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KAHAYIIAHA u TAPT APY/EJLH[HE

L R ARG RGNV SR GO WG E TS MH OO PRV
e OSSRl & Koairel TOLAHOCT U HerlosTIsguREs

lMoeeye Hacnada! a
Mo eucoku o6opomu!
Hynee puck u ¢pupa!l

MHo20 6Bp30
npou3eodcmeo

OLEHBEWK e ¢hapaunan, 20mos 3a ynomp
Katicuesu u 6ademogu cmneHu I0KU CbC 3axap,
XOMO2EHU3UPaHU C nNacmb0opu3aupaHu benmuyu u HuLecme.
3a dpebHu cnadku, ghap3unaHKu , MakapoH u ap.
camo oghopmsame ¢ now u neyeme 3a 10MuH. Ha 180-200°C.
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lamckama ¢pupma OLEHC om 19092. npoyyea
Hyx0ume Ha npoghecuoHanucmume u
npednaza opuauHanHu peweHus!

LAIIMA JIMBPE koHCynTaHTCKM LeHTBbP"
U ,ATUHCKWSI raCTPOHOMUYEH LIEHTBP"
Ha CTENMMOC KAHAKUC ABEE
paspaboTtsame v npeanarame.

SENTER
OF GASTRONOMY

&unveuon & Snuioupyia

ATHENS - THESSALONIKI



[TbrHeme Kpacugume cmbKneHuyu 8bpxy sumpuHume ¢ dpebHu xanku OQEHC
MH020 630, TECHO U UKOHOMUYHO C npegb3xo0Ho kayecmso!

Hsikonko udeu ¢ ¢gpapaunaH OJEHBEWK

o4yu

bademosa morika

v

mponukan mon

YyepHo u 6sno
N\

HariosieOHKU

u cmomuuyu Opyau udeu.

-

KOKOC amapeHa

KOKOC mopHado :
u cmomuuyu Apyau udeu.

MpeseHTauunte Ha ,,AIIMA JIMBPE koHcynTaHTCKM UeHTBLP B Codhuma ca 0TBOpeHu 3a BCUYKK Bac,
no6pe gownu cte B ,,ConyHCKns u ATUHCKUA racTpoHoMuyeH ueHTbp“ Ha CTENTMOC KAHAKUC,
3a fa peanuaupame naeute Ha OAEHC v ctotuum apyru. (www.odense.com)

O6bpHeTe ce KbM Tbprosuute, AucTpubyTopute n TexHonosute Ha AJIMA JIUBPE,
peuenTtu u unmu cnea npeseHTauuuTe LWe By npeactasaTt npeaumcreara Ha OQEHC.



[TeniHeme kowHu4kume 0o sawume sumpuHu ¢ KAHOYLUMWHU u TAPTAPYUWUHU
u gdueHeme ouwje obopomume u3HeHadsalku KnueHmume!

KaHgyunHute
ca ABOWHO n3neyeHu
cnagkun punuinku

¢ hapavnan OAEHBENK
“ KpaBe mMacno.

MHo20 uKkOHOMUYHU, ene4amuisisauju, 8KyCHU U ¢ ObJsiza mpatiHocm!
O6bpHeme ce kbM mbp2osyume u ducmpubymopu Ha AJIMA JINGPE.

TexHonosute Ha AJIMA JINBPE we Bu npeacraBsaT
aeceTtkn pasHoBugHocTn ot UtannaHcku n Cuymnuanckn KAHOYUUHWA!

Xpynkasute 6ucksuteHn TAPTAPYUUHU

¢ hapavnas OQEHBEWK v nate cykpu

ca noseye OT TpuaeceT pa3HOBUAHOCTU Ha BKYC,
6e3bpor Ha BU3NA 1 ocurypsiBaT OpuUrMHanHu
apomaTHu BUCKBUTEHM Hacnaawu 3a KnnueHTuTe Bu!







DELICIOUS CAKES
FASY MADE WITH

ODENSE PASTE

AMARETTI

1000 g. ' ODENSE  Macarocon
Paste or Odenbake
60g  hazelout flakes

icing sugar

Mix the paste with the hazelnut
flakes. Pipe small cakes of approx.
20'q =ach into a large tray with
icing sugar. Roll the cakes inthe
icing sugar until they areall
covered with sugar and place
them on silicone paper. Createthe
preferred shape of the cakes, using
your fingers. Bake at 220°C for
approx. 10 min.

Wl
DANISH - MACARGON

Pips the ODENSE Macaroon Paste
or Odenhake right from the buckst
into small round macaroons of 10g
on silicons paper.

Bake at 200° C for approx. 12: min.

When the cakes are cold fill with
ODENSE Ready-to-pipe  Nougat or
your favorite ganache between
two macaroons.

ALMOND: TOPS

Pipe the ODENSE Macarocon Paste
or Odenbake right from the bucket
in tops of 20 g on silicone paper.

Decorate the top with a whole
blanched almond.
Bake at 220° C for approx.{2 min.

When the tops are cold dip the
bottom in dark chocolate.




VULCANO CAKES

Pips the ODENSE Macaroon Paste or Odenbake
right from the bucket in mounds of 20 g on
silicons paper. Make a hollow in the middle of
the cake using the end of 3 wooden spoon or
your finger, dippad in water.

Bake at 220° C for approx. 12 min.

