
Banana ice cream
Preparation: 
Mi x  th e  cr y sta l  sug ar  an d  i c e  cre am  b in d ing  a g ent  d r y  an d  th en  st ir  into  th e  m i l k .  Ad d 
th e  Dar b o  b anana  f r u i t  p a ste  (Ar t .  No.  0 4 3 2 0 8 )  an d  f re s h  b anana s  wi th  th e  b l en d er.

Th i s  re c ip e  can  a l s o  b e  ma d e  wi th  th e  Dar b o  straw b err y  (Ar t .  No.  0 4 3 1 9 2 ) ,  ra sp b err y  (Ar t .  No. 
0 4 3 1 4 7 )  an d  mang o  (Ar t .  No.  0 4 3 1 5 4 )  f r u i t  p a ste s ,  e a c h  wi th  1 5 0  g  o f  th e  d e s ire d  t y p e  o f  f re s h  f r u i t .

Banana ice cream 

125 g	 crystal sugar 

50 g 	 soave base (ice cream binding 

	 agent from Mec 3)

500 g	 milk

135 g	 Darbo banana fruit paste

	 (Art. No. 043208)

150 g	 fresh puréed bananas 
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Strawberry truffle 

60 g	 cream

20 g 	 liquid sugar 

20 g	 invert sugar 

195 g	 white chocolate 

10 g	 butter

10 to 15 % Darbo strawberry fruit paste

	 (Art. Nr. 043192) 

Strawberry spirit to taste 

S trawberry truffle
Preparation:
Bring  th e  cre am  to  th e  b o i l  wi th  th e  l i qu i d  sug ar  an d  inver t  sug ar.  Mi x  in  th e  c h o c o late  an d  b utter 
an d  st ir  care f u l l y  unti l  th e  prep are d  m i x  re a c h e s  approx imate l y  3 0 ° C .  Ad d  straw b err y  f r u i t  p a ste  to  a 
prop or ti on  o f  1 0  to  1 5  %  o f  th e  to ta l  am o unt .  Ad d  straw b err y  sp ir i t  a s  d e s ire d  an d  to  ta ste .  Fi l l  th e 
prep are d  tr uf f l e  b a l l s  imm e d i ate l y  an d  s e a l  th em  wi th  c h o c o late . 

Th i s  re c ip e  i s  a l s o  su i ta b l e  f or  Dar b o  ra sp b err y  (Ar t .  No.  0 4 3 1 4 7 ) ,  b anana  (Ar t .  No.  0 4 3 2 0 8 ) ,  p a ss i on 
f r u i t  (Ar t .  No.  0 4 3 2 1 5 ) ,  mang o  (Ar t .  No.  0 4 3 1 5 4 ) ,  p in e app l e  (Ar t .  No.  0 4 3 1 6 1 )  an d  orang e  (Ar t .  No. 
0 4 3 1 7 8 )  f r u i t  p a ste s . 
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Pineapple ice cream 

500 g	 water

150 g	 crystal sugar

25 g	 super gel mix ( fruit ice cream 

	 binding agent from Mec 3)

150 g	 Darbo pineapple fruit paste

	 (Art. No. 043161) 

Pineapple ice cream
Preparation: 
Mi x  th e  cr y sta l  sug ar  an d  f r u i t  i c e  cre am  b in d ing  a g ent  d r y  an d  th en  st ir  th e  m i x  into  th e  water.  Ad d 
th e  Dar b o  p in e app l e  f r u i t  p a ste  an d  l e ave  i t  to  s we l l  f or  approx imate l y  3 0  m inute s . 

Th i s  re c ip e  i s  a l s o  su i ta b l e  f or  th e  Dar b o  orang e  (Ar t .  No.  0 4 3 1 7 8 )  an d  p a ss i on  f r u i t  (Ar t .  No.  0 4 3 2 1 5 ) 
f r u i t  p a ste s . 
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Mango cream 

100 g	 egg yolk

50 g	 crystal sugar 

200 g	 QimiQ

100 g	 white chocolate 

85 g	 Darbo mango fruit paste  

	 (Art. No. 043154)

200 g	 cream 

Mango cream
Preparation: 
B e at  th e  e g g  y o l k  an d  th e  cr y sta l  sug ar  o ver  s te am  unti l  f luf f y.  Ad d  th e  m e lte d  c h o c o late  an d 
f o l d  in  th e  Q im i Q.  C o o l  d own  th e  m i x  to  approx imate l y  3 0 ° C  wh i l e  s t i rr ing  c onstantl y.  Fo l d  in 
th e  Dar b o  mang o  f r u i t  p a ste  (Ar t .  No.  0 4 3 1 5 4 )  an d  f ina l l y  care f u l l y  m i x  in  th e  wh ipp e d  cre am . 

Th i s  re c ip e  i s  a l s o  su i ta b l e  f or  Dar b o  straw b err y  (Ar t .  No.  0 4 3 1 9 2 ) ,  b anana  (Ar t .  No.  0 4 3 2 0 8 ) ,  p a ss i on 
f r u i t  (Ar t .  No.  0 4 3 2 1 5 ) ,  p in e app l e  (Ar t .  No.  0 4 3 1 6 1 )  an d  orang e  (Ar t .  No.  0 4 3 1 7 8 )  f r u i t  p a ste s . 
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