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SUMMARY 

Nestlé has a strong heritage in chocolate, in dairy and increasingly  

in providing solutions to restaurants, hotels and canteens via its  

Nestlé Professional business through global brands such as Maggi,  

Nescafé and Chef.

However, it had a multiplicity of brands and propositions across the world in 

desserts and the ambition was to create one global brand and proposition 

that could lead the category.

McCann Enterprise created and launched the docello brand in just six 

months from client brief, including concept research in January 2012, name 

and identity creation, brand guidelines, brand film, packaging, advertising, 

direct mail, on line, and a wealth of sales collateral to support the brand 

across a multiplicity of touchpoints. 

The brand was launched from June 2012 and is now a truly global brand 

operating in more than one dozen markets globally.

What distinguishes docello is the utter consistency of its strategic message 

and creative presentation across these markets, and despite very different 

attitudes to desserts, as well as its ability to reflect and inspire the creativity 

of chefs and drive a more commercial attitude to desserts in the category, to 

the point where docello is fast becoming a real reference for the category.
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ABOUT NESTLÉ PROFESSIONAL

Nestlé Professional is a part of Nestlé, the world’s largest food company. 

Nestlé Professional  provides branded food and beverages for the 

foodservice industry, driving growth and inspiring customers with  

creative ideas and solutions.

Nestlé’s global presence and long-standing experience allowed its customers 

to tap into culinary trends around the world and gain insight into consumers 

and changing tastes.

STRATEGY

 ‘Create your sweet signature’

Great chefs create dishes that reflect their unique personalities. Their 

techniques, their tastes, their style allow them to leave their mark on every 

meal. The opportunity was to make sure their customers were left with  

a lasting impression of their signature style.

But desserts were often neglected in favour of starters and main courses. 

This meant missing out on enhanced margin and leaving customers with  

a negative impression.

Research showed us chefs were looking for a partner that allowed them  

to maximise the potential of the dessert. The docello brand was created  

to allow them to make more of desserts by putting their personal stamp  

on their creations, giving the finishing touch to every meal and creating  

lasting memories for the customer and therefore loyalty.

All chefs needed to do was to add their talent to docello’s versatile 

sauces, fillings, brûlées and mousses. This was summed up with the brand’s 

proposition which invited chefs to ‘Create your sweet signature’.
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CAMPAIGN OBJECTIVES

•	 To consolidate Nestlé dessert solutions under one compelling proposition

•	 To inspire chefs by giving them a convenient, uncompromising base  

for creativity

•	 To position the brand as helper and the chef as the real hero, reinforcing 

their status

Importantly, docello had to reflect the creative streak that would allow the 

brand to connect emotionally with, providing the products and ideas that 

would inspire them, and deliver simple, affordable, time saving solutions to 

would make their lives easier.  

CREATIVE APPROACH

Name and Identity

The docello name is semiotically anchored in indulgence and promise, 

meaning ‘something from heaven’ – a heavenly dessert!

The name is rich and evocative, working on many complementary levels, 

communicating, elegance and refinement, generosity and indulgence, 

modernity and innovation, warmth and playfulness. The identity was designed 

to convey the personalisation with a confident creative script.

Everything was done to convince the chef that this was about them 

unleashing their own creativity, with docello merely as a facilitator of their 

genius – someone to inspire them in the midst of their daily travails.

Communications idea

The communications idea captures a moment when the chef connects with 

Nestlé Docello

•	 A moment when the chef appeals to his own creativity and talent

•	 A moment when he is looking for ideas to inspire his imagination

•	 A moment when the brand presents itself as a solution to his needs
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TARGET AUDIENCE 

Our target audience was defined attitudinally as ‘Passionate Chefs’ . The 

problem is that, whilst for main courses they may behave as ‘Passionates’,  

they fall into a more speed and convenience mentality when it comes 

to desserts. They are looking for a brand which delivers a base for their 

creativity, balancing a practical need for convenience with an emotional  

need to unleash their creativity.

What research told us about their reactions to the docello idea:

 ‘A very powerful insight that resonates strongly’  

‘Creates a relevant and motivating role at the service of the chef ’  

‘Strikes their egos by seeing them as chefs at heart regardless of where they work’ 

‘Leaves room for the chef to decide what will be ‘the perfect ending.

Millward Brown, January 2012

MEDIA, CHANNELS OR TECHNIQUES USED  

The mix of media was truly comprehensive and utterly integrated. 

In the context of a new brand launch we would consider name, logo as well 

as packaging to have been key ingredients of the communications mix given 

how critical they were in communicating and positioning the brand and its 

promise of creativity and empowerment.

