 
Excellence, previously slightly warmed.

Yellow Cream

Sandwich

Yellow Cream Semifreddo

PROCEDURE

Mix the paste thoroughly into the semifreddo.
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Sponge Cake

in Frozen Pastry Cakes

This section focuses on frozen pastry cakes, where sponge cake is used strategically 
to provide structure, balance, and character to desserts.

Applications include:

This chapter is designed to showcase sponge cake in frozen pastry, with replicable 
solutions suitable for professional production.

As a solid, neutral base to support creamy components.

As an internal element for texture and layering.

As support for inserts or decorations, contributing to stability and final appearance.
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Cream & Whipped

Cream Cake

Custard Cream

Stabilized Whipped Cream

Assembly

INGREDIENTS

1000g Milk

280g 8014 Cremalampo
Pasticceria

INGREDIENTS

1000g Panna da montare
100g 8019 Jelly Mix

PROCEDURE
Whisk milk with Cremalampo at room temperature.
Flavor with gelato pastes as desired. Let stabilize for ~10 
minutes before use.

PROCEDURE

Whip cream cold with Jelly Mix.

PROCEDURE
Cut a sponge cake disc to the desired 
diameter, remove “skin” if desired, and 
split horizontally into two layers. Lightly 
soak with syrup.
Fill with flavored cream (two flavors 
if desired) and cover with stabilized 
whipped cream. Decorate edges with 
crumble and garnish as desired.
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Mimosa Cake

Chantilly Cream
INGREDIENTS

1000g 8014 Cremalampo
Pasticceria

100g 8635 Crema Gialla

100g Stabilized whipped cream 
with 8019 Jelly Mix

PROCEDURE

Fold whipped cream gently into the flavored cream.

Assembly
PROCEDURE
Cut sponge cake disc, remove “skin,” and divide 
horizontally into 3 layers.
Soak two layers with syrup. Fill with cream in a dome 
shape. Dice the remaining sponge and adhere to dome. 
Decorate as desired.

Cream & Whipped

Cream Cake
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Zabaglione Cake

 Crema chantilly
INGREDIENTS

1000g 8014 Cremalampo
Pasticceria

150g 8537  Zabaione Florio
Gelateria

100g Stabilized whipped cream 
with 8019 Jelly Mix

PROCEDURE

Fold whipped cream gently into zabaglione-flavored cream.

Assembly e Finisching
PROCEDURE
Cut 3 cocoa sponge discs to the desired diameter. 
Lightly soak with syrup.
Pipe first two layers with cream in a spiral pattern. Add 
third layer and finish with remaining cream.
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Viennese Cake

Copertura con Nutgel

Assembly

Finisching

INGREDIENTS

300g 8778 Nutgel Black

30g 8554 Copertura Fondente 
Excellence

PROCEDURE

Melt the chocolate in microwave and mix with Nutgel.

PROCEDURE
Glaze cake with Nutgel + chocolate coating and decorate 
as desired.

PROCEDURE
Cut 3 cocoa sponge discs.
Blend Quattrostagioni Apricot Variegate with hand 
blender and spread on each disc.
Stack discs and spread some variegate on the sides.

Alternative

Use Nutgel Cacao 	as glaze or 
decoration.
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Vintage Sour Cherry Cake

Italian-Style Semifreddo

Dobus roll Border

Assembly

Finisching

INGREDIENTS

1000g Whipped Semifreddo

350g 8014 Cremalampo
Pasticceria

40g 201085M Zuppa Inglese

INGREDIENTS

As needed 555020 Dobus Roll
As needed 190156L Amarenata

PROCEDURE
Gently fold the whipped semifreddo into the flavored cream 
with Zuppa Inglese paste.

PROCEDURE
Blend the sour cherry topping with a hand blender.
Spread over ¼ sheet of Dobus Roll (20×30 cm) and cut into 4 
rectangles.
Stack the 4 sheets and let firm in the refrigerator.
Cut into strips (5×30 cm), then slice into approx. 5 mm strips 
and arrange inside the semifreddo ring.

PROCEDURE
Cut a sponge cake disc to the desired diameter, remove 
the outer skin if desired, and place it inside the ring with 
the Dobus border.
Soak lightly with syrup.
Fill with Italian-style semifreddo, level with a spatula, 
and blast freeze.

