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Party TimeParty Time
Tipiak Pastry Selection iak Pastry Selection 

Looking for a new dessert to serve for the holidays? Whether 

serving buffet style or serving a sit down meal, Tipiak's pastry 

selection is the perfect choice. Each tray includes a variety of 

flavors, making something of interest to everyone.

Petits Fours Exotique Petits Fours Exotique (Item #63101)(Item #63101)

Pack Size (3/56)

* 8 Passion Coconut Mousse

* 6 Gianduja Tarts

* 6 Lemon Chocolate Tarts

* 8 Chocolate Banana Mousse

* 6 Raspberry Tarts

* 8 Orange Nougat Mousse

* 6 Pecan Coffee Tarts

* 8 Caramel Chocolate Cones

Petits Fours Tentation Petits Fours Tentation (Item #63104)(Item #63104)

Pack Size (4/36)

* 5 Gianduja Chocolate Tarts

* 5 Bergamot Cones

* 5 Chocolate Banana Entremets

* 5 Pecan Nut Coffee Tarts

* 5 Chocolate Tarts

* 6 Mint Chocolate Snobinette

* 5 Whisky Truffle 

Mini Fruity Eclairs Mini Fruity Eclairs (Item #63117)(Item #63117)

Pack Size (3/32)

* 8 Pistachio - Almond Milk 

* 8 Chocolate

* 8 Raspberry

* 8 Lemon

Assorted Macardises Assorted Macardises (Item #63116)(Item #63116)

Pack Size (3/32)

* 8 Raspberry

* 8 Blackberry and Strawberry Puree

* 8 Pear and Chocolate

* 8 Tangerine and Orange Marmelade

Macarons Fondants Macarons Fondants (Item #63107)(Item #63107)

Pack Size (3/36)

* 6 Chocolate

* 6 Raspberry

* 6 Vanilla

* 6 Lemon Coconut

* 6 Coffee

* 6 Pistachio

Petits Fours Sensation Petits Fours Sensation (Item #63108)(Item #63108)

Pack Size (3/53)

* 7 Opera Squares

* 4 Coffee Eclairs

* 5 Chocolate Eclairs

* 6 Pralines Choux

* 6 Raspberry Tarts

* 6 Tangerine Tarts

* 6 Lemon Tarts

* 7 Cherry Pistachio Squares

* 6 Chocolate Tarts

TipTips and Trickss and Tricks
Ideas for

ChestnutsChestnuts

 SERVSERVE IT COLD E IT COLD 

 

- in a chestnut spinach dip

- in a chocolate-chestnut mousse
- in a chestnut creme brulee

- as a side dish with brussel sprouts,
   beans, or broccoli
- in a stuffing for poultry
- in a potato-chestnut puree
- in a chestnut soup

SERVE IT HOTSERVE IT HOT

SERVE AS A DESSERTSERVE AS A DESSERT

Petits Financiers Amande Petits Financiers Amande (Item #63106)(Item #63106)

Pack Size (3/64)

* 8 Chocolate Pear Ovals

* 6 Pecan Apple Rounds

* 8 Peach Rectangles

* 7 Coconut Pyramids

* 7 Cointreau Orange Teardrops

* 7 Pistachio Raspberry Pyramids

* 6 Hazelnut Apricot Rounds

* 7 Cherry Pistachio Teardrops

* 8 Raspberry Pineapple Ovals
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Recipes from the ChefRecipes from the Chef

Rave ReviewsRave Reviews

Foie Gras Sauted and Balsamic ReductionFoie Gras Sauted and Balsamic Reduction

Foie Gras is a HitFoie Gras is a Hit
Elevages Perigord is the only fully integrated company for foie gras in North

America.  Each mullard duck is selected and prepared according to strict 

requirements resulting in a high quality product. Since they are deep frozen, 

they cook and taste like fresh.  They come in resealable aluminum pouches 

for better protection which allows for a shelf life up to 9 months frozen.  Each

case contains 2 -2lb bags of foie gras with a serving size of 18 portions per

bag. The foie gras is in stock and ready to ship so try a case today.

 

WEBSITE WEBSITE 
Visit our web site atVisit our web site at

www.whitetoque.comwww.whitetoque.com
for additional information for additional information 

and other available and other available 
productsproducts

1 slice Raw Foie Gras 
(Item #50411)

2 oz White Toque Porcini Mushrooms
(Item #52002 France 

Ice Water

1/2 oz White Toque Truffle Butter
(Item #59201)

2 oz White Toque Chestnuts
(Item #61100)

1 cup Maille Balsamic Vinegar
(Item #11101)

Pinch of Sea Salt

Directions:Directions: 

Saute the frozen foie gras in a frying pan over medium heat for 2 to 3

minutes on each side (no fat added).

Lightly brown the surface of the foie gras and season as desired.

Keep warm.

Blanch the White Toque porcini mushrooms in boiling water until thaw. 

Cool the mushrooms down in iced water.

Slice the mushrooms. 

Saute the mushrooms in White Toque truffle butter along with White Toque

chestnuts.

Reduce the Maille balsamic vinegar to a syrup consistency.

Display the mushrooms and chestnuts in the center of a plate and add the  

foie gras top with a little bit of sea salt.

Pour a few drops of the vinegar reduction around the plate and serve.

 

Makes 8 servings

Ingredients:Ingredients: 

Seasonal FavoriteSeasonal Favorite
IQF Peeled Chestnuts IQF Peeled Chestnuts 
Imported directly from Spain, White Toque chestnuts 

come peeled and blanched. Their intense flavor is a 

great accompaniment for meat, poultry and fish, like 

sole. These chestnuts are perfect for desserts like 

chocolate chestnut mousse or in recipes such as 

herbed chestnut stuffing. So while the holiday season 

approaches, why not add a few chestnut recipes to

your menu.
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Item #61100 Pack Size 12/2.2lbItem #61100 Pack Size 12/2.2lb


