
SPRING/SUMMER 2018
COLLECTION

* Creativity endures while fashion changes



NOVELTIES

000000  
100 Products PCB 
2 x 2 cm

All our new products are 

highlighted in bronze.

SEASONALITY

 
This pictogram indicates

the seasonal references.

KEY

? Do you have a technical question? 
A creative problem concerning 
our products ? Do you need some advice
or a professional’s opinion?

We provide all the experience of our pastry chef 

and his in-depth knowledge of our products and relevant techniques. 

You can send your request to our Customer Service 

who will take pleasure in calling upon him.

Export Customer Service
33 (0)3 88 587 336

ABBREVIATIONS 

Dark choc : Dark chocolate

White choc : White chocolate

Milk choc : Milk chocolate

BB : White chocolate

tinted white

Choc BC : White caramelised

chocolate

PAG : Dark or white

compound coating

BLISTERS : thermoformed

imprints to fill

with chocolate

COLOURS

References without E171

References without E170, 

E171 and E172

AZO-FREE references are 

marked by a chip 

•

after the description

References that can be

EXPORTED TO THE USA
are marked by a star 

★

after the description





























































































































































































































































































































































































































































































































































































































































BLISTERS PUZZLE p.25815

Put a plastic sheet after filling. Flatten the surface with a roll. Once it is cold, take off the sheet.

Put the alimentary carton on the chocolate. Pivot. Take off the mould as well as the excess of chocolate.
Sweep everything together in the plastic bag.

CARDS p.260, CD p.264, SUITCASES p.267, FISH CARDS p. 269

BOXES p.266

16

17

Put a printed sheet at the bottom of the mould (for a better adherence, you can spray demoulding spray 004499 in the mould). Pour the chocolate.
Leave at least 20 minutes at 6°C/42,8°F. Demould, take off the plastic sheet.

Slightly fold the printing. Insert it in the mould. Pour the chocolate. Leave at least 20 minutes at 6°C/42,8°F. Demould, take off the plastic sheet.
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CONES, MUGS p.268

ISOMALT SPECIFIC FOR DECORATION p.312

SMALL POTS p.270

18

21

19

To keep the transfer sheet easily in the cones, you can pulverise the demould spray (004499) before in the mould or put a little bit oil.

Spread in between two silicon nets a layer of approximately 3 mm of Isomalt specific for decoration. Put a cooking plate on the top and put to
the oven (220°) for approximately 15 to 20 minutes.

VELVET SPRAYS p.29820

Close spray
on your frozen entremets.

Further spray for different shades of colours.
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TRANSFER CHOCOLATE PLAQUES p.102 et MINI CARDS p. 232

DÉCOR À MODELER p.310

FRUIT LEATHERS ET CHOCO LEATHERS p.28

22

23

24

Place the coloured side of the transfer sheet on the chocolate piece. Write the name or message using a normal pen or a stick.
Remove the transfer sheet.

Keep your Décor à Modeler at a temperature of about 25°C/77°F. Knead it well before use, softening it will make it easier to shape.

Start by taking off 3 cm strip along the edge of the sheet, then gently peel off by slowly pulling the rest of the sheet.

320



KEEP IN TOUCH
WITH THE MAKER OF EMOTIONS

ORDER 24 HOURS A DAY
ON OUR WEBSHOP

www.pcb-creation.fr



1  RUE  DE  HOLLANDE • CS 60067
67232 BENFELD CEDEX • FRANCE

Tél. 33 (0)3 88 587 333 • Fax. 33 (0)3 88 587 334
Export Dpt : 33 (0)3 88 587 336 • Accounting Dpt  : 33 (0)3 88 587 338

pcb.creation@pcb-creation.fr • www.pcb-creation.com

"ELEGANCE, IS WHEN THE INTERIOR IS AS 
PRETTY AS THE OUTSIDE."

Coco Chanel was talking here about haute couture, 
but that could also apply to the world of pastry. 

When the visual impact of your creations is equaled only 
by the happiness that their taste provides. 
When you become culinary trend-setters 

in your labs & workshops. 
When you breathe modernity into a dessert 

and you make the most of the originality of an ingredient. 
When you add just the right dose of magic 

that will send even the pickiest of palates to seventh heaven. 

Drawing together the trends of this season, we are proud 
to present this new collection brilliantly masterminded 

by our stars of the culinary catwalk :
 

Etienne Leroy, Cédric Grolet, Jérôme De Oliveira, 
Yann Couvreur, Frank Haasnot & Amaury Guichon

 
A standing ovation for their creativity, 

passion, finesse, and style !
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