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ABOUT THE AUTHORS 
Omar Busi 

I was born in Pieve di Cento (Bologna, Italy) on March 14th, 

1970. The roots of my family bakery / pastry shop go back to 

1811: you could say the food world is almost part of my DNA. 

Since I was a child, I breathed the irresistible fragrance of bread 

and sweets: a memory translated into a life and a business 

choice, supported by my wife Cristina, then by my son Alessio. 

From 1992 I started to merge the traditional activity with 

experimentation and in-depth research, becoming an all-

around pastry trainer and consultant. 

I usually put a lot of effort in every project I take on, carefully testing everything I offer. Every single 

offer is completed by an original cookbook, always evolving considering economic factors in 

production and marketing: this way the final product can perform at its best in any given situation. 

Passion for my work made me aware of the need to convey my knowledge in written form, for the 

development of the category. 

In 2017 I founded a consultancy company, with the entry of my son Alessio, Food Technologist, fully 

graduated in Food Science and Technology in Milan. Today our main activity is consulting and 

training in shops, companies, and schools. Together we work side by side with food technologists 

and other specialists to study raw material and semi-finished, optimize production lines, launch new 

customized formats, train the sellers network and testimonials. His presence is crucial in our path 

to quality and constant improvement working with our clients. 

  



Alessio Busi 

Since I was born, in 1992, I breathed the smells of the family 

bakery and they became a part of me. As a food technologist, I 

cannot stand biased discussions, nor ideological excesses. 

According to my professional ethics I contrast every form of 

illegality and fraud. 

I love to deepen my technical, legislative and management 

skills, with a remarkable fondness for spreading them to 

whoever has the need, to promote the growth of the whole 

sector. Highlight what happens into doughs, find scientific explanations for consolidated 

procedures, provide everyone the necessary tools to understand and perfect their recipes, take 

advantage of the chemical and physical processes that take place in food, and much more. 

My course of study made me aware of the importance of innovating the sector, always respectful 

of tradition. Every food product must primarily meet safety needs, without overlooking the 

economic side, taste, and sustainability. Environmental sustainability characterized my degree 

thesis, focused on the development of new technologies for obtaining compostable food packaging. 

I have always worked with Omar Busi in the creation of teaching materials and books. I now work 

with many companies in the food world (especially chocolate producers and mills) for the 

development of new products or the improvement of the existing ones. I also work with the main 

specialized magazines and schools, where I deal with the training of students at every level (novices, 

amateurs, apprentices, and professionals). 
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VIENNOISERIE - Le tecniche e i metodi per un prodotto a regola d’arte [ITA] 
Vengono trattati i segreti delle materie prime e la gestione dell’impasto in ogni 
fase. Importanti gli approfondimenti sulle tecniche di sfogliatura, le tecniche e 
le tempistiche di conservazione. Il volume è redatto da Omar Busi in 
collaborazione con il dott. Alessio Busi, che ha sviscerato l’argomento 
mettendo in evidenza quello che accade negli impasti durante la lavorazione. 
Viene spiegato con sapere scientifico, ma in modo chiaro e semplice, il perché 
di determinate procedure, dosi, temperature, ecc. fornendo così ai lettori gli 
strumenti per poter modificare le preparazioni con cognizione di causa. Il 
lettore imparerà a sfruttare processi chimici e fisici che avvengono tra gli 
elementi, in che modo l’ordine in cui si aggiungono gli elementi ad un impasto 
influisce sul risultato finale, in quale maniera la percentuale di burro aggiunta 
modifica gli impasti e tanto altro ancora... 
 
Il volume si presenta come la base teorica essenziale per poter affrontare in 
tutta sicurezza la produzione di laboratorio e le ricette presentate nel volume 
complementare Viennoiserie: le ricette 

  

 

VIENNOISERIE – Le ricette [ITA] 
Frutto dell’esperienza di oltre 25 anni di attività, in questo volume Omar 
propone prodotti unici, moderni ed accattivanti nella forma, nel colore e nel 
gusto in pieno OMAR style. Tante idee in linea con le richieste di un mercato 
dalla clientela esigente, sia classica che moderna. Redatto in collaborazione con 
il dott. Alessio Busi, è il completamento pratico del volume teorico 
Viennoiserie: le tecniche e i metodi per un prodotto a regola d’arte. 

  

 

NUOVI PROFUMI DAL FORNO [ITA] 
Sulla scia dell'immenso successo di PROFUMI DAL FORNO, volume ormai 
esaurito da tempo, Omar ha maturato questa nuova proposta editoriale in 
collaborazione con il Dott. Alessio Busi, mantenendo la struttura delle due 
sezioni, una teorica e l'altra dedicata alle ricette. 
 