The following pages cover it all…

•	 Big Idea

•	 Logo

•	 Packaging

•	 Press Advertising

•	 Web Advertising

•	 eDM

•	 Docello area of Nestlé Professional website

•	 Sales Brochure

•	 Sales Presenter

•	 Recipe Booklet

•	 A5 Recipe Card

•	 Digital Animated MPU

•	 PowerPoint Template

•	 Brand Guidelines

•	 Photography Guidelines

•	 Brand Book

•	 Recipe Template

•	 Sales Folder

•	 Calendar 
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Brand development

Packaging

Print

Online

Create your sweet signature
 Open up a whole new world of menu opportunities with Nestlé Docello™.  
It’s our newly branded range of dessert mixes, featuring ideas and  
     inspiration from fellow professionals.  
     

     nestleprofessional.com/nestledocello

Single content 

Orange 
Chocolate Tart

servings
20

skill level:  
easy

26 Nestlé Docello™ Brand Identity Guidelines 27

Chef
The moment when our chef 
creates his sweet signature. 

This images will feature across  
all campaign collateral.

The layered artwork for this image 
can be found on the NesTlé 
Bluebox FTP.

4. our photography

2. finished desserts
Colourful, appealing, inspiring. 
Our images are the created sweet 
signature. 

These images must always be 
seen against a light background 
colourway.

Your favourite  
Nestlé dessert brand  

has a new name

New name, fresh ideas
Nequas volupta tibusanisit, officiae nonse  
que nobit rem explatist que consere hention  
re parci berunt. Ibus sitatur maxim fugit volupis 
aut hit etur re dollabo repelest, to tem nim 
ent omnimet...

Be inspired by our range
Nequas volupta tibusanisit, officiae nonse  
que nobit rem explatist que consere hention  
re parci berunt. Ibus sitatur maxim fugit volupis 
aut hit etur re dollabo repelest, to tem nim 
ent omnimet...

A delicious opportunity
Ibus sitatur is aut hit etur re dollabo re ent 
omnimet...

Made from the finest 
experiences
Nequas volupta tibusanisit, officiae nonse  
que nobit rem explatist que consere hention  
ent omnimet...

Create your sweet signature with Nestlé ß™
Nequas volupta tibusanisit, officiae nonse que nobit rem explatist que consere hention re parci berunt. Ibus sitatur maxim fugit volupis aut hit etur re dollabo 

repelest, to tem nim ent omnimet. Bernatibus. Od magniam autempeliqui as rector ma voluptatus, inulles equunditae pora volumentorro blander ibeaten istissi 
volenih icimodiatur sunt intionse volo quunt.

La gama de postres 
NESTLÉ tiene un nuevo 

nombre: Docello.

Visite  
nestleprofessional.com/docello  

para encontrar su nueva inspiración. 

N
ew

!La gamme des desserts 
NESTLÉ s’appelle 

désormais Docello.

Rendez vous sur  
nestleprofessional.com/docello  

pour trouver votre prochaine inspiration.

The best meals, like the best stories, end 
with a twist. But very few kitchens have 
the luxury of a dedicated pastry chef. 
So how can you find the time to create 
the unique desserts that complete a 
memorable dining experience?

Bring out your genius for desserts
New NESTLÉ Docello™ is a range of high-quality dessert 

mixes designed to help you introduce creative, signature 

desserts to your menu, no matter how little time you have. 

Turn your creativity into satisfied customers  
Desserts have the potential to generate more revenue 

for businesses, but this opportunity is often overlooked. 

New NESTLÉ Docello™ makes it simple to create quality 

desserts whilst ensuring consistency.

Enhancing your dessert menu can help meet consumer 

expectations and therefore increase spend per head. 

Convenient for your kitchen 

•Great quality and consistency, prepared in only a  
 few minutes

• Convenient mix format helps to minimise wastage 
compared with tetrapack products

•Versatility lets you offer a variety of desserts and appeal  
 to a broader customer base

• Prepared with fresh milk and/or cream to give the finished 
desserts an authentic colour, texture and flavour

• Ambient product guarantees long shelf life even  
once opened

Using NESTLÉ Docello™ when 
catering for large functions helps 
me to push boundaries with my 
desserts...by having a reliable base,  
I can truly focus on the creativity  
of the dish.
Matt Owens, Chef Patissier, Zuidam

“

”

Create your sweet signature
Introducing NESTLÉ Docello™ dessert solutions 

“ The taste is even more intense and    
 pleasurable than ever.”