If the hollow is not d=ep enough after baking,
repsat the technique with the wooden spoon.
When the cakes are cold fill the hollow withred
fruit filling of your own choice and dip the
bottom in dark chocolate.

CHOCOLATE TOPS”

1000 g ODENSE Macaroon Past
or Odenbake
100 g darkchocolate chunks

Mix the chocolate chunks into
the paste and pips small tops of
approx. 20 g on silicone paper,
Bakeat 220° C for approx. 12 min.

When the tops are cold dip the
bottom 'in.chocolate and pipe

chocolate decoration on the top.

CINNAMON  SWEETS

1000 g ODENSE Macarcon Paste
or Odenbake
15g
cane sugar

Mix the paste with cinnamon and pipes small cakes of
approx. 20 ginto a large traywith cane sugar. Roll the
cakes in the sugar until theyare all covered and place
them on silicone paper. Use your fingers to squeszs
the cakes into the preferred shaps.

Bake at 220° C for approx. 12 min.




ODENSE MACAROON PASTE
AND ODENBAKE

are ready to use right from the bucket, very comenient ' and easy to use. All the pastes give
your cakes .a consistent’ high quality, perfect taste and texture every time,

ODENSE  ‘ready. to use pastes dre quick and easy to integrate. into-the prodoction: process in
the bakery. Flavours can be added to give the cakes your own personal touch,
Al cakes are suitable ‘for freeziog at any stage during the production  process.

ODENSE Macaroon Paste is based on apricot ‘kernels and supplied in 12.5 ke buckets,
ODENSE Odenbake is based on apricot kernels and almonds and suppliéd in 6 ka buckets.
ODENSE Odenbake Plus is based on almonds and suppliad in 12.5 kg buckets.

To keep the products fresh for a longer time, all buckets are sealed with an airtight
foil membrane.

Shelf life
6 months  from' date of production

Store cool and dry
After opening. we recommend to store cold at 5 C

@
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ODENBAKE
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ODENBAKE
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CREATING TEMPTING MOMENTS




SINGLE TOPS
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TROPICAL TOPS
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ODENSE ODENBAKE

in @ commnimnon product which is reody 1o use stoight from Fe bucket
Ochenbakn sesurm o comvismnt, high guolity as rgords ke and s
wwnry Ame,

Odenboke is quick and sasy to integrase inta tha producion process

ot the bokery. Different Bicvours can be added to produce your own
fovourite. Al cakes ore suircble for freezing at any stage duding the /
production process.

Odenboke & a moed pave besed oo apricot kemak and almonds.

The pasta is sold in & kg budkes wit an ainght fol mesbecna,

COENSE Odanboke *Plus” 15 0 pure cdmand peste. Tha pradud is reosdy b\
use and gives cokes a distinct alvond flovaur. Odanbeke *Mus® is scld in
12.5 kg buckats with an aimght fal mesbecne. ‘

Shelf life
Unapenad at max 5°C ar frozan; 12 meeths fram the dase of producton
Unapened at max. 18°C: & months fram e dae of preducton
Cpaned at max. 5°C: use within 2 weaks.

Mextl warking lerparatune: 20°C
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Hog: 181701 NEPIHNAH-CMEC 34 NCYHBA
OALHELAK - ODCNBAKL

CelTAR: Zacap, csneny AoEd O7 =3d0En, NaCrsopEIRpae Senreus or mhuE, csans Gamesm, sa0a,
CHDE ST FAHKOEE, LAEHYHS HHwWwscm, xoscepsanr E202.

Onaxssxa : wawan Gxr.
Npowasageren ; GOEHEAH —GDENBEAKE DAHMA

CPLOHA KPAHWTLAHA CTORHOCT 38 100np.
EHEPTHHHOCT 393KCAL {1645K])
MAIHHHH 17

OT HOHTD HACHTEHH 1.2mp.

S B STRATELLTE Al g LTI 12m.

) Ly R TELT Rt LT 3 8m.

B NEXHOPATH S0np.

OT HOHTD 38X APH Abirp.
NPOTEHHKA 8 5.

L0 )06

MNogeogmu 33 saxa cnagsaposa ynompedba.
35 gpebnw cnagee, fome 3 pnotpeba - ¢ oo, odopwouse CoEMATa KONPD HEnAss W Neues na 180-
200af 23 oxono 10 s

Broowren : ANMA NTHEPE ECD0 — 1346 Coden, xa. Bonyas Yn. 3opessua 99 ren. 9379999

M pen coxes ppe:

[omos npogyst ¢ sy Ha Ganewm 33 nperotanHe Ha Gansmons COASKH. H SN HYGHE BEO0Be NeTHdrypu.
Bepsa w neosa ynorpeba. Hpadwear npogyst CEXpaNABa OBSHSCTTA OF 33 OOCTA GENED NEpEog ot
B,

Haawm na ynompeba: O0EHBAK « MOTOR 34 ¥YIOTPERA.

Odopmanre Gopante xowte menaere W nesere wa 200 of sa oxono 10 sweryme

CAMD 38 NPOH3RD0CTRD

Cpax Ha MgHOCT: B onakoskata |(oa ce xoncysupa 0o 10 meceua or GaTata Ha NpoHEso0c Teana |
TRAHCN GPTWEEHE | WA CYEG W TEMHS NPH N CTadHa DSl Spanypa.
Cexpanespae © oo

Codmen

ANMA NAEPE EO00







