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ORDER YOUR BUN 'N' ROLL'S TODAY
CALL BFP SALES

Tel: 01924 223 710

Bun 'N' Roll New York Roll Style
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BUN'N'ROLL, THE IDEAL BASE FOR NEW YORK ROLL

What is the New York roll?

The star of bakeries

And on social networks

Today, we discover many versions
of the New York Roll: chocolate,

pistachio, praline, orange blossom,
but also savoury versions to satisfy

every craving!

It is a round Viennese pastry with a
beautiful golden puff pastry, filled with

cream, spread or ganache and decorated
with icing or toppings for the final touch.

With 29.8 million views on TikTok



THE NEW YORK ROLL, THE NEW VIENNESE PASTRY TREND 
THAT MOVES THE CROWDS
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TO MAKE A NEW YORK ROLL

Diplomatic cream in the
flavour of your choice

Bun’n’Roll

Baking
tray

Flutedtip Perforated circle 
Diameter 10cm & height 3,5cm

Disponibles chez

Glazing+ topping
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New York Roll Red Fruit

8 Bun'n'Roll

500g milk
8 egg yolks
95g sugar
50g corn starch
1 vanilla pod

150g raspberry puree (e.g.Ponthier)
150g of custard
100g of whipped sublime cream
10g beetroot powder

50g white chocolate
100g fondant 
50g cane syrup
10g beetroot powder

• Custard: In a bowl, mix the egg yolks, caster sugar and cornflour.
• Heat the milk with the vanilla pod. Stir a third into the egg-sugar-starch mixture, then add the rest
• Put the mixture in a saucepan. Allow to thicken over a high heat while whisking
• Mix to a smooth consistency. Then place in the fridge
• Once chilled, add the coulis, whipped cream and beetroot powder
• Glaze: Heat the fondants lightly, add the white chocolate
• Dilute the beetroot powder in the syrup and add to the mixture. Put the Bun'n'Rolls in perforated moulds
with a diameter of 10cm/ height of 3.5cm
• Bake them with a perforated plate on top for 16 minutes at 165°C, then turn them out of the moulds and
turn them over for 4 minutes
• Once cooled, fill with the red fruit cream using an 8mm piping tip.

• Pipe the icing onto the top of the Bun'n'Roll and add a red fruit decoration.

Custard cream: Red fruit cream: Red Glaze:

Ingredients:

Preparation steps:



A SIMPLE PREPARATION FROM BUN'N'ROLL

5. Create a small opening & poach the
product with the diplomatic cream

Put a Bun'n'Rollin a perforated mould
10 cm in diameter and 3.5 cm high

1.

6. Preparing the glaze &
placing it on the

product

2. Put a baking sheet + a
plate on the moulds

7. Finishing with topping

3. Bake the Bun'n'Rolls for 16min at 165-
170°C then remove from the mould and

turn them over for 4min

8. Final Product

4. Preparation of
the diplomatic

cream
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New York Roll Vanilla & Caramel

•
•
•
•
•
•
•
•

8 Bun'n'Roll

500g milk
8 egg yolks
95g sugar
50g corn starch
1 vanilla pod

40g Caramel chips

300g custard cream
100g of whipped sublime cream

50g white chocolate
100g fondant 
50g cane syrup
1 vanilla pod

Custard: Mix the egg yolks, caster sugar and cornflour in a bowl.
Heat the milk with the vanilla pod. Stir a third into the egg-sugar-starch mixture, then add the rest.
Put the mixture in a saucepan. Allow to thicken over a high heat while whisking.
Blend to a smooth consistency. Then place in the fridge.
Once cooled, add the whipped cream and the vanilla pod.
Glaze: Heat the fondant slightly, add the white chocolate, the syrup and the vanilla bean.
Put the Bun'n'Rolls in perforated moulds with a diameter of 10cm/height of3.5cm
Bake them with a perforated plate on top for 16 minutes at 165°C, then turn them out of the moulds and
turn them over for 4 minutes
Once cooled, garnish with the yuzu cream using an 8mm piping tip. Poach the glaze on top of the
Bun'n'Rolll and add the caramel chips

Custard cream: Vanilla cream : Vanilla Icing :

•

1 vanilla pod

Ingredients:

Preparation steps:

Chef's tip:
Add 10g of yuzu powder
to the vanilla cream and

use a Yuzu-inspired
chocolate(e.g. 