Olivier Quinaut

Mousse au chocolat
“ NESTLÉ and chocolate, a story of 190 years craft supported by 

continuous advances in technology. Thanks to a high chocolate 

content in this new recipe (71%), the taste is even more intense 

and pleasurable than ever.”

Olivier Quinaut
Département Culinaire, NeStlé PrOFeSSIONAl, France

Ingredients
200 gm dark / plain / bittersweet chocolate

3 eggs, separated

250 ml double / whipping cream (or creme fraiche)

35 gm caster sugar 

1.  Melt the chocolate slowly in a bowl placed over a saucepan of 

simmering water. Let it cool for a couple of minutes

2. Gently mix in the cream

3. Stir the egg yolks into the chocolate

4.  Whisk the egg whites until very stiff and peaky, then slowly add 

the sugar a bit at a time, whisking again as each bit is added

5.  Gently and slowly fold the egg whites, a spoonful at a time, 

into the chocolate. Don’t be aggressive, you want to keep the 

volume of the eggs as much as possible

6.  Pour gently into the final bowls or ramekins and put in the 

fridge for a few hours. 

Create your  
sweet signature 
Open up a whole new world of menu opportunities with  
NESTLÉ Docello™. It’s our newly branded range of dessert mixes, 
featuring ideas and inspiration from fellow professionals.  
Start creating today at nestleprofessional.com/nestledocello

April May June July

Months

Channels
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Great chefs create dishes that reflect their unique personalities. Their techniques, 

their tastes, their style; they strive to leave their mark on every meal.

That’s why it’s so important that your dessert does your talent justice;  

it’s your opportunity to make sure customers have a lasting impression of  

your signature style. 

With NESTLÉ Docello creating your personal range of original desserts is easier 

than you think. Just add your talent to our versatile sauces, fillings, brûlées and 

mousses, giving the finishing touch to every meal – your perfect sweet signature.

With NESTLÉ Docello creating your personal range of original desserts is easier 

than you think.

‘Create your sweet signature’

Big Idea
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Logo
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Packaging
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Press –  

Full Page

Create your sweet signature
 Open up a whole new world of menu opportunities with NESTLÉ Docello™.  
It’s our newly branded range of dessert mixes, featuring ideas and  
     inspiration from fellow professionals.  
     

     nestleprofessional.com/nestledocello

Create your sweet signature
 Open up a whole new world of menu opportunities with NESTLÉ Docello™.  
It’s our newly branded range of dessert mixes, featuring ideas and  
     inspiration from fellow professionals.  
     

     nestleprofessional.com/nestledocello
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Create your sweet signature 
Open up a whole new world of menu opportunities  
with Nestlé Docello™. It’s our newly branded range  
of dessert mixes, featuring ideas and inspiration  
from fellow professionals. Start creating today at  
nestleprofessional.com/nestledocello 

Create your sweet signature 
Open up a whole new world of menu opportunities  
with Nestlé Docello™. It’s our newly branded range  
of dessert mixes, featuring ideas and inspiration  
from fellow professionals. Start creating today at  
nestleprofessional.com/nestledocello 

Create your  
sweet signature 
Open up a whole new world of menu opportunities with  
NESTLÉ Docello™. It’s our newly branded range of dessert mixes, 
featuring ideas and inspiration from fellow professionals.  
Start creating today at nestleprofessional.com/nestledocello

Create your  
sweet signature 
Open up a whole new world of menu opportunities with  
NESTLÉ Docello™. It’s our newly branded range of dessert mixes, 
featuring ideas and inspiration from fellow professionals.  
Start creating today at nestleprofessional.com/nestledocello

Press – 1/2 and 1/4 page
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Web Advertising

Create your  
sweet  

signature

Introducing new 
NESTLÉ Docello™ 
dessert solutions

Discover our range
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eDM: Options 1 & 2

Create your sweet signature

Indulge your imagination
Nequas volupta tibusanisit, officiae nonse  
que nobit rem explatist que consere hention  
re parci berunt. Ibus sitatur maxim fugit volupis 
aut hit etur re dollabo repelest, to tem nim 
ent omnimet...

A whole new menu of ideas
Nequas volupta tibusanisit, officiae nonse  
que nobit rem explatist que consere hention  
re parci berunt. Ibus sitatur maxim fugit volupis 
aut hit etur re dollabo repelest, to tem nim 
ent omnimet...

Join our professional  
pastry chef
Ibus sitatur is aut hit etur re dollabo re ent 
omnimet...

