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Agenda

- Introduction & Intentions

- Where to Start

- Building a menu
o Cross utilization, when to make, & when to purchase

- SOPs

- Training

- Free recipes!

- Time for Q&A Bubble Waffle Pops



Introduction & Intentions

This class is for you if...

- You do not currently have a Pastry department

- You are ready to raise your dessert game

- You want to learn how to slim down your inventory

- Someone strongly suggested you attend

Cannoli Macaron Cake



Start Small!

- Mix and match pre-fab & house made products

- Consider price vs labor vs. product quality

- What will be most impactful?

- Know your audience

What does grandma want?

- Cross utilization is key

Individual A La Mode

Tiramisu Mousse Cups & 

VG Chocolate Hazelnut Pops

Golden Latte Buttermilk Pie Bites



SOPs – Standard Operating Procedure

- Include:
o Menu Item Name

o Yield

o All needed recipes and 
components

o Amount needed per yield

o Process/step-by-step to 
complete



Training

- Hands-on training will always be #1

- Visual Guides & docs
o SharePoint/Google Drive that all chefs can view

- Hire people who care!

Dessert Charcuterie Cone



12 Recipes to Start

- Break it down into three basic categories

- Master the recipes as written before experimenting 
with variations

Bases Chocolate Chip 

Cookie

Sable/Shortbread

Torte

Graham Cracker

Fillings Cheesecake

Mousse

Citrus Pie Filling

Caramel

Pastry Creme

Top/Garnish Whipped Cream

Ganache

Curd

Sample Mini Dessert & Mini Mason Jar Dessert Menu:

Mini Desserts Mini Mason Jar Desserts

Orange Dreamsicle Bite
Vanilla Torte | Orange Citrus Pie Filling | Whipped Cream

Tuxedo Cheesecake
Chocolate Torte | Cheesecake | Mousse | Ganache Ganache

Cheesecake Bite
Graham Cracker | Cheesecake Filling | Whipped Cream | 

Curd Garnish

Strawberry Lemonade
Meyer Lemon Cirtus Pie Filling | Strawberry Curd | Whipped Cream

Mini French Silk Pie
Pre-fab Mini Tart Shells | Mousse Filling | Whipped 

Cream and/or Ganache Garnish

Brown Butter Custard
Brown Butter Pastry Crème | Chewy Caramel | Sable Tuile

Chocolate Raspberry Bite
Chocolate Torte | Chocolate Ganache | Raspberry Curd

Horchata Tres Leches
Cinnamon Torte | White Choclate Mousse |  Passionfruit Curd

Loaded Chocolate Chip Cookie
Chocolate Chip Cookie | Mousse | Chewy Caramel | 

Whipped Cream

Strawberry Brown Sugar Cake
White Chocolate Mousse | Brown Sugar Torte Crumble | Whipped 

Cream | Roasted Strawberry



Cannoli Macaron Cake

Bases
Sable/ShortbreadChocolate Chip Cookie

Millionaires Bar | Sable | Chewy Caramel | 

Chocolate Ganache

Rosemary Pear Compote | Chocolate 

Ganache | Sable Tart Shell



Bases pt. 2

Ruby Chocolate Mousse | Raspberry Curd | 

Crumbled Chocolate Torte

Graham Cracker CrustTorte

Chocolate Torte | Raspberry Curd | 

Chocolate Mousse



Fillings
Chocolate MousseCheesecake

Buttered Popcorn 

Cheesecake | Peach Curd

Millionaire's Entremet | Torte | Chocolate 

Mousse | Pastry Crème Center | Sable Garnish

Mixed Berry Cheesecake 

Bites



Fillings pt. 2
CaramelCitrus Pie Filling

Lemon Rose Bite

"Sunshine" Bite | Passion 

Orange Guava



Filling & Garnish
CurdPastry Creme

Cranberry Tartlet

London Fog Tartlet



Cannoli Macaron Cake

Topping/Garnish Ganache

Whipped Cream

Classic Brownie Bites

Bananas Foster Bites 



Let's Stay In Touch!
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