Abbiamo rivisto e approfondito i contenuti relativi alla fermentazione, alla 
lievitazione, alla pasta frolla, alla pasta sfoglia. 
 
Abbiamo aggiornato le proposte delle ricette, selezionando quelle più richieste 
sul mercato. Idee preziose perché rivisitano i dolci della memoria proiettandoli 
direttamente nel contemporaneo. 

 

To take a look at our complete editorial line, click HERE 
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FUNGHETTO BRIOCHE 
 

24H BIGA  METHOD 

Manitoba flour 480g  Dissolve yeast in water and briefly mix with flour: dough 
should be under-kneaded. Put it into a greased 
bowl/container, cover with a plastic sheet and let it rest 
24h in the fridge. 

Water at 20°C 240g  
Fresh baker’s yeast 14g  
   

 

MILK DOUGH  METHOD 

24h biga 734g  Kneading 
Dissolve milk powder in milk. Mix with flour and biga 
until a good gluten network is formed. Add salt and sugar 
in a couple of steps: make sure to give the dough enough 
time to absorb each step before adding the next one. Use 
a little bit of water to make the yeast creamy before 
adding it to the dough. Finally, incorporate the creamy 
butter (at room temperature) with vanilla and citrus peel 
in two or three steps. Make sure to remain under 18 min. 
of mixing time. 
 
Bulk fermentation 
Fold a couple of times to build strength and give a regular 
shape. Leave at 24°C for 45min. 

Bread flour 800g  
Pastry flour 200g  
Whole milk 650g  
Milk powder 130g  
Butter 300g  
Sugar 300g  
Salt 26g  
Grated citrus peel 15g  
Vanilla beans nr. 2  
Fresh baker’s yeast 28g  
   
   
   

 

STRACCHINO CHEESE & 
MILK CHOCOLATE NAMELAKA 

 METHOD 

Whole milk 125g  Melt milk chocolate and mix thoroughly with milk (at 
room temperature) to obtain a ganache. Rehydrate 
gelatine with water, melt using a microwave oven and 
add it to the ganache. Mix stracchino cheese, condensed 
milk, and coffee, then blend everything together. Finally 
pour in the cream directly from the fridge (5°C) to 
complete the emulsion. Rest the semi-liquid result 
overnight in the fridge, well covered in plastic wrap. The 
next day, whisk in a planetary mixer like whipped cream. 

Milk chocolate (36-38%) 420g  
Powdered gelatine 18g  
Water for gelatine 90g  
Condensed milk 250g  
Stracchino cheese 250g  
Freshly ground Arabica coffee 10g  
Cream (35% fat) 850g  
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MASCARPONE & 
WHITE CHOCOLATE NAMELAKA 

 METHOD 

Whole milk 300g  Melt white chocolate and mix thoroughly with milk (at 
room temperature) to obtain a ganache. Rehydrate 
gelatine with water, melt using a microwave oven and 
add it to the ganache. Mix mascarpone, condensed milk, 
and vanilla pulp, then blend everything together. Finally 
pour in the cream directly from the fridge (5°C) to 
complete the emulsion. Rest the semi-liquid result 
overnight in the fridge, well covered in plastic wrap. The 
next day, whisk in a planetary mixer like whipped cream. 

White chocolate 350g  
Powdered gelatine 18g  
Water for gelatine 90g  
Mascarpone 250g  
Condensed milk 250g  
Vanilla beans nr. 2  
Fresh cream (35% fat) 800g  
   

 

ROCHER GLAZE  METHOD 

Piedmont hazelnut paste 200g  Melt butter and half the chocolate (250g). Pour onto the 
remaining chocolate and mix with an immersion 
blender. Add hazelnuts paste and mix thoroughly. 
Complete with toasted chopped hazelnuts mixing by 
hand. Use at 30/33°C. Store at room temperature. 

Dark chocolate 70% 500g  
Cocoa butter 200g  
Chopped hazelnuts 200g  
   

 

METHOD 

Shaping 
Divide the milk dough into 65g portions (recipe is for 40pz), pre-shape and let it rest for 30min. on the 
table, covered with a plastic sheet. Proceed with the final shaping. 
 
Storage 
Blast freeze right after shaping, then thaw at need. 
 
Proofing conditions 
Prepare a baking tray with a micro-perforated silicone mat and greased stainless-steel cake rings (height 
5cm, Ø6cm). Place the dough into the rings and proof at 26°C, 75-80% relative humidity, until doubling in 
size. 
 
