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catering - ice-cream & desserts

The classes focus on gourmet sweets.

Workshop gives
chefs just desserts

A BORDERS-based pastry school
has launched a new workshop
to help chefs create gourmet
dessert menus.

The sessions at the Cocoa
Black Chocolate and Pastry
School in Peebles cover menu
design and content based on a
restaurant’s clientele, price point
and the use of seasonal and local
ingredients.

Ruth Hinks, the pastry chef and
chocolatier behind Coca Black,
said the three-day workshop
aims to bring “excellence and
consistency” to gourmet dessert

Freeze your
sweet assets

Ice-cream a lighter and cheaper alternative to traditional puddings

ATERERS who don’t include

ice-cream on their dessert menus

could be missing a trick.

The frozen dessert is a ‘must-have’
on any menu, according to suppliers
and producers contacted by SLTN
last week, particularly in the current
economic climate as consumers
maintain a tight grip on spending.

Considered a cheaper and lighter

alternative to more traditional sweets,

ice-cream could help win over some

of the 60% of diners who don’t order

a dessert, according to Movenpick
managing director Barry Areington.

menus for restaurants and hotels
at all levels.

“This is a staggeringly high number
and represents a significant lost
opportunity for any establishment,”

Porrelli has been creating delicious award winning ice creams
for over 80 years now, specialising in interesting and innovative new
flavours, and priding itself on delivering exceptional
customer service.

A few of Porrelli's popular flavours are listed below:
Luxury Vanilla « Strawberry ¢ Belgian Chocolate
* Scottish Tablet * Mint Choc Chip * Raspberry Pavlova
* Apple Crumble * Mascarpone & Amarena.

Wide range of sorbets also available.

Phone: 0141 889 6390 « Fax: 0141 848 7432 * E-mail: sales@porrelli.com
Address: G.Porrelli & Co.Ltd. *25 Lacy Street ¢ Paisley PAT TQN
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said Barry.

“It may be due to a number of factors,
such as staff simply not selling the
menu, or, more likely, that desserts are
seen as too heavy or too costly by the
consumer.

“This is where super-premium ice-
creams really add value and can tempt
‘dessert-shy’ customers to make
additional purchases.

“A duo or trio of complementary
ice-cream boules, for example, offers
consumers an interesting and indulgent
dessert option, which can be lighter
and cheaper than a more traditional

pud.”

And there’s no reason why caterers
can’t offer diners plenty of choice.

While the traditional vanilla, chocolate
and strawberry variants remain popular,
the range of flavours and styles
available gives operators scope to
cater for a broad range of tastes and
budgets.

“Consumers expect a good quality
dairy ice-cream, however more unusual
flavours are becoming popular:
Scottish tablet, apple pie and caramel
shortcake, for example,” said Enzo
Durante, managing director of Paisley-
based Porelli.

“lce-cream offers the operator the
opportunity to work their margins
by being creative with flavour
combinations, inclusions, adding rich
caramel or chocolate sauces and
serving it in attractive glassware.”

The profit opportunities of ice-cream
were echoed by Barry at Movenpick,
who advised operators to stock
traditional vanilla, strawberry and
chocolate variants along with some

A range of flavours and styles is available.

contemporary flavours.

“Different and interesting options,
such as Movenpick Espresso Croquant
and Double Cream & Meringue, will
add interest to any menu,” he said.

“Alcohol-based flavours are also a
more unusual option and are increasing
in popularity, with ice-creams such as
out Movenpick Cognac VSOP and the
new Movenpick Amaretto & Almond
offering an innovative twist on an after-
dinner liqueur.

“With a bit of creativity and
inspiration, a quality repertoire of ice-
creams can add value, interest and,

Ice-cream desserts offer operators strong profit potential, according to producers and suppliers.
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