Made from the finest 
experiences
Nequas volupta tibusanisit, officiae nonse  
que nobit rem explatist que consere hention  
ent omnimet...

click to play

Now it’s simple to create your own tempting signature dessert menu
Nequas volupta tibusanisit, officiae nonse que nobit rem explatist que consere hention re parci berunt. Ibus sitatur maxim fugit volupis aut hit etur re dollabo 

repelest, to tem nim ent omnimet. Bernatibus. Od magniam autempeliqui as rector ma voluptatus, inulles equunditae pora volumentorro blander ibeaten istissi 
volenih icimodiatur sunt intionse volo quunt.

Your favourite  
Nestlé dessert brand  

has a new name

New name, fresh ideas
Nequas volupta tibusanisit, officiae nonse  
que nobit rem explatist que consere hention  
re parci berunt. Ibus sitatur maxim fugit volupis 
aut hit etur re dollabo repelest, to tem nim 
ent omnimet...

Be inspired by our range
Nequas volupta tibusanisit, officiae nonse  
que nobit rem explatist que consere hention  
re parci berunt. Ibus sitatur maxim fugit volupis 
aut hit etur re dollabo repelest, to tem nim 
ent omnimet...

A delicious opportunity
Ibus sitatur is aut hit etur re dollabo re ent 
omnimet...

Made from the finest 
experiences
Nequas volupta tibusanisit, officiae nonse  
que nobit rem explatist que consere hention  
ent omnimet...

Create your sweet signature with Nestlé ß™
Nequas volupta tibusanisit, officiae nonse que nobit rem explatist que consere hention re parci berunt. Ibus sitatur maxim fugit volupis aut hit etur re dollabo 

repelest, to tem nim ent omnimet. Bernatibus. Od magniam autempeliqui as rector ma voluptatus, inulles equunditae pora volumentorro blander ibeaten istissi 
volenih icimodiatur sunt intionse volo quunt.
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Docello Area of  Nestlé Professional Website
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Sales Brochure
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Sales Brochure

Everything you need  
to know at a glance

1.  Select the dessert you 
want to create using 
the easy-to-identify 
packaging. Follow the 
simple instructions on 
pack and weigh the 
desired amount

2.  To create any of the 
freshly-made desserts 
in our range, all you 
need is milk, cream  
or water

3.  Follow the instructions 
on pack, then either 
heat or chill 

4.  Add your own creative 
twist to let your menu 
style shine through 
and plate with style.

Your friend in the kitchen

Product title
•  Loreptia preperundi bla nust 

exerchi catur, solupidunt vel

•  Moluptin cum dem enihiciis 
dolorecea conet officiis as 

Product title
•  Loreptia preperundi bla nust 

exerchi catur, solupidunt vel

•  Moluptin cum dem enihiciis 
dolorecea conet officiis as 

Product title
•  Loreptia preperundi bla nust 

exerchi catur, solupidunt vel

•  Moluptin cum dem enihiciis 
dolorecea conet officiis as 

Product title
•  Loreptia preperundi bla nust 

exerchi catur, solupidunt vel

•  Moluptin cum dem enihiciis 
dolorecea conet officiis as 

Product title
•  Loreptia preperundi bla nust 

exerchi catur, solupidunt vel

•  Moluptin cum dem enihiciis 
dolorecea conet officiis as 

Product title
•  Loreptia preperundi bla nust 

exerchi catur, solupidunt vel

•  Moluptin cum dem enihiciis 
dolorecea conet officiis as 

Bite-sized desserts are still huge.  
The trend has made the Top 5  
restaurant trends for the  
past 4 years.
National Restaurant Association  
‘What’s Hot’ Survey 2012

Did you 
know?

New NESTLÉ Docello™ - 50 years  
of dessert experience in one 
essential range
Begin with the best ingredients. End service with  
the finest desserts. 

At NESTLÉ Professional™ we’ve spent 50 years 
crafting intense chocolates and coffees, rich milk and 
cream. Now we’ve poured everything we’ve learnt 
into new NESTLÉ Docello™ dessert solutions.

In fact, our heritage in sourcing, selecting and  
refining ingredients means no one understands 
desserts the way we do. Our trusted growers and 
suppliers source the best ingredients from around  
the world. Our flavours are always richer, creamier 
and more intense. And we use local recipes, 
recreated and improved by our team of pâtissiers.

It means there’s no more authentic, consistently  
high-quality dessert range than NESTLÉ Docello™. 
However little time you have to prepare them,  
the result on every plate is perfect. 

