Ways to use
cream and fruit confectionery fillings

Ways to use
Ready-to-use fillings have become an indispensable component of pastry shops. They
are convenient, have multiple applications and a variety of flavors and textures to
choose from. They diversify the product and make it more attractive. To create
confectionery fillings, high quality ingredients are used, which ensures the optimal
level of producer and customer satisfaction. The fillings may be used directly or
modified by mixing with various ingredients. In this article, based on the Lauretta
product line, we will present the characteristics of the fillings and an array of possible
ways to use them.

Confectionery filling properties
Lauretta fillings are thermostable – they don't change their characteristics when baked
or frozen. This means that they maintain their volume and shape. No matter if the
filling is inside of the baked good or on top of it, the texture, flavor and aroma stay the
same.
The fillings may be used on a ready-to-use, frozen product, using the flash freezing
method and then baked-off. The texture allows for manual and automatic dosing.
Mechanical processing doesn't influence the properties of the fillings.
Laurreta enables our customers to prepare high and repeatable quality bakery goods.
Repeatability is important, as it guarantees that the fillings always taste, look and bake
the same way. Ready-to-use fillings are convenient and easy to use, and their usage
saves time without lowering the quality. Long shelf-life is another advantage.
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Technology behind use of confectionery fillings
Lauretta produces cream and fruit (smooth or with fruit pieces) fillings. Depending on
your needs, you can mix them with cream, butter, chocolate, gelatine, jelly, cottage
cheese, cream cheese, mascarpone cheese, yogurt, etc. This way, they create fluffy,
colorful and diverse creams used in cakes, pies and pastries. However, there are many
more ways to use confectionery fillings.

You may use Lauretta directly to fill the baked goods or spread it on them. The filling is then used in
products intended for baking or already baked.
The most popular bakery goods are: yeast cake, danish pastry, puff pastry and short
cake. They are used to make pastries, cakes, tarts, donuts, yeast cakes, and blueberry
buns, which can be filled or layered with a smooth fruit filling. The same goes for
various buns, pies, croissants, muffins, cones, triangles, crescent rolls, braided breads,
loafs and gingerbread.
The fillings with fruit pieces, on the other hand, work well in recipes where fruit in gel
is used: for layering cakes, log cakes and desserts. All of the fillings may be used in
waffles, pancakes or even in omelettes, too.

Example recipes:
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Chocolate Muffins with Egg Liqueur Cream
Yeast Buns with Peach Filling
Crumb Buns with Strawberries
Classic Doughnut
Apple Cinnamon Croissants
Banoffee Tartlets
Tartlets with Strawberries and Rum&Chocolate Cream
Meringue with Lemon Filling, Mascarpone and Strawberries
Champagne and Strawberry Cake
French Tart with Vanilla Cream
Coconut Cheesecake with Blueberries
Poppyseed Cake with Coffee-Flavoured Filling and Blackcurrant
Traditional Gingerbread with Orange Pectin Jelly
Cream and Blueberry Roulade
Christmas Poppy seed Cheesecake
Panna Cotta Tart with Blueberry Filling
Gingerbread Roll
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The fillings work well combined with cream and other components. By doing that, you receive
creams perfect for filling and layering of cakes.
Any fruit or cream filling of any flavor can be used to make such creams. Products we
recommend to combine the fillings with:

Cream
The product formed from the combination of cream and filling is an excellent, delicate
mixture ideal for cream rolls, napoleons, karpatka, eclairs, layered cakes, etc. This type
of cream is stable and properly aerated, which means it gains volume and lightness. Its
more delicate in flavor compared to each of its components separately: less sweet than
the filling and lighter than the cream on its own. It is a great alternative for powdered
cream mixes. It is also a safe product due to the lack of water use – in practice, you
rarely boil the water added to powdered cream. When it comes to the costs: they are
comparable to using powdered cream mix, especially if you use plant-based cream.
You may use both animal-based cream (you have to stabilize it with gelatine/ about 20
g per liter of ready product) and plant-based cream – there is no need to use gelatine
in this case. It is worth experimenting with the combination of the two types of cream.
The addition of plant-based cream makes the product more aerated. In our "ideal
product" the cream base is created by combining 70% of sweet plant-based cream and
30% of animal-based 36% cream (or 30%), without adding any sweeteners.
Whip the cream and combine with a filling of any flavor. The recommended amount
of the fillings is 20-50 g per 100 g of cream but you may also adjust these proportions.
The more filling, the stronger the flavor, e.g. vanilla. The ready product will be the
lightest and the most aerated with a smaller addition of the filling. If you later combine
the cream with the fillings with fruit pieces, you may also add some sugar (5-10% of
cream weight).
It is worth experimenting with different proportions and checking them in the final
product. Using Lauretta's wide range of filling flavors, you can create creams with a
variety of tastes.
We recommend trying other additions to the cream mixture, such as cream cheese,
mascarpone or white chocolate. If you need to use gelatine, add it in a dissolved form
at the very end, after combining the whipped cream with the fillings and stir gently.

Mascarpone cheese
By adding mascarpone to the fillings, you will get a stable and fatty cream. You can
make a flavored cream with this type of cheese by mixing mascarpone and the filling
(2:1 ratio) until it is uniform.

www.lauretta.eu/en

4

Butter or margarine
Adding some butter or margarine makes the creams more fatty and stable. The fat is
beaten until light and fluffy. You add the filling into it (e.g. Lemon Twist), and mix until
fully combined. The butter to filling ratio is 1:2.5.