PROCEDURE
Before removing the ring, variegate the surface with sour 
cherry syrup and glaze with 16SPS0048 Glassa Crystal. 
Decorate the edge with drained sour cherries and finish 
as desired.
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Crumble and 

Coatings on Gelato 

Cookies

In frozen pastry and gelato, gelato cookies are not just a base but a key element.
Bikini Co, Cioccogel Co, and Maxigel shapes allow for many creative applications.

Recommended method: dip part or all of the cookie in chocolate coating, then sprinkle 
with crumble for added texture and flavor.
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Bikini Gelato Cookie

INGREDIENTS

601806 Bikini CO

As Needed Copertura al cioccolato (Milk 
o fondente)

As Needed Flavored crumble

PROCEDURE
Prepare the gelato cookie and blast freeze.

Dip into chocolate coating.

Immediately sprinkle with crumble before the coating 
sets.

Let crystallize in the freezer.

with crumble

The Bikini (43×49 mm) was selected for its balanced structure and resistance to moisture, ensuring consistent 
crispness even in cold applications.

Suggested Pairings:
Milk chocolate + 710014 Crumble al Mango or 710024 Crumble gusto 
Pistacchio Salato → sweet and fruity notes.

Dark chocolate + 710013 Crumble al Passion Fruit or 710015 Crumble al 
gusto Rosa → intense and aromatic contrasts.
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Cioccogel

Gelato

Cookie

INGREDIENTS

602405 Cioccogel CO

As Needed Chocolate coating (Milk ir 
dark)

As Needed Crumble aromatizzati

PROCEDURE
Prepare and blast freeze the cookie.
Dip in chocolate coating and immediately sprinkle with 
crumble.
Freeze until set.

with crumble
Cioccogel is a round biscuit with chocolate chips 
(Ø78 mm), designed to enhance high-quality 
artisanal gelato. Its fragrance and well-balanced 
flavor make it ideal for creative and refined 
applications.

Suggested Pairings:

Milk chocolate + 710016 Crumble al gusto Matcha or 710011 Crumble al Limone 
Gluten Free → freshness and delicacy.
Dark chocolate + 710024 Crumble gusto Pistacchio Salato or 710015 Crumble al gu-
sto Rosa → intensity and elegance.



25

Maxigel Gelato Cookie 

INGREDIENTS

602651 Maxigel

As Needed Chocolate coating
(Milk, dark or with)

As Needed Flavored crumble

PROCEDURE
Prepare and blast freeze.
Dip in chosen chocolate coating.
Sprinkle with crumble and freeze until crystallized.

with crumble

Maxigel (68×99 mm), cocoa-flavored, is the ideal biscuit for gourmet creations and premium gelato. Its robust 
structure and intense flavor make it perfect for rich, visually striking applications.

Suggested Pairings:

Milk chocolate + 710014 Crumble al Mango → tropical sweetness.

White chocolate + 710015 Crumble al gusto Rosa or 710013 Crumble al 
Passion Fruit → elegance and freshness.

Dark chocolate + 710024 Crumble gusto Pistacchio Salato or 710006 
Crumble Butter Cookies → intensity and comfort.
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Crumble on Gelato

This chapter is dedicated to the application of crumble in tub gelato, with the aim of 
enhancing flavor, texture, and presentation.

The proposed recipes illustrate three different methods of use:

A practical and versatile approach, designed to provide concrete solutions that are 
easily replicable in the laboratory.

As is, namely direct use as a surface decoration,
to add crunch and visual impact;

With anhydrous fats, in the form of creams used as inclusions,
to enrich the internal structure of the gelato;

As Cremino Crush, incorporated into the coating to achieve a layered effect
and a contrasting texture.
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Vanilla Gelato

with Strudel Crumble

Vanilla Tahiti Gelato

INGREDIENTS

970g White Base

30g Milk

30g 219276 Pasta Vaniglia Tahiti

PROCEDURE
Mix, churn, and variegate with 710018 Crumble al 
gusto Strudel.

Alternative
Cinnamon gelato with 
crumble of choice.
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Hazelnut Gelato

with Butter Cookies Crumble

Hazelnut Gelato

INGREDIENTS

1000g White Base

10g Dextrose

100g 292543AN Nocciola
Piemonte IGP

PROCEDURE
Mix, churn, and variegate with Nutgel and 710006 
Crumble Butter Cookies.