70% of all consumers  
eat desserts at least  
once a week.
Technomic’s Dessert Consumer  
Trend Report 2012

Did you 
know?

NESTLÉ Docello™:  
Authentic desserts  
make all the difference 

“ To make a great 
dessert I need  
two things.  
Quality ingredients. 
And quality time.”

 Andre Solomon,  
 Chef Pâtissier, Holkham Inn

Recycled paper

Foil packed for  
safety and freshness

Clear instructions

Serving information

Category colour
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Sales Presenter

NESTLÉ Docello™ Crème Brulée
• A custard base for dozens of applications, such as crème anglaise,  
 custard tarts and cheesecakes
• Contains whole egg powder for a great taste without the safety concerns  
 of working with fresh eggs 

• Prepared with fresh milk or cream for authentic colour, texture and flavour 
  

servings
100skill level

minutes  
setting  
time

30
minutes  

preparation 
time

Your partner in the kitchen 
To create our range, we’ve selected classic recipes made from quality  

ingredients. From intense chocolate fondants to delicate panna cottas,  

they’re simple to prepare and endlessly versatile.

NESTLÉ Docello™ Panna Cotta
• Can be used in anything from upside-down cake and macaroon filling  
 to panna cotta ice cream
• Can be prepared the day before or frozen for up to 72 hours

• Authentic colour and subtle vanilla flavour for a scratch-made finish

NESTLÉ Docello™ Chocolate Fondant
• Can be used in chocolate desserts such as brownies, chocolate rice pudding,  

 cookies, cupcakes and chocolate bread and butter pudding

• 32% dark chocolate and 30% chocolate powder for rich chocolate flavour  

 and colour 

• Prepared with fresh milk for a soft and indulgent consistency

10

Create your sweet signature now
For more information about the NESTLÉ Docello™ range or to place an order,  

please speak to your NESTLÉ account manager or call 0800 742842

easy

servings
48skill level

minutes  
setting  
time

45
minutes  

preparation 
time

10
easy

servings
12skill level

minutes  
preparation 

time

2
minutes  
cooking 

time

10
easy

The best meals, like the best stories, end 
with a twist. But very few kitchens have 
the luxury of a dedicated pastry chef. 
So how can you find the time to create 
the unique desserts that complete a 
memorable dining experience?

Bring out your genius for desserts
New NESTLÉ Docello™ is a range of high-quality dessert 

mixes designed to help you introduce creative, signature 

desserts to your menu, no matter how little time you have. 

Turn your creativity into satisfied customers  
Desserts have the potential to generate more revenue 

for businesses, but this opportunity is often overlooked. 

New NESTLÉ Docello™ makes it simple to create quality 

desserts whilst ensuring consistency.

Enhancing your dessert menu can help meet consumer 

expectations and therefore increase spend per head. 

Convenient for your kitchen 

•Great quality and consistency, prepared in only a  
 few minutes

• Convenient mix format helps to minimise wastage 
compared with tetrapack products

•Versatility lets you offer a variety of desserts and appeal  
 to a broader customer base

• Prepared with fresh milk and/or cream to give the finished 
desserts an authentic colour, texture and flavour

• Ambient product guarantees long shelf life even  
once opened

Using NESTLÉ Docello™ when 
catering for large functions helps 
me to push boundaries with my 
desserts...by having a reliable base,  
I can truly focus on the creativity  
of the dish.
Matt Owens, Chef Patissier, Zuidam

“

”

Create your sweet signature
Introducing NESTLÉ Docello™ dessert solutions 
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Recipe Booklet

Inspiration  
is sweet

18 dessert ideas to spark  
a thousand more

Marco Vinci
Olores que asperum 
quam quiatiundi nimusae 
nus delluptae ea volor re 
sam faciis et re dolupta 
simaione plaut esto.

Olivier Quinaut
A in nis sitiasi ntota 
temque eos et quatibu 
sdaessi tenim re re 
volorporae commodis 
verumquae.

Carlo Baudille
Dempero bla cum eniet 
facepe alit volupti onsent 
as alitatur? Udiatiorpore 
volut aut ipitatio berum 
am, testem et velesc.

Axel Kappenberger
Dempero bla cum eniet 
facepe alit volupti onsent 
as alitatur? Udiatiorpore 
volut aut ipitatio berum 
am, testem et velesc

Every great idea  
needs a spark

Our NESTLÉ Docello recipes will fire your imagination.  

Perhaps they’ll be a perfect fit for your menu. Or maybe they’ll inspire  

you to add that extra twist that makes your signature dessert. 