White chocolate
You prepare this cream with white chocolate, whipping cream and filling (e.g. raspberry
60%). 80 g of white chocolate, 40 g of whipping cream (36%), 210 g of raspberry 60%
filling. Warm up the chocolate with the cream in a pan, stirring until the chocolate is
completely melted. Add the filling, warm it up again and stir thoroughly. The cream is
ready to use after cooling down, e.g. to fill macarons. The texture is quite stable, not
too fluffy.

Example recipes:
•
•
•
•
•

Tartlets with Vanilla-Flavoured Cream
Cherry and Lime Cake
Pineapple Pie Paradise Beach
Macaroons
Blueberry Cake

You may also prepare icings and glazes for pastries and cakes using confectionery fillings,
especially the cream ones.
Gel icings
You may easily prepare fruit gel icings using the confectionery fillings with fruit pieces.
Combine the filling with water in a 3:1 ratio and mix with warmed up gelatine and
powdered sugar. Gel icings are used to cover pastries, e.g. marshmallows, to spread
over the sponges or the layers in cakes.

Ganaches
Fruit confectionery fillings may be also used as an addition in preparing ganaches,
especially to give them a characteristic flavor note. Ganache is a type of chocolate
glaze with the addition of whipping cream. It is created with heated whipping cream
and chopped chocolate, and optionally, butter. The glaze is shiny and glossy.
For example, a chocolate-orange ganache is made with dark chocolate, whipping
cream and orange-flavored confectionery filling (5:3:1 ratio). A glaze to cover the cakes
is made by mixing boiled cream with melted chocolate combined with some gelatine
and the orange-flavored filling. By blending these ingredients until smooth you make
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a ganache to glaze cakes, e.g. gingerbread. You may also prepare light creams using a
ganache. You whip the chilled chocolate and cream mixture until fluffy.

Glazes
To prepare a flavored glaze using Lauretta filling, e.g. vanilla, combine it with neutral
mirror glaze in a 4:1 ratio. Mirror glaze (sometimes also called a cold decorative gel)
spread over a product creates a transparent layer, protecting the product from drying
out. Made by combining the filling and the mirror glaze, it does not fully set, it is still
amenable to pressure.

Cream and fruit confectionery fillings can be mixed with ingredients intended for baking.
To prepare an orange-flavored cheesecake you can use orange filling, semiskimmed
cottage cheese and sweetened condensed milk. You mix the ingredients in a 1:4:2
ratio. You can also prepare an advocaat cheesecake by using Lauretta egg liqueurflavored filling, combined with water and spirit in a 3:2:1 ratio.
Lemon tartelets are made using smooth lemon filling, butter, caster sugar and milk
mixed in a 2:1:2:1 ratio.
You may use the filling in cheesecakes to stabilize them and as a flavoring component.
You can also use the fillings with cakes made using a cake mix. The exact method of
use depends on the mix itself and the intended purpose, but as an example, you can
add 10% of Lemon Twist cream filling to a batter made with a muffin mix to make
lemon flavored muffins.

Example recipes:
•
•
•
•
•
•

Easter Lemon Twist Muffins
Blackcurrant and Coffee Cake with Coconut Layer
Pineapple Pie Paradise Beach
Orange Cheesecake with Condensed Milk
Cheesecake with Egg Liqueur
Corleone Italian Cake

You may also use confectionery filling in chilled or frozen goods - ice cream and semifreddo.
Semifreddo – an Italian dessert resembling ice cream – is a frozen mix of cream or fruit
mousse with whipped cream and an Italian meringue. You beat egg yolks with sugar
to get kogel mogel. The egg whites are whipped to a froth and the cream is mixed with
sugar and rum or brandy is added. The cream is combined with the kogel mogel and
the whites. Crumbled meringues are added and the mixture is stirred again. The egg
mixture and a variegato or raspberry filling are added into a dish interchangeably. The
dessert is then frozen. Frozen semifreddo is decorated with meringues and fruit.
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Confectionery fruit fillings may be used as a decorative element of cakes, pastries and other
desserts.
The fillings can be used to decorate confectionery products because of their plastic
texture and ease of application, as well as their variety of colors.

Example recipes:
•
•
•
•
•

Chocolate Cake with Coconut Cream (without Flour)
Blackcurrant Zabaglione Cake
Nut Ice Cream with Bananas and Vanilla Cream
Chocolate-Vanilla Ice Cream with a Sour Cherry Filling
Coconut Panna Cotta with Pineapple

Cream confectionery fillings can be used as a flavoring and binding component.
You may also use Lauretta cream filling while making cake pops, cakesicles and truffles.
They will give the products the expected taste and, at the same time, together with
e.g. mascarpone cheese, they act as a binding element. To obtain stable pastries with
the desired taste, mix sponge cake with Lauretta cream filling (e.g. champagneflavored) and mascarpone cheese in a ratio of 5:2.3:1.3.

Example recipes:
•

Cake Pops

Recipes mentioned in this article are available on website
www.lauretta.eu/en in the Recipes section.
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