
Ready to use, quick and easy to work with
No oven baking

PRACTICAL

Foolproof desserts, uniform portions

EASY TO CALCULATE 
THE COST PER SERVING

DAIRY KNOW-HOW SCRUPULOUS HYGIENE
UHT preservation, 

no need for added ingredients
Elle & Vire Professionnel®’s unrivalled 
expertise since 1945

All of our desserts range use eggs from free-range hens and are gluten free.

Our dairy know-how to enhance your desserts 

DESSERT BASES UHT
CRÈME BRÛLEE, TIRAMISÙ 
AND PANNA COTTA

ÉTAPE / STEP: 3 DATE: 25/01/14

PLAN / CUTTING LINES:
/

IMPRESSION / PRINTING PROCESS:
/

SUPPORT / PRINTING MEDIUM:
/ 

DATE D’ENTRÉE EN EXÉ / STARTING JOB:
24/09/30

DOSSIER / FOLDER:
99E_P_SAVE060

FICHIER / FILE:
ELLE_ET_VIRE_PRO_EIFFEL_LOGO_RETAIL_PMS.ai

LOGICIELS / SOFTWARES:
Illustrator - Photoshop 2024

POLICES / FONTS: /

BENDAYS:

96, rue Édouard Vaillant
92300 Levallois-Perret
tél. : +33  (0)1 40 75 00 75
fax : +33  (0)1 40 75 00 65
www.cba-design.com

DOCUMENT D’EXÉCUTION
IL EST INDISPENSABLE DE RÉALISER LA PHOTOGRAVURE :

Les images sont réalisées en quadri, le passage en pantone dans les 
visuels, les recouvrements, grossis/maigris, surimpressions de couleurs, 

calage chromie, etc. sont a réaliser en gravure.
ARTWORK FILE

NEEDS TO BE PROCESSED IN PHOTOENGRAVING:
Images are treated in CMYK. Pantone integration in images, spreads and 

chokes , overprint colours, colour adjustments,
must be processed in photoengraving.

PMS
485 C

PMS
7687 C

2 COULEURS /
COLORS

DOCUMENT TECHNIQUE À RÉALISER EN
ARTWORK TO BE REALISED IN

Sold separately
Case of 6 x 1 L
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Sébastien Faré
Culinary Chef at la Maison de l’Excellence and former Michelin-starred chef

«I revisit classic desserts with innovative recipes thanks to  
Elle & Vire Professionnel® Dessert Bases.»

FOR 1 BRICK OF 1 LITER PLATED DESSERTS

CRÈME BRÛLÉE 8 - 12 desserts

TIRAMISÙ 10 - 15 desserts

PANNA COTTA 10 - 12 desserts

A complete range of creamy, succulent dessert bases 

Bases to endlessly reinvent your dessert menu

www.elle-et-vire.com/int/en/pro/
                  @elleetvirepro
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or

Intense natural vanilla 
taste, enhanced with a 
touch of egg.
Smooth, melting 
texture.

CRÈME BRÛLÉE
Vanille Bourbon,
with seeds

Doubles in volume 
after whipping.

TIRAMISÙ
60% Mascarpone

No additives and 
natural vanilla flavour.

PANNA COTTA
Vanille Bourbon, 
with seeds

or


