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Trompe-l'oeil Fruit
Desserts

A refined dessenrt experience that challenges perception
ond delights the senses.

Inspired by the art of trompe-I'oceil, Ehese desserts are
crafted to look like Fresh Fruit while revealing a carefully
composed pastry within.

Each piece is meticulously shaped and Finished by hand,
capturing the natural Form, color, and texture of real Fruit.
Beneath the realistic exterior lies a harmonious balance of
mousse, cream, Fruit Fillings, ond delicate bases, designed to
deliver both elegance and surprise.

These desserts are not only visually striking but
thoughtFully composed in Flavor. Familior Fruit profiles are
elevated through refined techniques, creating o
sophisticated taste thaot contrasts beautifully with their
iFelike appearance.

Created For those who appreciate detail, craFtsmanship,
ond memorable presentation, trompe-l'oeil Fruit dessenrts
transfForm a simple moment into an experience of
discovery.



Chocolate Coating

A thin, glossy chocolate layer that gives

the dessert its realistic Fruit appearance

ond a delicate snap. IE protects the inner
layers while creating a striking First

Im

Fruit Filling

The vibrant core of the

delivering concentrated Flavor and

natural Fruit character. 7
0dds intensity ond contras

Dessert Structure

Cream Layer

Light and velvety in texture, this layer
brings softness and balance to the
dessert. It gently connects all
components into a smooth, harmonious
experience.

pression.

dessert,

"his layer
G, revealing

the true essence beneath

che illusion.

Sponge Base
A light and subtle sponge that

provides structure and stability
without overpowering the Flavors. It
completes the dessert with a refined,
delicate Finish.



U B E Distinctive in color and refined in character, this

dessert brings together the deep violet elegance of

ST R H w B E R RY ube with the bright Freshness of strawberry.

Beneath its striking exterior lies a smnooth ube
mousse, offering a naturally creamy texture ond o

T )
ro m e- I ,O e I I gently sweet, earthy depth that mokes the dessert
instantly memorable.

FRUIT SHAPED PATISSERIE DESSERT

At its heart, a vibrant stroawberry center adds
Freshness, Fruit aroma, ond a delicate acidity,
creating a beautiful contrast with the soft richness
of ube. Creamy layers and a light base bring balance,
structure, ond an elegant Finish.

Visually unique and Full of charactenr, the ube
stroawberry illusion delivers a sophisticated dessenrt
experience where exceptional color meets a bright,

refined taste.
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Elegont, vibrant, ond refined, this dessert combines
the distinctive character of matcha with the bright
Freshness of strawberry.

Beneath its realistic exterior lies o smmooth matcha
mousse, offering gentle earthy notes, subtle
bitterness, and a naturally creamy Finish.

At its heart, a vivid strawberry center brings Fruit
aoroma, delicate sweetness, ond soft acidity, creating
o graceful contrast with the depth of matcha.
Creamy layers aond a light base provide harmony,
structure, ond balance in every bite.

Sophisticated and memonrable, the matcha
strawberry illusion delivers a refined dessert
experience uwhere Fresh Fruit brightness meets the
calm elegonce of green tea.
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Trompe-l'oeil
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A vibrant interpretation of tropical Freshness,
crafted to look exactly like a ripe mango.
This trompe-l'oeil dessert reveals a smooth mango
mousse with bright, juicy notes, balonced by a gentle
sweetness and a light, creamy Finish.

AL its heart lies an intense Mmango core that coptures

the Fruit’'s natural aroma
loyered over a delicat

ond sun-ripened character,
e base that adds subtle

texture without overpowering the Freshness.

The experience begins wi
with a clean, tropical af

ch visual curiosity and ends
certaste, playful, elegant,

ond perfec

cly balonced.
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Delicate in appearance and bold in character, this
dessert mirrors the look of a Freshly picked raspberry.
Inside, a light raspberry mousse delivers a vivid balonce
of sweetness ond natural acidity, creating a Fresh and

expressive Flavor profile.

A vibrant raspberry center intensifies the Fruit's aroma,
while soft creamy loyers and a subtle base provide
harmony and structure. Each bite is bright, refined, and
elegantly layered.

The contrast between its realistic Form and its refined
pastry interior makes this raspberry illusion o
memorable and sophisticated dessert experience.




Bright, Fresh, and strikingly realistic, this dessert
L E m O n caoptures the essence of a sun-ripened lemon.
Beneath its vibrant exterior lies a silky lemnon mousse,
offering a crisp balance of lively acidity and gentle

Trompe-l'oeil

A zesty lemon core brings clarity ond intensity to the
FRUIT SHAPED PATISSERIE DESSERT Flavor, while smooth, creamy layers soften the citrus
notes For a clean, elegant Finish. A delicate base adds
light Eexture without distracting From the Freshness.

Refreshing and refined, the lemon illusion delivers a
g sharp yet harmonious dessert experience that
: owaokens the palate.
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Elegont ond understated, this dessert reimogines
pistachio in a refined trompe-I'oceil Form.
Beneath its realistic exterior lies a smooth pistachio
mousse with a rich, nutty depth and a naturally
creamy Finish.

A delicate pistachio core enhaonces the roasted
notes, while soft layers and a light base create
balance and structure. The Flavor unfolds slowly,
warm, rounded, and sophisticated.

Subtle yet distinctive, the pistachio illusion offFers a
luxurious dessert experience Focused on texture,
balonce, and purity of taste.




STRAWBERRY
Trompe-l'oeil
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Fresh, vibrant, and instontly recognizable, this
dessert coptures the charm of a perfectly ripe
strawberry.

Inside, a light strawberry mousse reveals a delicate
suweetness baolonced with natural Freshness and soft
ocidity.

A bright strowberry center intensifies the Fruit’s
oroma, while ssmooth creamy layers and a subtle
base create a gentle, harmonious texture. Each bite
is clean, elegant, and Full of summer character.

PloyFul yet refined, the strawberry illusion
transForms a Faomilior Flavor into a sophisticateo
dessert experience.




APPLE

Trompe-l'oeil
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Classic and comFforting with a refined twist, this dessert
is shaped to resemble a perfectly polished apple.
Inside, a smooth apple mousse is paired with a delicate
Filling Ehat includes tender pieces of apple, adding
natural texture oand depth.

The apple pieces bring gentle sweetness and a subtle
bite, enhancing the Fresh, Fruit-Foruward character of
the dessert. Soft creamy layers and a light base create
balance, allowing the Flavor to remain clean and Familior
yet elevated.

Elegont and nostalgic, the apple illusion delivers a warm,
refined dessert experience that celebrates the true
essence of apple.




Rich, nutty, and elegantly indulgent, this dessert
reimagines peanut in a refined trompe-|'oeil Form.
’ O Beneath its realistic exterior lies a smooth peanut
I ro m e- o e I mMousse with a warm roosted character, balanced by
gentle sweetness ond a naturally creamy Finish.

FRUIT SHAPED PATISSERIE DESSERT At its heart, an intense peanut core enhances the

dessert’'s deep nutty aroma, while soft creamy
loyers ond a delicate base create harmony,
structure, ond a refined texture. Each bite is
rounded, comForting, and sophisticated.

Subtle yet memorable, the peanut illusion ofFFers a
luxurious dessenrt experience Focused on depth,
balonce, and the pure character of roasted peanut.
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