Whichever it is, on these pages you’ll find dessert recipes to suit –  

from timeless classics to daring new interpretations.

For today’s tastes
Our development chefs stay on top of the latest trends so you can  

be sure your NESTLÉ Docello desserts are the tastes your customers  

are looking for. Create your sweet signature today. 

Marco Vinci
Olores que asperum quam 
quiatiundi nimusae nus 
delluptae ea volor re sam 
faciis et re dolupta simaione 
plaut esto.

Olivier Quinaut
A in nis sitiasi ntota temque 
eos et quatibu sdaessi tenim 
re re volorporae commodis 
verumquae.

Carlo Baudille
Dempero bla cum eniet 
facepe alit volupti onsent 
as alitatur? Udiatiorpore 
volut aut ipitatio berum am, 
testem et velesc.

Axel Kappenberger
Dempero bla cum eniet 
facepe alit volupti onsent 
as alitatur? Udiatiorpore 
volut aut ipitatio berum am, 
testem et velesc

Every great idea  
needs a spark

Our NESTLÉ Docello recipes will fire your imagination.  

Perhaps they’ll be a perfect fit for your menu. Or maybe they’ll inspire  

you to add that extra twist that makes your signature dessert. 

Whichever it is, on these pages you’ll find dessert recipes to suit –  

from timeless classics to daring new interpretations.

For today’s tastes
Our development chefs stay on top of the latest trends so you can  

be sure your NESTLÉ Docello desserts are the tastes your customers  

are looking for. Create your sweet signature today. 

Marco Vinci
Olores que asperum quam 
quiatiundi nimusae nus 
delluptae ea volor re sam 
faciis et re dolupta simaione 
plaut esto.

Olivier Quinaut
A in nis sitiasi ntota temque 
eos et quatibu sdaessi tenim 
re re volorporae commodis 
verumquae.

Carlo Baudille
Dempero bla cum eniet 
facepe alit volupti onsent 
as alitatur? Udiatiorpore 
volut aut ipitatio berum am, 
testem et velesc.

Axel Kappenberger
Dempero bla cum eniet 
facepe alit volupti onsent 
as alitatur? Udiatiorpore 
volut aut ipitatio berum am, 
testem et velesc

Every great idea  
needs a spark

Our NESTLÉ Docello recipes will fire your imagination.  

Perhaps they’ll be a perfect fit for your menu. Or maybe they’ll inspire  

you to add that extra twist that makes your signature dessert. 

Whichever it is, on these pages you’ll find dessert recipes to suit –  

from timeless classics to daring new interpretations.

For today’s tastes
Our development chefs stay on top of the latest trends so you can  

be sure your NESTLÉ Docello desserts are the tastes your customers  

are looking for. Create your sweet signature today. 

Marco Vinci
Olores que asperum quam 
quiatiundi nimusae nus 
delluptae ea volor re sam 
faciis et re dolupta simaione 
plaut esto.

Olivier Quinaut
A in nis sitiasi ntota temque 
eos et quatibu sdaessi tenim 
re re volorporae commodis 
verumquae.

Carlo Baudille
Dempero bla cum eniet 
facepe alit volupti onsent 
as alitatur? Udiatiorpore 
volut aut ipitatio berum am, 
testem et velesc.

Axel Kappenberger
Dempero bla cum eniet 
facepe alit volupti onsent 
as alitatur? Udiatiorpore 
volut aut ipitatio berum am, 
testem et velesc

Every great idea  
needs a spark

Our NESTLÉ Docello recipes will fire your imagination.  

Perhaps they’ll be a perfect fit for your menu. Or maybe they’ll inspire  

you to add that extra twist that makes your signature dessert. 

Whichever it is, on these pages you’ll find dessert recipes to suit –  

from timeless classics to daring new interpretations.

For today’s tastes
Our development chefs stay on top of the latest trends so you can  

be sure your NESTLÉ Docello desserts are the tastes your customers  

are looking for. Create your sweet signature today. 
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Orange Chocolate Tart 
 
Preparation time 20 minutes
Baking 30 minutes 
Servings 20
Ingredients 
• 260g NeSTlé® Docello™ Chocolate Mousse

• 400ml milk

• 26cm pre-baked tart shell

 

 

1.  In a sauce pan, heat the milk to boiling point

2.  Remove from heat immediately, whisk in the  

NeSTlé® Docello™ Chocolate Mousse

3.  Keep on whisking for 20 seconds making sure  

the mix is homogenous (colour will darken)

4.  Let the mix rest for 10 minutes 

5.  Fill tart shell 

6.  Chill until mix is firm 

7.  Cut and serve

Nutritional information
 Per 100g Per portion (XXg)

Lorem ipsum 000Kj 000Kj
Lorem ipsum 000Kcal 000Kcal
Lorem ipsum 000g 000g
Lorem ipsum 000g 000g
Lorem ipsum 000g 000g
Lorem ipsum 000g 000g
Lorem ipsum 000g 000g

•  Try decorating the top  
of the milk chocolate  
tart with contrasting  
white chocolate.

