
KESSKO

Chocobany
The modern cream for filling and coating.

Available in dark and white varieties.
Boasts a glossy shine and a creamy consistency.

Ideal for coating, filling and garnishing long-lasting baked products,  
desserts, creme and cream slices, and much more.

Ready to use and freezable.
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Varieties

KESSKO Chocobany dark Item no. 16195 All varieties come in a 
 convenient and economical 
6.25 kg bucket.KESSKO Chocobany white Item no. 16196

Process 
For coating:  Heat the KESSKO Chocobany slightly 

(40 °C)

For filling:  Beat the KESSKO Chocobany with 
 butter or creme margarine for 8-10 
min., then add the water gradually. 
Add KESSKO pastes or flavourings if 
desired.

Basic recipe for filling creme

KESSKO Chocobany 1,000 g 1,000 g

Creme margarine 1,000 g -

Butter - 1,000 g

Water 200 g 100 g

Cake pops

Dice a sponge base (made using KESSKO FF for 
Sponge Cake) and transfer the pieces to a bowl.

Beat 500 g of KESSKO Truffle Mix white or dark 
with 250 g of butter into a fluffy creme and, if 
 desired, flavour the creme with a KESSKO flavors 
(e.g. 74% vol. rum, amaretto or Cointreau) and/or 
KESSKO  flavouring or fruit pastes.

Alternatively, flavour the creme with KESSKO 
 Baking Apricot or Mixed Fruit. Roll the mixture into 
balls the size of ping-pong balls and put each one 
on a wooden stick before leaving them to stiffen in 
the fridge.

Once they’ve stiffened, coat and drizzle them with 
KESSKO Chocobany heated to 40 °C and/or, if 
 desired, garnish them with KESSKO decorations 
(e.g. KESSKO Chocolate Fragments HBD extra fine, 
various KESSKO wheat crisps or KESSKO Brittle 
Sprinkles).

Coffee crescents and almond bites

Scoop out KESSKO Marzipan Macaroon Mass MMB 
straight from the bucket using an ice cream scoop 
(e.g. 1/30 = approx. 50 g), roll it in KESSKO 
 Almonds, flaked, and place it lengthways or in the 
shape of a crescent on a baking tray lined with 
 baking paper.

Baking temperature: 200 °C in a regular oven 
 Baking time: 15-18 min. 
Flue open 
Bake with the baking tray in a second baking tray if 
necessary.

Once your croissants or almond bites have cooled, 
dip the ends in warm KESSKO Chocobany and 
 drizzle them.

 

Chocobany_GB_4sA4__0318.indd   2 21.03.18   06:54



Weberlis

Make our basic brownies, increasing each 
 ingredient to 1.5 times the stated quantity and 
 baking them on a 60/20 tray. Cut them out using a 
round biscuit cutter (∅ 8 cm), cut them in half 
 horizontally and fill them with KESSKO Chocobany 
(beaten with butter as per the basic recipe for 
 multiple batches).

Coat the Weberlis in liquid KESSKO Chocobany and 
garnish them as mini cakes with fruit and film 
 couverture.

Cupcakes

See the basic recipe for muffins.

Garnish your cupcakes with a cream made from 
KESSKO Chocobany and butter, and top them with 
various KESSKO decorations.

Brownies

Basic recipe (for a 60/20 tray) 
 1,000 g KESSKO FF for Brownies 
 250 g whole egg 
 250 g cooking oil 
 150 g water 
 50 g KESSKO Cocoa Nibs 
 50 g KESSKO Walnuts, chopped

Beat all the ingredients together using the all-in 
 method with a whisk on a medium setting for  
3-4 min.

Baking temperature: 170 °C in a oven 
Baking time: 20-30 min.

Cover the brownies with KESSKO Chocobany and 
then sprinkle them with KESSKO Mixed Crisps.

Muffins

Basic recipe 
 1,000 g KESSKO FF for Muffins 
  or Chocolate Muffins 
 400 g cooking oil 
 400 g whole egg 
 200 g water

Beat all the ingredients together using the all-in 
method with a flat beater on a medium setting for 
3-5 min.

Baking temperature: 190 °C in a regular oven 
 150 °C in a fan oven 
  30-35 min. 
Flue closed, lots of steam 

Top your muffins with KESSKO Chocobany as 
 desired and finish them with various KESSKO 
 decorations.
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Donauwelle 
(for a 60/20 tray)

 700 g KESSKO FF for Sandy 
 300 g cooking oil 
 300 g whole egg 
 70 g water 
Ad lib KESSKO Vanilla Baking Flavouring

Beat the KESSKO FF for Sandy, egg, water and 
 flavouring with a flat beater on a slow setting for  
3 min.

Transfer 2/3 of the mixture to a greased slice tray.

Dissolve 100 g of KESSKO Chocobany dark in the 
 microwave on a medium setting, stir it into the 
 remaining 1/3 of cake mixture and then pour this 
1/3 onto the white mixture before spreading it 
smooth.

Sprinkle 500 g of drained cherries evenly on top 
and bake the cake base.

Baking temperature: 190 °C in a regular oven 
 150 °C in a fan oven 
Baking time: approx. 40 min. 
Flue open

Once the base has cooked and cooled, beat KESSKO 
White Chocobany with butter (or creme margarine), 
but only use half of each stated quantity. Next, 
pour the Chocobany on top of the base and spread 
it out evenly.

Put the cake in the fridge to allow the Chocobany 
to stiffen.

Dissolve 250 g of KESSKO Chocobany dark in the 
 microwave on a medium setting and pour it onto 
the cake before spreading it out evenly.

Put the cake in the fridge again to allow the second 
layer of Chocobany to stiffen.

Mini cakes to-go ∅ 18 cm

Make ∅ 18 cm bases using the KESSKO FF for bright 
or chocolate  Sponge Bases and the KESSKO FF for 
Sachertorte. Follow the respective instructions here.

Once the bases have cooled, use KESSKO  Chocobany 
creme to create mini layered cakes on top of a 
shortcrust base, as shown in the picture.

Flavour the KESSKO Chocobany creme with a 
 KESSKO fine distillate.

Cover the cakes with KESSKO Marzipan 1:1 and coat 
and drizzle them with KESSKO Chocobany (dark or 
white).

Tarts, ∅ 26 cm

Make our basic brownie recipe, using 550 g of the 
brownie premix per tart. Top the brownie bases 
with pieces of apple and apricot, and sprinkle them 
with 60 g of KESSKO Almonds, baton-cut, and 80 g 
of chopped walnuts. Once the bases have cooked 
and cooled, finish them with a gelatine glaze (made 
using KESSKO Gelatine Glaze Powder Brilliant), 
 decorate the edges with KESSKO Almonds, 
 baton-cut and roasted, and drizzle them with 
 KESSKO Chocobany white.
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