Alternative
We suggest a Gianduia gelato 
or Bacio gelato, served with a 
crumble of choice.
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Custard Gelato

with Red Fruit Crumble

Custard Gelato

INGREDIENTS

920g White Base

80g Milk

80g 8635 Crema Gialla

PROCEDURE
Mix, churn, and variegate with 710003 Crumble 
Frutti Rossi Gluten Free

Alternative
A yogurt gelato, vanilla gelato, or 
chocolate gelato is suggested, served 
with a crumble of choice to complete 
the presentation.
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Alternative

Chocolate Cremino

with Mango Crumble

Gelato al cioccolato

INGREDIENTS

1500g 502075M Desiderio
Cioccolato Bianco

2500g Hot Water

PROCEDURE
Mix, churn, spread in the pan, cover with milk 
chocolate coating, and garnish with 710014 Crumble 
al Mango before crystallization.

A gelato prepared with Desiderio 
Cioccolato Extra Fondente 
(502035M) or Gelato Desiderio 
Cioccolato al Milk (502525M) is 
suggested, coated with Fondente 
Excellence Coating (8554) and 
Coconut Coating (8504), and 
served with a crumble of choice 
for a final touch of flavor and 
texture.
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Crumble

on gelato sticks

This section presents concepts dedicated to the use of crumble on gelato sticks, 
designed to enhance single-serve products with solutions that are easily replicable in 

production and deliver a high aesthetic and sensory impact.
The concepts focus on:

These solutions provide concrete inspiration for the customization and 
enhancement of single-serve products, with a focus on final performance and 

production replicability.

External finishing on coatings: applied externally to createsharp contrasts
and enhance bite perception.
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Rose-flavored Gelato Stick

Alternative
Coat with 8505 Copertura ai Frutti di Bosco

PROCEDURE
Thoroughly blend the paste with the semifreddo and fill the appropriate gelato stick molds using a piping 
bag. Insert the stick, level with a spatula, and blast chill.

Unmold the fully frozen sticks and coat them by dipping into the coating melted in the microwave, 
thoroughly mixed and allowed to cool slightly to approximately 30°C.

Drain off the excess coating, place on a tray lined with baking paper, and quickly—before the coating sets—
sprinkle each stick with the crumble.

INGREDIENTS

1000g Whipped Semifreddo

50g 2T1418 Pastapiù Voglia di Panna
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PROCEDURE
Thoroughly blend the paste with the semifreddo and fill the appropriate gelato stick molds using a piping 
bag. Insert the stick, level with a spatula, and blast chill.

Unmold the fully frozen sticks and coat them by dipping into the coating melted in the microwave, 
thoroughly mixed and allowed to cool slightly to approximately 30°C.

Drain off the excess coating, place on a tray lined with baking paper, and quickly—before the coating sets—
sprinkle each stick with the crumble.

INGREDIENTS

1000g Whipped Semifreddo

50g 2T1418 Pastapiù Voglia di Panna

Sprinkle with 710024 Crumble al gusto Pistacchio Salato

Matcha Tea Gelato Stick

Alternative
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Alternative
Coat with 8504 Copertura al Cocco 
or 8556 Copertura al Milk Prestige

PROCEDURE
Thoroughly blend the paste with the semifreddo and fill the appropriate gelato stick molds using a piping 
bag. Insert the stick, level with a spatula, and blast chill.

Unmold the fully frozen sticks and coat them by dipping into the coating melted in the microwave, 
thoroughly mixed and allowed to cool slightly to approximately 30°C.

Drain off the excess coating, place on a tray lined with baking paper, and quickly—before the coating sets—
sprinkle each stick with the crumble.

INGREDIENTS

1000g Whipped Semifreddo

50g 2T1418 Pastapiù Voglia di Panna

Coconut Gelato Stick
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Pistachio & Mango

Gelato Stick

PROCEDURE
Thoroughly blend the paste with the semifreddo and fill the appropriate gelato stick molds using a piping 
bag. Insert the stick, level with a spatula, and blast chill.

Unmold the fully frozen sticks and coat them by dipping into the coating melted in the microwave, 
thoroughly mixed and allowed to cool slightly to approximately 30°C.

Drain off the excess coating, place on a tray lined with baking paper, and quickly—before the coating sets—
sprinkle each stick with the crumble.

INGREDIENTS

1000g Whipped Semifreddo

50g 2T1418 Pastapiù Voglia di Panna

Sprinkle with 710024 Crumble al gusto Pistacchio Salato
Alternative
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Lemon & Amarena

Gelato Stick

Alternative
Coat with 8504 Copertura al Cocco 
or 8556 Copertura al Milk Prestige

PROCEDURE
Thoroughly blend the paste with the semifreddo and fill the appropriate gelato stick molds using a piping 
bag. Insert the stick, level with a spatula, and blast chill.