Baking conditions 
Bake the brioches for a minute at 185°C with steam, then lower the temperature to 170°C for another 10-
12 minutes. 
 
Decoration 
Once cooled down, remove from the mould and stuff with one of the two proposed namelaka. Glaze the 
upper part with the rocher glaze1, stabilize in the fridge, then serve. 

  

 
1 To see the video, click  HERE  and  HERE  
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Figure 1 

 
 

 
 
 
 
 

 

 
Figure 2 

 

 
 
 
 
 

 
Figure 3 
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TIRAMISÙ BRIOCHE 
 

24H BIGA  METHOD 

Manitoba flour 480g  Dissolve yeast in water and briefly mix with flour: dough 
should be under-kneaded. Put it into a greased 
bowl/container, cover with a plastic sheet and let it rest 
24h in the fridge. 

Water at 20°C 240g  
Fresh baker’s yeast 14g  
   

 

MILK DOUGH  METHOD 

24h biga 734g  Kneading 
Dissolve milk powder in milk. Mix with flour and biga 
until a good gluten network is formed. Add salt and sugar 
in a couple of steps: make sure to give the dough enough 
time to absorb each step before adding the next one. Use 
a little bit of water to make the yeast creamy before 
adding it to the dough. Finally, incorporate the creamy 
butter (at room temperature) with vanilla and citrus peel 
in two or three steps. Make sure to remain under 18 min. 
of mixing time. 
 
Bulk fermentation 
Fold a couple of times to build strength and give a regular 
shape. Leave at 24°C for 45min. 

Bread flour 800g  
Pastry flour 200g  
Whole milk 650g  
Milk powder 130g  
Butter 300g  
Sugar 300g  
Salt 26g  
Grated citrus peel 15g  
Vanilla beans nr. 2  
Fresh baker’s yeast 28g  
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ALMONDS & COCOA CRUMBLE  METHOD 

Diced cold butter 200g  Mix all the ingredients in a planetary mixer with the flat 
paddle. Crumble the dough and blast freeze. Bake 10 
min. at 160°C, then lower the temperature at 150°C for 
another 10 min. Once cooled down, store in a sealed box. 

Light brown sugar 200g  
All-purpose flour 170g  
Corn flour 40g  
Cocoa powder 20g  
Almond flour 200g  
Salt 3g  

 

 

Figure 4 
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TIRAMISÙ CREAM  METHOD 

Egg yolk 150g  Cook (82°C) egg yolk, milk, and condensed milk to obtain 
a custard. Pour onto white chocolate and gelatine 
(previously rehydrated), mix, then add vanilla pulp, 
mascarpone, and cream directly from the fridge. Rest the 
semi-liquid result overnight in the fridge, well covered in 
plastic wrap. The next day, whisk in a planetary mixer like 
whipped cream. 

Condensed milk 150g  
Whole milk 150g  
White chocolate 200g  
Powdered gelatine 15g  
Water for gelatine 75g  
Mascarpone 250g  
Cream (35% fats) 400g  
Vanilla beans nr. 1  

 

COFFEE & CREMINO GLAZE  METHOD 

Piedmont hazelnut paste 265g  Melt butter and a part of chocolate (415g). Pour onto 
the remaining chocolate and mix with an immersion 
blender. Add hazelnut paste, coffee and mix thoroughly. 
Use at 28/32°C. Store at room temp. 

Milk chocolate 36-38% 665g  
Cocoa butter 165g  
Freshly ground Arabica coffee 20g  

 

METHOD 

Shaping 
Divide the milk dough into 55g portions (recipe is for 47pz), pre-shape and let it rest for 30min. on the 
table, covered with a plastic sheet. Proceed with the final shaping. 
 
Storage 
Blast freeze right after shaping, then thaw at need. 
 
Proofing conditions 
Prepare a baking tray with a micro-perforated silicone mat and proof at 26°C, 75-80% relative humidity, 
until doubling in size. 
 
Baking conditions 
Bake the brioches for a minute at 185°C with steam, then lower the temperature to 170°C for another 10-
12 minutes. 
 
Decoration 
Once cooled down, overfill from the top with Tiramisù cream2, roll in the crumble and rest in the fridge. 
Glaze the upper part with the coffee & cremino glaze3, briefly (5 min.) stabilize in the fridge, then dust with 
cocoa powder and serve. 

 
 

  

 
2 To see the video click  HERE  
3 To see the video click  HERE  


