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Recipe Gluten free Lactose free Egg free Soy free! Nut free Vegan?® No added
sugars option®
Breakfast & Tea time
Olive oil madeleines (V) (V) (V] (V]
GraMola (V] (V] (V] o
Banana pancakes with blueberries Q Q Q
Buckwheat bread (V) (V) (V] (V] V] (V]
cmdpeind 6 6 o e °
Nut and seed energy bars (V] (V] (V] (V] o
Marina sponge cake with apricots (V) (V] (V] (V]
Pecan rolls o (V) (V]
Raspberry and almond cupcakes o o (V) (V]
Date and pistachio cookies (V) (V] (V]
Travel cakes
Chai cake (V) (V] (V] (V] o
Chocolate and hazelnut cake (V) (V]
Mango and passion fruit cake (V) (V] (V] (V]
Carrot Kale (V) (V] (V] (V] o
Browcolie (V] (V] (V] o
Pecanana bread (V] V] (V] (V] V]
Tarts
Bourdaloue tart (V) (V) (V]
Lemon pie (V) (V]
Sesame and orange tart (V) (V)
Red berries and vanilla tart Q Q Q
Apple and cinnamon crumble tart (V] (V] (V)

44 pastry creations

FREE

”g’/ Gluten free 38 / 44 @ Nut free 11 / 44

Lactose free 40 / 44 Vegan? 23 / 44

(") Egg free 23 / 44
Soy free' 22 / 44

No added sugars option® 29 / 44

! To make all the recipes soy free, depending on the recipe, you need to use sunflower granular lecithin or a chocolate couverture that does not contain lecithin.
2 Free of eggs, lactose, pork, beef or fish galatine and any other product of animal origin.

3 All these recipes can be made sugarless by using sugar substitutes indicated in the recipes.

53

Recipe Gluten free Lactose free Egg free Soy free! Nut free Vegan® No added
sugars option?
Cakes
Creamy hazelnut tart (V] (V] (V] o
Black Forest (V) o
Tiramisu (V) (V)
Beetroot and almond Red Velvet (V] (V]
Coconut and pineapple tart (V] (V] (V] o
Choc 'n’ roll (V] o o
Strawberry and basil cheesecake (V] o
Mango charlotte (V) (V] (V]
Desserts and sweet treats
Bread with chocolate, oil and salt Q (V) Q Q
Fake chocolate soufflé (V) (V) (V] (V] o
Uendpuian © © o ® °
Light chocolate truffles (V] (V] (V] (V] V]
Gianduja flan (v} (V] (V)
Catalan cream (V) (V) (V]
Chocolate and hazelnut coulant (V) (V) (V] (V]
© qunflower scedsandginger @ © © ©
Seasonal sweets
Raspberry and rose heart (V] (V] o
Lent fritters (V) (V] (V] (V]
Hazelnut coca de San Juan O (V] O
Pine nut panellets (V) (V) (V]
Macadamia turrén (/) (V) (V] (V]
Cinnamon and chocolate polvorones (V) o (V) (/) (V]
Roscoén de Reyes (/)
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