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CROCCANTE 
 
            

This easy to use mix is perfect for producing Florentines, Crispies and the top layer of Bee 
Sting cakes.  Create a variety of interesting and different products with Croccante!  

Product Code:
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CROCCANTE 
 
 Product Code:

030-98528 
Net Weight: 

10 kg 

Formula: Florentines (small) 
Baker % Ingredient kg g 
100 Croccante 1 000 
100 Flaked Almonds 1 000 
200 Total 2 000
    
Method:      
Mix the Croccante with the almonds.  Fill into molds and bake.   
Release from molds after baking while still warm. 
Baking temperature: Approx: 200ûC, giving steam. 
Baking time: Approx: 10 minutes 
 
Formula: Bee Sting Cakes 
Baker % Ingredient kg g 
100 Croccante 1 000 
100 Flaked Almonds 1 000 
200 Total 2 000 
 
Method: 
Roll out the yeast dough, dock and dampen with water.  Mix the Croccante with the almonds and 
sprinkle onto the yeast dough.  
Bake after ¾ proof. 
Baking temperature: Approx: 210ûC, giving steam. 
Baking time: Approx: 18 � 20 minutes 
 
Formula: Crispies 
Baker % Ingredient kg g 
100 Croccante 1 000 
10 Pumpkin Seeds  100 
30 Sesame  300 
25 Sunflower seeds  250 
25 Currants  250 
10 Chopped Almonds  100 
200 Total 2 000 
 
Method: 
Mix the Croccante with all the ingredients.  Fill into small rings (bite-size) or sprinkle thinly and
evenly onto a tray (broken off pieces) and bake.  After baking, release the rings while still warm. 
Baking temperature: Approx: 210ûC, giving steam. 
Baking time: Approx: 8 minutes 
 
IMPORTANT:  Bake giving sufficient steam or spray with water! 
 
Ingredients: 
Sugar, glucose syrup, vegetable oils, water, flavouring, salt, mono and diglycerides, lecithin,  
citric acid. 
 