Unmold the fully frozen sticks and coat them by dipping into the coating melted in the microwave, 
thoroughly mixed and allowed to cool slightly to approximately 30°C.

Drain off the excess coating, place on a tray lined with baking paper, and quickly—before the coating sets—
sprinkle each stick with the crumble.

INGREDIENTS

1000g Whipped Semifreddo

50g 2T1418 Pastapiù Voglia di Panna
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Crumble

in Single Portions
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Crumble

in Single Portions

This section explores different types of single-serve products, where the use of 
crumble and Pan di Spagna offers versatile solutions to enhance flavor, texture, and 

presentation.
The recipes are structured into three main variations:

A chapter designed to provide concrete, adaptable inspiration, with a focus on 
technical performance and format versatility.

Cake-style single-serve products, in which crumble and Pan di Spagna are used to 
create layers, bases, or inserts that provide structure and contrast;

Dessert cups, where the elements are combined in layered compositions to deliver a 
balanced, spoonable experience with a refined visual appeal;
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Pineapple Dessert Cup

Pink Dessert Cup

Pineapple semifreddo

Semifreddo with Avola almond milk

INGREDIENTS

1000g Whipped Semifreddo

100g 2B0616 Doppiafrutta
Ananas

INGREDIENTS

1000g Whipped Semifreddo

100g 292523AN Milk di 
Mandorla Avola

PROCEDURE

Thoroughly blend the paste with the semifreddo.

PROCEDURE

Thoroughly blend the paste with the semifreddo.

Assembly e Finisching

Assembly e Finisching

PROCEDURE
Place a layer of crumble on the bottom of the cup.
Pipe the semifreddo using a piping bag. Sprinkle
with additional crumble.

PROCEDURE
Place a layer of tiramisù crumble on the bottom of the 
cup. Add a layer of Nocciolotta. Pipe the semifreddo 
using a piping bag. Add another layer of Nocciolotta. 
Pipe the semifreddo again using a piping bag. Sprinkle 
with additional crumble.
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Coconut Dessert Cup

Tiramisù 2.0 Dessert Cup

Coconut semifreddo

Tiramisù semifreddo

INGREDIENTS

1000g Whipped Semifreddo
100g 13PGC0042 Polpa di Cocco

INGREDIENTS

1000g Whipped Semifreddo
100g 2G8606 Tiramisù

PROCEDURE

Thoroughly blend the paste with the semifreddo.

PROCEDURE

Thoroughly blend the paste with the semifreddo.

Assembly e Finisching

Assembly e Finisching

PROCEDURE
Place a layer of passion fruit crumble on the bottom of the cup.
Pipe the semifreddo using a piping bag. Sprinkle with additional 
crumble. Add another layer of semifreddo. Variegate with 
19VCG0052 Variegato Exotic. Sprinkle with additional crumble.

PROCEDURE
Place a layer of tiramisù crumble at the bottom of the dessert 
cup. Add the tiramisù variegate. Pipe the semifreddo using a 
piping bag. Create a layer of 8785 Nutgel Caffè. Add another 
layer of semifreddo. Sprinkle with additional crumble.
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Green Single-Serve Dessert

Lemon semifreddo

Lemon Crumble Base

Custom Stella Glaze

Assembly e Finisching

INGREDIENTS

1000g Whipped Semifreddo
25g 601009M Delizia Limone

INGREDIENTS

1000g 8035 Mix per Glasse 
Personalizzate

300g Condensed Milk
500g Water

PROCEDURE

Blend the paste thoroughly with the semifreddo. Fill two 
matching silicone molds, level and place in the blast freezer.

PROCEDURE
Bring the water and condensed milk to a boil, add the glaze 
mix, and blend thoroughly using an immersion blender.
Color and flavor as desired.

PROCEDURE
Glaze the blast-chilled and unmolded semifreddo with the 
customized green glaze, place it on the crumble base, and 
decorate as desired.

PROCEDURE
If necessary, gently warm the crumble and form a disc a few millimeters thick inside a semifreddo ring with a 
diameter slightly larger than that of the final dessert.
Press firmly and leave in the freezer for a few minutes, then remove the ring.

