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Easy to make desserts
sent from above...

Kitchen Angel has been
designed to save you precious time,
whilst using the best ingredients and
following traditional Italian recipes, to
allow you to produce quality desserts
with limited effort.
The range is provided to you as a base to add wet ingredients
and your own creativity to cut, shape, pipe or roll, bake fresh and
finish off as desired. We give you the base product that has a long
proven tradition in Italy. You finish it and make it uniquely yours.
The range is created using the best quality ingredients including
almonds, hazelnuts and sugar. All products are made preservative,
gluten and dairy free.

How do I store the product?
The individual, vacuum-sealed,
packages are to be stored in a
cool place. Unopened packages
stored correctly at:
•15°C will have a 4 week shelf life
•5°C will have a 4 month shelf life

How do I use the product?
1. Preheat the oven to 190°C.
Line a tray with baking paper.
2. Empty contents of packet into
a bowl and add 4 x jumbo (70g)
egg whites. Mix until the dough
is smooth, moist and sticky. The
dough should be moist enough to
pipe through a piping bag nozzle
(if needed, add water).
3. Use your own creativity to cut,
shape, pipe or roll the dough as
desired. Bake at 190°C for
approximately 10 minutes, or
until golden.
4. Finish as desired.

How difficult is the product to use ?
You should not need to spend more than 15 minutes to prepare
your creations. This product will simplify your baking! All you
need to do is add the wet ingredients, shape and bake! Of
course, kitchen professionals with a passion for baking can take
this product to a whole other level!

Products
Pasta di Mandorla

Biscuit Premix - Almond
Recommended for cutting or shaping by hand

Pralina di Nocciola

Biscuit Premix - Hazelnut
Recommended for cutting or shaping by hand

Pasta al Pistacchio

Biscuit Premix - Pistachio
Recommended for cutting or shaping by hand

Mandorla Delicata

Biscuit Premix - Almond
Recommended for use with a piping bag

Bacio d’Alassio

Biscuit Premix - Hazelnut and Chocolate
Recommended for use with a piping bag

Mixed Pack 1 Pasta di Mandorla and Pralina di Nocciola
Biscuit Premix - Almond and Hazelnut
Recommended for cutting or shaping by hand

Mixed Pack 2 Mandorla Delicata and Bacio d’Alassio

Biscuit Premix - Almond and Hazelnut and Chocolate
Recommended for use with a piping bag
Please note, whilst these products contain no gluten or dairy, they are made in a
kitchen where these items are used.
These products may contain traces of peanuts and other nut varieties.

Latte di Mandorla

Premix - Almond Paste
Can be used for decorating purposes or mix with cold water and
voila’ you’ve got yourself some almond milk!

How do I store the product?
The individual, vacuum-sealed, packages are to be stored in a
cool place. Unopened packages stored correctly at:
•15°C will have a 4 week shelf life
•5°C will have a 4 month shelf life

How do I use the product?
1. Empty contents of packet into a bowl and add 3.5 litres of water.
Dissolve the product by hand.
2. Strain liquid through a fine sieve into a jug or bowl, refrigerate
until cold and drink as desired.

Have a look at www.kitchenangel.com.au for more recipe ideas
and frequently asked questions!

How to Order
Kitchen Angel products can be purchased in packages ranging
from 1kg to 6kg, in addition to the following mixed packs:
Mixed Pack 1
Pasta di Mandorla (500g) and Pralina di Nocciola (500g)
Mixed Pack 2
Mandorla Delicata (500g) and Bacio d’Alassion (500g)
Please see our website for current pricing, or contact us for any
wholesale enquiries.

Support
As the product has been designed to be used with limited effort,
you really will need little assistance from us. However, if you do
require some help with the initial use of the product, contact us
and we will determine the best support option for your needs.
Assistance may be provided via email, over the phone or through
one-on-one group demonstrations.
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Contact Us

admin@kitchenangel.com.au
www.kitchenangel.com.au
kitchen angel
p.o. box 2240
new farm qld 4005

