


Orange & Mascarpone Brandy Snap Baskets

INGREDIENTS: • 6 Askeys Brandy Snap Baskets • orange curd • 50g sugar

• 1 x 250g carton mascarpone cheese • 1 medium orange

METHOD: Using a vegetable peeler cut a few fine strips of orange peel. Boil in 

a little water for 2 minutes to soften, then drain. To make the syrup, put 5 tbsp of 

water into the pan with the sugar and boil for 2-3 minutes, add the orange strips 

and boil for 5 minutes. Cool. Remove the rest of the peel & pith from the 

orange and cut into segments. Using a teaspoon, spoon alternate layers of 

mascarpone  and orange curd into the brandy snap basket.

Decorate with orange segments and a pile of the orange strips.

Serving Suggestions

Strawberry Fool Tuile

INGREDIENTS:

• 6 Askeys Tuile Baskets • 250g strawberry fool

• 6 tspns strawberry jam or raspberry coulis

METHOD:

Fill each basket with strawberry fool and decorate with 1 tspn coulis.

To make this a more indulgent dessert, add fresh strawberries.

Serving Suggestions

We offer Askeys Tuile, Wafer and Brandy Snap 
Baskets, which are the perfect base to conveniently 

add real creativity and premium value to your 
dessert  menus offerings.

DESCRIPTION

Cafe Curls

Cafe Curls
Catering

Cafe Curl Tins

Sugar Curls Catering

Sugar Curl Tins

Brandy Snap 
Baskets SRP

Brandy Snap
Baskets

Tuile Baskets

SHELF LIFE MONTHS

12

21

12

12

12

9

9

9

PRODUCT CODE

30280

30300

30301

30310

30311

30348

30376

30382

CASE DIMENSIONS

211x282x366

273x218x218

370x187x179

273x218x218

370x187x179

406x243x264

341x243x338g

341x243x264

PALLET CONFIG

7 layers of 11g

7 layers of 19

9 layers of 15

7 layers of 19

9 layers of 15

10 layers of 10

6 layers of 11

6 layers of 11

PACK SIZE 

20x20

28x10

2x320

28x10

2x320

5x6

15x6

12x6

Orange & Mascarpone BrandySnap Baskets
Strawberry Fool Tulie




