
Vanilla

‘‘The Finest Ingredients 
for the Discerning Chef’’



Planifolia TahiTensis

Aspect: 
  Color: Black, shiny 
  Touch: Flexible, sticky
  Shape: Cylindric
  Hook: Standard
  Length: 6.7-7 in

Taste: Nice balance between phenolic, balsamic 
and woody notes. Round. 

Olfaction: 
  Intensity: Strong
  Description: Balsamic, rummy and woody.

Aspect: 
  Color: Black, shiny
  Touch: Flexible, sticky
  Shape: Flat
  Hook: Slightly marked
  Length: 7.9 in

Taste: Good balance between anisic, almondy 
and powdery fruity notes. Strong.

Olfaction: 
  Intensity: Strong
  Description: Anisic, almondy and powdery fruity.

Vanilla, the “queen of spices”, has a long history 

of adventure and magic. Legend has it that the 

Aztec emperor Montezuma welcomed the conquis-

tador Hernan Cortez with xocolatl, a vanilla flavored 

chocolate drink, served in golden cups. The tale 

begins during the Mayas and Aztecs era, after which 

vanilla was introduced to Europe, Bourbon Island 

(now called Reunion), and finally to Madagascar 

where it has flourished for over 180 years. Originally 

pollinated by a bee (the Melipona bee) indigeneous to 

Mexico, the hand pollination of the vanilla orchid was 

discovered around 1815, and this delicate operation 

is still nowadays applied on each flower to produce 

the fruit. Similar to a large green bean, it grows in 

bunches on the vine. It is harvested when ripe and 

then matured through a long curing process: from 

blanching to sweating where the beans turn from 

green to brown. During the following stages of 

sorting and drying over several months, a subtle 

enzymatic fermentation will develop countless 

aromatic molecules to produce the complex 

fragrance that we know so well. Six months are 

needed to transform six kilos of green pods into one 

kilo of dark brown pods, ready for use.

Vanilla, the magic of an orchid
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Vanilla in the World

The aromatic wheel of the vanilla
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1. BlossoMinG
    mid seP > mid DeC

from vine to bean
Our primary focus is sourcing 
ingredients of the highest quality. 
Along with our ongoing commit-
ment to selecting the very finest 
raw materials, we has forged 
strong partnerships with our 
valued suppliers over the years. 
This makes us one of the world’s 
finest importers of vanilla beans.

7. soRTinG oUT
     oCToBeR > JanUaRY
     2 to 3 months

     

6. DRYinG
     aUGUsT > sePTeMBeR
     sun drying (1 to 2 weeks)
     shade drying (1 to 2 months)

5. sWeaTinG
    24 to 72 hours
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Variety: Tahitensis
Quality: extra Tahiti
Profile: fruity, floral, anise like.

Variety: Planifolia 
Quality: Bourbon appellation 
Profile: Rummy, woody.

its rich and sophisticated notes 
makes Madagascar Bourbon 
the chefs’ favorite vanilla. 
its intoxicating fragrance will 
make your desserts an irresistible 
treat for your guests. 
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Tahiti origin 

Madagascar origin 

Bourbon quality

Tahitensis quality
The delicate fragrance and subtle 
aroma of Tahitensis vanilla will 
create a unique flavor profile in 
your desserts.  With its sweet and 
exotic notes, you can create 
themed desserts around vanilla. 

Premium  
Vanilla Beans 

4 oz x 4
MB4PRO X 4

Tahitian Vanilla 
Beans 
4 oz

TB4PRO

Tahitensis Vanilla 
Bean Paste 

16.9 fl oz
USTBPRO

Pure Vanilla
alcohol free 

33.8 fl oz
US200

Pure Vanilla
high Concentration 

33.8 fl oz
US400

Pure Vanilla 
With seeds 
33.8 fl oz

USPRO

Premium 
Vanilla Beans 

0.5 lb
MB8PRO

The exquisite Bourbon 
and Tahitian flavors

Vanilla sugar
1.1 lb

VS500G

Vanilla Bean Powder
1.76 oz

2610

P
ow

d
er

 &
 S

ug
ar

Sugar
Made from our premium 
Bourbon extract blended with 
sugar, our vanilla sugar is all 
natural and of exceptional qua-
lity. Using in your favorite recipes 
will achieve the vanilla flavor 
without the added liquid or color.