Valrhona) to create a
Vanilla Yuzu version



New York Roll Chocolate

8 Bun'n'Roll

500g milk
8 egg yolks
95g sugar
50g corn starch
1 vanilla pod

40g of praline chips

200g of pastry cream
200g sublime cream

Place the icing on top of the Bun'n'Roll & add the praline flakes

50g chocolate(e.g. First
Grade | Milk Chocolate Chips) 
100g fondant 
50g cane syrup

• Custard: Mix the egg yolks, caster sugar and cornflour in a bowl.
• Heat the milk with the vanilla pod. Stir a third into the egg-sugar-starch mixture, then add the rest.
• Put the mixture in a saucepan. Allow to thicken over a high heat while whisking and add the chocolate.
• Mix to a smooth consistency. Then place in the fridge.
• Once cooled, add the whipped cream.
• Glaze: Heat the fondant slightly, add the syrup and the melted chocolate.
• Put the Bun'n'Rolls in perforated moulds with a diameter of 10cm/height of 3.5cm
• Bake them with a perforated plate on top for 16 minutes at 165°C, then turn them out of the mould and turn
them over for 4 minutes

Custard cream: Chocolatecream: Chocolate Glaze :

•
Once cooled, fill with chocolate cream using an 8mm piping tip.

80g of chocolate (e.g. First Grade | Milk
Chocolate Chips)

Ingredients: 

Preparation steps:

Chef's tip:
Add 2g of grated tonka
beans to the cream to

give the chocolate
cream a little more

power



Order Your Bun ‘n’
Rolls

Sales Line
01924 223 710

New York Roll pistachio & orange blossom

•
•

•

•

•

•

•
•

12 Bun'n'Roll
120 g chopped pistachios 100g white chocolate 

100g cream 
1 teaspoon pistachio paste
1 pinch of green colouring

Pistachio custard: In a bowl, mix the egg yolks, caster sugar and cornflour.
Heat the milk with the vanilla pod. Stir a third into the egg-sugar-starch mixture and then add the
rest.
Put the mixture in a sauce pan. Allow to thicken over high heat while whisking.

Remove the pan from the heat. Add the pistachio paste and a touch of orange blossom
flavouring.

Blend to a smooth consistency. Then place in the fridge.
White chocolate ganache: Heat the liquid cream, pour over the white chocolate, add the
pistachio paste and the green colouring.
Put the Bun'n'Rolls in perforated moulds and bake them with a plate on top for 16min at 165-
170°C,then turn them out of the moulds and turn them over for4min.
Once cooled, top with the pistachio cream using a piping bag.

Dip the top of the Bun'n'Roll into the warm ganache and top with crushed pistachios.

Pistachio custard cream

White chocolate ganache

500 g milk
8 egg yolks
95 g sugar
50 g cornflour
70 g pistachio spread
1 vanillapod, orange blossom water

Ingredients: 

Preparation steps:

•



New York roll with truffles

•

•

•

•

•
•

4 Bun'n'Roll
100g mascarpone
20g double cream
6g truffle chips
1g truffle paste
Salt / Pepper 
8g fresh truffle 
½ gold leaf

Put the Bun'n'Rolls in perforated baking tins and bake them with a baking tray on top for 16min at 165-
170°C, then turn them out of the tin and turn them over for 4min.
Leave to cool well.
Truffle cream: Mix the mascarpone with the double cream, add the truffle bits and the truffle paste and
adjust the seasoning.
Fill the Bun'n'Roll with the truffle cream using a piping bag (keep 1/5 for the finish).
On top, pipe a little truffle cream and cover with grated truffle flakes.
Add 2 small dots of gold leaf for the final touch.

Ingredients: 

Preparation steps:

ORDER YOUR BUN 'N' ROLL'S TODAY
CALL BFP SALES

Tel: 01924 223 710