•  Experiment with flavours  
in the chocolate mix,  
such as citrus or even  
a fresh red chilli. 

Hints  
& Tips

Orange 
Chocolate Tart

servings
20

skill level:  
easy

A5 Recipe Card
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Digital Animated MPU

Create your  
sweet  

signature

Introducing new 
Nestlé Docello™ 
dessert solutions

Discover our range
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Powerpoint

What is our category ambition?

•  To consolidate our desserts under one compelling proposition 

•			To become a natural reference in a category which  
has no leader

•   To position ourselves as the solution provider to a broad  
cross section of chefs from Purists to Preparers

To become the natural reference  
in a category which has no leader.

The Docello™ name is semiotically anchored in desserts.

But it is also rich and evocative, working on many complementary levels:

•  Elegance and refinement

•  Generosity and indulgence

•  Modernity and innovation

•  Premium whilst being warm and playful

Why ‘Docello™’?

Ownable Brand Idea

Accurately describes the 
experience of chefs:

•   The last dish to impress and captures its 
importance

•   About creating memories for the client 
and therefore loyalty

•   Positions the brand as helper and the chef 
as hero

•  Reinforces the work and effort that has 
gone before the dessert

“ Helping you create the perfect  
ending to every meal.”

The identity

Denotes the chef’s personal touch and creativity…
Conveys his pride, passion and inspiration…

“  The idea of a ‘signature’ resonates with 
the idea of a chef as an artist at heart.”

     Millward Brown, January 2012

What has research told us?

•  It is getting harder to sell desserts

•  Customers are reducing their eating out budget

•  Trend towards lighter, healthier, smaller serve, sharing plates

•  Move to more natural cuisine and ingredients 

•  Presentation and appetite appeal is key

Customisation becomes a key to trigger  
curiosity, which will drive dessert sales.
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Brand Guidelines
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Our colours

Communications Palette
For brand consistency in print and 

digital communications, please use 

the following colourways.

These are core brand assets and it 

is not acceptable to use any other 

colours than those shown. 

The role of each colour is 

established and must be used 

accordingly.

The specific colour breakdowns 

must not be altered in any way. 

Primary brand colour 
logo, headlines/sub heads, backgrounds

PMS 262
CMYK 45/100/0/55
RGB 86/0/78

Primary background

(Available as an image to download from 
nestleprofessional/docelloassets.com)

PMS Warm Gray 1 and white
CMYK 0/2/3/6 
RGB 239/233/229

Primary copy colour

PMS Cool Gray 11 
CMYK 0/2/0/68 
RGB 113/112/115

Text and Logo applications

White
CMYK 0/0/0/0 
RGB 000/000/000

Brand Book 2013
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Aa
ABCDEFGHIJKLMNOPQ 
RSTVWXYZ 
abcdefghijklmnopqrstuv 
wxyz (.,;:?!£$&*) 
0123456789

 

NESTLÉ Docello™ brings out  
your genius for dessert.
Desserts make the difference
“And the tiramisu was divine!” Customers don’t forget a perfect dessert.  

It’s the final, sensual flourish that completes a great dining experience;  

a chance for you to show your flair and make your mark. (And it’s 

profitable, too.) 

1

2

3

4

Banda Semi-Bold

1. NESTLÉ Docello™ reference: Banda Semi-Bold

2. Headline: Banda Thin

3. Sub-head: Banda Semi-Bold

4. Copy: Banda Regular

Our typography

One choice, three weights
Banda has been chosen as the 

Docello font.*

  

Characterized by a tall x-height 

and rounded semi serifs, Banda has 

great appeal. 

Suggested Banda weight usage

• Thin: headlines

• Regular: copy

•  Semi-Bold: sub-heads and all text 

reference to Nestlé Docello™.

NB.

If Nestlé Docello™ appears  

in a sub-head, please set copy  

in Banda Regular and product  

name in Banda Semi-Bold.