Alternative

Prepare the base with 710014 Crumble
al Mango or 710013 Crumble al Passion Fruit.
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Red Single-Serve Dessert

Semifreddo alla panna cotta

Chocolate semifreddo insert

Assembly e Finisching

INGREDIENTS

1000g Whipped Semifreddo
25g 2G7306 Panna Cotta

PROCEDURE
Blend the paste thoroughly with the semifreddo. Fill two 
matching silicone molds, level and place in the blast freezer.

PROCEDURE
Unmold the fully blast-chilled semifreddo and glaze with 
amarena glaze. Place on the crumble base and decorate 
as desired.

PROCEDURE
If necessary, gently warm the crumble and form a disc 
a few millimeters thick inside a semifreddo ring with 
a diameter slightly larger than that of the final dessert. 
Press firmly and leave in the freezer for a few minutes, 
then remove the ring.

Alternative

Prepare the base using 710014 Crumble 
al Mango or 710013 Crumble al Passion 
Fruit.
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Bicolored Single-Serve Dessert

Strawberry semifreddo

Mint Semifreddo Insert

Custom Stella Glaze

Crumble Base

INGREDIENTS

1000g Whipped Semifreddo
100g 9512 Fragola 100 AN

INGREDIENTS

1000g Whipped Semifreddo

150g 215004AN Milk Menta Pie-
monte

INGREDIENTS

1000g 8035 Mix per glasse 
personalizzate

300g Milk condensato
500g Water

PROCEDURE

Thoroughly blend the paste with the semifreddo.

PROCEDURE
Thoroughly blend the Milk Menta paste with the semifreddo. 
Fill smaller sphere molds than the final single-serve size and 
blast chill.

PROCEDURE
Bring the water and condensed milk to a boil, add the glaze 
mix, and blend thoroughly using an immersion blender. 
Color and flavor as desired.

PROCEDURE
If necessary, gently warm the crumble and form a disc a few millimeters thick inside a semifreddo ring with a 
diameter slightly larger than that of the final dessert. Press firmly and place in the freezer for a few minutes, then 
remove the ring.
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Assembly
PROCEDURE
Fill the single-serve molds halfway with strawberry semifreddo, insert the frozen mint semifreddo spheres, fill the 
molds completely, level, and blast chill.

Alternative
“Prepare the base using 710014 
Crumble al Mango or 710013 Crumble 
al Passion Fruit.

Finisching
PROCEDURE
Unmold the fully blast-chilled semifreddo and glaze with 
green and red colored glaze. Place on the crumble base 
and decorate as desired.
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Strawberry semifreddo

Base di crumble

Assembly 

INGREDIENTS

1000g Whipped Semifreddo
100g 13PGC0121 Crema Catalana

PROCEDURE
Thoroughly blend the paste with the semifreddo. Fill two 
matching silicone molds, level, and blast chill.

PROCEDURE
Unmold the two fully blast-chilled semifreddo 
components and glaze the lower part with yellow glaze.
Spray the flower-shaped part from a distance of 
approximately 30 cm using yellow velvet-effect spray, 
then blend with green spray.
Place the semifreddo on the crumble base and decorate 
as desired.

PROCEDURE
If necessary, gently warm the crumble and form a disc 
a few millimeters thick inside a semifreddo ring with 
a diameter slightly larger than that of the final dessert. 
Press firmly and place in the freezer for a few minutes, 
then remove the ring

Alternative

Prepare the base using 710003
Crumble Frutti Rossi Gluten Free or 
710006 Crumble Butter Cookies.

Yellow Single-Serve Dessert
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Crumble in

Modern Pastry Cakes

This section is dedicated to modern cakes and semifreddos, where crumble is 
reinterpreted in an original way to enhance structure and presentation.

The proposed recipes illustrate how crumble can be integrated into different cake 
components, offering versatile and functional solutions:

A chapter designed for those who wish to explore new possibilities in frozen pastry, 
with a focus on technical performance and the dessert’s visual coherence.

as a crunchy element within inserts or bases;

as a textural contrast;

as a decorative topping to enhance the product’s aesthetics.
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Sphere Semifreddo

Almond semifreddo

Chocolate Semifreddo Insert

Peach Gelée Insert

Nutgel Coating

INGREDIENTS

1000g Whipped Semifreddo
100g 295006 Mandorla tostata

INGREDIENTS

1000g Whipped Semifreddo

100g 8516 No Sugar Chocolate 
Paste

INGREDIENTS

500g 9853 Variegato 
Quattrostagioni Pesca

500g Water
170g 8019 Jelly Mix

INGREDIENTS

300g 8777 Nutgel Cacao

30g 8554 Copertura Fondente 
Excellence

PROCEDURE

Blend the paste thoroughly with the semifreddo.