Powder
We select the finest Bourbon 
vanilla beans to make our powder. 
Using it infused will achieve the 
intensity of a whole bean. 



Tahitian vanilla almond cake:                                                                                      

Method:
1. Mix the ground almonds, icing sugar, egg whites, and whole eggs in the mixer while heating the 
mixture to 113°f until risen and leave until completely cooled. 

2. Gently stir in the previously sifted mixture of flour and baking powder, incorporate the melted butter 
(cooled to room temperature), previously infused with the 3 scraped vanilla beans. 

3. Place the mixture on a 40 X 60 cm (15.7 to 23.6 in) baking sheet covered with a non-stick silicone 
sheet and a 37 X 57 X 3.5 cm (14.5 x 22.4 x 1.3 in) stainless steel baking ring. Bake in oven at 356°f for 
around 14 minutes, door ajar for steam to escape. 

4. after cooling cut out six 18 cm (7 in) diameter discs using 3 circular cutters 18 x 3.5 cm (7 x 1.37 in) 
(two biscuits for each dessert).

•  250g powdered almonds
•  250g icing sugar
•  80g egg whites
•  500g whole egg

•  100g T55 flour
•  6g baking powder
•  160g melted butter
•  3 PROVA Tahitian vanilla pods 

By Joffrey Lafontaine, 2013 Patisserie World Champion.

Using PROVA’s Tahitian vanilla.

Recipe for three 20 cm (7.8 in) round desserts.

TAHAA
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Passion fruit cream:

Method: 
1. Cook the pulp, yolks, eggs and sugar like a lemon cream. 

2. add the softened gelatine and butter at 149°f and then divide in three (190g) between the three 
18 cm (7 in) circles over the first biscuit. 

3. Then split the pineapple and mango cubes - previously roasted in a frying pan and cooled - between 
the three circles, cover with the second biscuit and place in a blast chiller.

Vanilla mousse:

Method: 
1. infuse the scraped vanilla pods that have been scraped into the milk and cream, beat the egg yolks 
with the sugar and make a custard. 

2. Then add the gelatine and cool to 86°f. incorporate the whipped cream with the mascarpone. 

3. Remove the passion fruit piece from the mold and place it centered in a 20 cm (7.8 in) diameter ring 
and cover with the vanilla mousse. let it set in the blast chiller.

•  250g passion fruit pulp
•  75g egg yolks
•  2 whole eggs
•  50g sugar

•  4 gelatine sheets
•  100g butter
•  250g cubed mango 
•  250g cubed pineapple 

•  300g milk
•  300g cream
•  3 PROVA Tahitian vanilla pods
•  105g sugar

•  150g egg yolks
•  12 gelatine sheets
•  600g cream
•  250g mascarpone

White vanilla icing:

Method: 
1. Thin the coloring down with the milk in a saucepan, add the scraped vanilla bean and glucose and bring to a boil. 

2. add the gelatin and gradually strain it out over the chocolate and chopped sugar paste. 

3. Use after 24 hours of crystallization in a refrigerator at a temperature of 95°f.

•  330g milk
•  10g titanium dioxide (fat-soluble coloring)
•  1 PROVA Tahitian vanilla pod
•  130g glucose

•  12g gelatine
•  400g white chocolate
•  400g white sugar paste

Mango & 
Pineapple cubes

Passion 
fruit cream

Vanilla mousse
Vanilla 

almond cake
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PROVA was founded in 1946 from a groundbreaking technology of vanilla extraction.  
As a family-owned manufacturer of premium vanillas and fine flavorings, we offer a wide 
range of pure ingredients designed specifically for the artisan chefs looking for the very 
finest in their applications. 

With a chef-driven approach, we have built strong relationships with the best professionals 
worldwide with an unconditional goal: inspire you with superior ingredients. 

Our vanillas. Your creations…

The Finest Ingredients
for the Discerning Chef

Contact us: +1-978-739-9055 • gourmet@provaus.com • www.provagourmet.us 


