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CURIOUS BY NATURE x © FRUIT PUREES v &

Just like professional Chefs and bartenders worldwide, we're curious about all the flavors FRUIT PUREE FRUIT PUREE
Nature has to offer.

We have a unique network of fresh fruit processing plants in the heart of fruit growing areas ‘ . i | g O .
and work hand in hand with our dedicated growers. 4 " g - - 3
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. . orange fruit
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We accept only the best b . . = .
produce and champion e - - - ' — >
h . lici £ R - Blood Blueberry Clementine  Coconut Grapefruit Lemon Lime
the simplicity o our peach .
recipes, which have been - .
developed with great Q : - ' ‘
dedication and expertise o —-— o Mandarine Mango Passion
. Cranberry Kumaquat Lemon Lime Fruit
over four generations by .
our independent family ‘ s ' i i -
business in the Dordogne. - ) __3 . - _— ]
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Sweet Williams White Yellow
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P/&Wi ,ﬂr%&m}/ﬁ
ANDROS SOURCING VIDEOS




Cranberry juice
ANDROS
Grapefruit puree 100% Chef
ANDROS

Pomegranate puree 100% Chef
Mint
Lemon

Crushed ice

Link to the recipe video
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Andros Tonic
Clementine infused 30 ml

Gin 40 ml

Lime puree 10 ml

Tonic water 120 ml

Clementine infused in juniper berries

Clementine puree 500 ml
Juniper berries (crushed) 20g

Water 20g

Let infuse in refrigerator for 24 hours.

Kumquat puree

Japanese whiskey

Lemon puree
e

Agave syrup

Timur smoke

Passion Fruit Cordial
Passion fruit puree =07 500 ml

Sugar 500¢

In a glass bottle, mix until sugar is totally incorporated.

Keep aside in the fridge.

Andros Tonic Beach

Passion Fruit Cordial 30 ml
Grapefruit puree 40 ml 6
Tonic Water 90 ml
Gin 45 ml

Add all ingredients in a glass full of ice cubes, except

the Tonic. Mix. Add the Tonic Water.

. Link to the recipe video



https://youtu.be/zscUvAY80Us
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Strawberry Andros Foam

Strawberry puree IS, 300 ml ‘
Whole milk iz 150 ml

Cream 50 ml

Put the ingredients in a siphon. Close it and add a gas
canister. Keep aside in the fridge.
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Fashion Bubble

Yuzu puree 5ml
Agave syrup 10 ml

Vodka 30 ml
Champagne 60 ml
Grapefruit puree A""’"P,s/ 110 ml Rum 30 ml
Limz ureep AND:O? 20 ml Oroeat 10 ml Add all ingredients in a shaker except champagne and
P ) 8
Chef . ) ANDROS | foam. Shake, sieve 2 times and pour in your glass. Add
Blackberry puree 50 ml Passion fruit puree =~ Ch# 5 ml h
) et champagne then on top strawberry Andros foam.
Ginger beer 70 ml Lemonade — 60 ml
Agave syrup 20 ml Lime puree Chef 5 ml
Fresh mint
Fresh blackberries . Shake the rum, orgeat, lime and passion fruit purees
with ice cubes. Pour and sieve in a glass, add the
® g
lemonade and serve.
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( ' o Agave infused Mexican Cgili
y Agave 500 ml
Dark rum 60 ml
Coconut milk 50 ml é
100 ml

Mexican chili 6g
Kumquat puree

Lime juice 10 ml

Let infuse in refrigerator for 2 hours.

Dip the glass’s edges in lime then in grated coconut. In

Agave infused mexican chili 10 ml

a shaker, pour the ingredients with 6 ice cubes. Shake
and sieve in the glass with ice cubes. Decorate with a

kumquat slice and lime zests.

Tequila reposado 45 ml

Spicy Cloud Mango
Mango puree 45 ml ‘

Lime puree 15 ml

Smoke wood

Add all ingredients in a shaker except champagne.
Shaker and sieve by two times, pour in your glass

filled with ice cubes. Smoke the glass.

Link to the recipe video EEH




follen.

Coconut milk 100 ml

Almond milk 100 ml

Honey 15g . .
Turmeric 05¢ Mix all the ingredients.

Heat up the whole and
serve immediately.

Cardamom 05¢g
Cinnamon 03g
100% passion fruit puree =75 20 ml

Tk bt

Strawberry puree =7 50 ml
Blueberry puree % 25 ml
Blackcurrant puree =g 25 ml

b oA _"'., .?, Redcurrant puree =z 25 ml

’ | & o ‘;ﬂt" ’ Goji bgrries 15g

S ‘_‘_;& Tn A Apple juice 120 ml

o X ! _!,,;«‘i/":T= Gl Acai berries 6g

Mix all the ingredients.
Serve well chilled.
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Coconut milk 100 ml :

Almond milk 50 ml é

| 100% Passion fruit puree = 10 ml Mix all the ingredients.
ANDEOS gl 4 i 100% mango puree o 25ml . Serve well chilled.

Turmeric 03g
Confit of orange zests £ 10g I
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Apple cinnamon cordial

Cinnamon 3g
Granny apples in slice 200¢g
Sugar 250¢
Water 50 cl
Citric acid 25¢g

Let infused in the refrigerator during one
hour. Filter and add citric acid. Keep in
the refrigerator.

Winter touch
Clementine puree

Chep 5 cl
ANDROS
12l

O 6 cl

Cranberry puree
Grapefruit puree
Cinnamon apple Cordial 2l
Sparkling Mineral Water Sq

Pour in a shaker the apple/cinnamon
cordial, clementine, cranberry and
grapefruit purees. Fill with crushed ice and
shake. Smoke the glass with cinnamon,
fill with ice cubes. Filter the mixture
and pour in a glass. Finish with sparkling
mineral water.

Lemon puree 20 ml
Passion fruit puree mmm, 40 ml
Mango puree AND"}, 30 ml
Sparkling water 180 ml
Curcuma 1 pinch
Mango and passion 1slice

Pour all ingredients in a highball glass / jar (300ml)

with ice cubes, stir with bar spoon and serve.
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Lime puree Axpros] 20 ml

Raspberry puree mmys, 50 ml
Che

Lemonade 1 190 ml

Fresh mint leaves 6

Pomegranate seeds Sq

Pineapple puree

ANDROS|
Lemon puree gz #4
Lt

Ginger ale

Honey

Lime

Pineapple 1slice
Rosemary 1sprig

Add lime and rosemary gently muddled in glass to
get the flavours. Add pineapple, lemon puree and
honey. Add crushed ice (full in glass), top it with
Ginger Ale and stir.

Lemongrass téa 120 ml

Raspberry puree mmrs, 60 ml
Tt

Stawberry puree 60 ml
) Chef

Lime puree 30 ml

Fresh ginger 15¢g

Fresh mint Sq

Lemongrass Sq
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PROUD PARTNERS OF

FRUIT INGREDIENTS

-#» SWEETENED FRUIT PUREES
100% FRUIT PUREES

-4» 100% ORGANIC FRUIT PUREES
HIGH FRUIT COMPOTES

-#® CONFIT OF CITRUS ZESTS

-4 SEMI-CANDIED FRUITS

-5 FROZEN FRUITS IQF
FRUIT COULIS

-4 CLEAN LABEL FILLINGS

-5 CLEAN LABEL BISCUITS FILLINGS

ANDROS |
Chef

46130 Biars-sur-Cere FRANCE
+33 (0)5651010 10

contact.androschef(@andros.fr

www.androschef.com
androschef (in) androschef
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