PROCEDURE
Thoroughly blend the paste with the semifreddo.
Fill half-sphere molds with a diameter smaller than the final 
dessert, level, and place in the blast chiller.

PROCEDURE
Bring the water to a boil, gradually add the Jelly Mix while 
whisking thoroughly. Add the variegate, mix well, and pour 
into the insert molds to a height of approximately 1.5–2 
cm (the molds must have a diameter smaller than the final 
dessert).
Allow to set for a few minutes, then place in the blast chiller.

PROCEDURE
Mix the Nutgel with the coating previously melted in the 
microwave, add the crumble, and stir well.
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Crumble Base

Assembly

Finisching

PROCEDURE
If necessary, gently warm the crumble and form a disc 
a few millimeters thick inside a semifreddo ring with 
a diameter slightly larger than that of the final dessert. 
Press firmly and place in the freezer for a few minutes, 
then remove the ring.

PROCEDURE
Fill a half-sphere mold to slightly less than half its height 
with almond semifreddo. Insert the well-frozen chocolate 
insert, applying gentle pressure, then add a second layer 
of semifreddo.
Insert the well-frozen peach insert, then completely fill 
the mold with additional semifreddo and level with a 
spatula.
Place in the blast chiller.

PROCEDURE
Unmold the fully blast-chilled semifreddo and glaze with 
the Nutgel combined with coating and crumble.
Garnish with salted caramel crumble before the glaze 
sets and decorate as desired.
Place the semifreddo on the crumble base.

Alternative
Create the insert using 8778 Nutgel 
Black and prepare the base with 
710019 Crumble al gusto Tiramisù 
or 710024 Crumble al gusto 
Pistacchio Salato.
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Crumble Semifreddo

Mascarpone semifreddo

Classic Nocciolotta Insert

Crumble Base

Assembly

INGREDIENTS

1000g Whipped Semifreddo
70g 8756 Mascarpone (Polvere)

INGREDIENTS

200g 292750 Nocciolotta Classica

20g 8556 Copertura Al Milk 
Prestige

PROCEDURE
Blend the mascarpone powder thoroughly with the liquid 
before whipping the semifreddo.

PROCEDURE
Mix the Nocciolotta with the previously microwave-melted 
coating, pour into insert molds to a height of about 1 cm
(smaller in diameter than the final dessert), then blast freeze.

PROCEDURE
Gently heat the crumble if necessary and create a disc a few 
millimeters thick inside a semifreddo ring slightly larger than 
the final dessert diameter.
Press firmly and freeze briefly, then remove the ring.

PROCEDURE
Gently heat the crumble if necessary and create a disc a few 
millimeters thick
inside a semifreddo ring. Freeze briefly, then fill about 
halfway with
mascarpone semifreddo, insert the well-frozen Nocciolotta 
insert applying
light pressure, then fill completely with additional 
semifreddo and level
with a spatula. Place in the blast freezer.
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Finisching
PROCEDURE
Unmold the fully blast-frozen semifreddo and place upside down on the crumble base.
Decorate as desired.

Alternative
Prepare the gelée insert using 231406 Variegato Gourmet Mela al Forno (gelée
recipe available in the Semifreddo Sfera section). Create the base with 710018 
Crumble al gusto Strudel.
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Exotic Semifreddo

Mango semifreddo

Crumble Base

Assembly e Finisching

INGREDIENTS

1000g Whipped Semifreddo
100g 9023 Mango 100 AN

PROCEDURE
Blend the paste thoroughly with the semifreddo. Fill the 
silicone mold, level and blast freeze.

PROCEDURE
Gently heat the crumble if necessary and create the base 
in the dedicated mold.
Press firmly and freeze briefly, then unmold.

PROCEDURE
Unmold the fully blast-frozen semifreddo and spray from 
a distance of about
30 cm with yellow velvet spray, shading with green spray.
Place the semifreddo on the crumble base and decorate 
as desired.

Alternative
Create the base with 710012 
Crumble al Cocco or 710014 
Crumble al Mango. Prepare the 
semifreddo using 9158 Passion 
Fruit 100






