Aa
ABCDEFGHIJKLMNOPQ 
RSTVWXYZ 
abcdefghijklmnopqrstuv 
wxyz (.,;:?!£$&*) 
0123456789

 

Aa
ABCDEFGHIJKLMNOPQ 
RSTVWXYZ 
abcdefghijklmnopqrstuv 
wxyz (.,;:?!£$&*) 
0123456789

Banda Thin Banda Regular

Our typography - hierarchy20 21

NESTLÉ Docello Brand Book NESTLÉ Docello Brand Book

Our logo

Full colour
The logo is the cornerstone of our 

brand identity. 

A flowing word mark with energy 

and personality. The dynamic 

letter forms capture the physical 

movement and flourish involved  

in combining ingredients and 

creating desserts. 

The primary colourway for our 

logo is Pantone® 262. It can also  

appear monotone where required.

docello_final PMS262 CMYK.eps
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Photography Guidelines
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food
Our food imagery is divided into 
two categories: 

1. Ingredients
Bringing colour, texture and detail 
to our communications, ingredients 
can be seen in simple or complex 
arrangements – or with associated 
utensils. 

Ingredients are not main imagery, 
they support communications and 
should be scaled and arranged 
accordingly.

These images must always be seen 
against a background colourway. 

Please access all centrally owned 
imagery by logging on to the 
image library on the NesTlé 
Bluebox FTP.

If you would like to commission 
local photography, please follow 
these steps carefully:
1. share photography brief with the 
Global Branded food team in Vevey.
2. ensure the photography follows 
a similar style to existing Nestlé 
Docello™  imagery.
3. Upload all new photography to 
the central image library.

4. our photography

style
The Nestlé Docello™ photographic 
style consists of two main areas: 
food and chef. 

26 Nestlé Docello™ Brand Identity Guidelines 27

Chef
The moment when our chef 
creates his sweet signature. 

This images will feature across  
all campaign collateral.

The layered artwork for this image 
can be found on the NesTlé 
Bluebox FTP.

4. our photography

2. finished desserts
Colourful, appealing, inspiring. 
Our images are the created sweet 
signature. 

These images must always be 
seen against a light background 
colourway.
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Recipe Template

    Ingredients 
 4 gelatine leaves

    350ml milk

    100g blueberries

    50g half-fat crème fraiche

    7-8tbsp sugar

1.  Bring mixture of milk and cream to the boil 

2.  Remove from heat, pour into bowl and beat the panna cotta 

mixture until smooth. Bring the mixture to the boil again

3. Pour mixture into ramekins and chill

4.  Meanwhile, in a medium saucepan, heat the cream, vanilla 

bean and sugar to a simmer over medium heat, stirring 

occasionally to dissolve the sugar 

5.  In a double boiler, combine the 2 chocolates over simmering 

water. Whisk in the syrup and water without removing the 

double boiler from the heat. Whisk until smooth and shiny 

6.  To serve panna cotta, dip the cups in hot water for 10 seconds, 

then turn the panna cottas out onto dessert plates (or, serve 

in the cups). Surround each panna cotta with berries and satin 

chocolate sauce.

Panna Cotta 
“ For NESTLÉ Panna Cotta recipe, we focused on the Novara area,  

in Piedmont region, from where Panna Cotta is reputed to 

originate. After 10 years the recipe to be a real bestseller,  

not only in Italy, but all over Europe.”

Marco Vinci
Spazio Culinaire, Italy

“ A real bestseller...  
 all over Europe.”

Marco Vinci

“ The taste is even more intense and    
 pleasurable than ever.”

Olivier Quinaut

Mousse au chocolat
“ NESTLÉ and chocolate, a story of 190 years craft supported by 

continuous advances in technology. Thanks to a high chocolate 

content in this new recipe (71%), the taste is even more intense 

and pleasurable than ever.”

Olivier Quinaut
Département Culinaire, NeStlé PrOFeSSIONAl, France

Ingredients
200 gm dark / plain / bittersweet chocolate

3 eggs, separated

250 ml double / whipping cream (or creme fraiche)

35 gm caster sugar 

1.  Melt the chocolate slowly in a bowl placed over a saucepan of 

simmering water. Let it cool for a couple of minutes

2. Gently mix in the cream

3. Stir the egg yolks into the chocolate

4.  Whisk the egg whites until very stiff and peaky, then slowly add 

the sugar a bit at a time, whisking again as each bit is added

5.  Gently and slowly fold the egg whites, a spoonful at a time, 

into the chocolate. Don’t be aggressive, you want to keep the 

volume of the eggs as much as possible

6.  Pour gently into the final bowls or ramekins and put in the 

fridge for a few hours. 

    Ingredients 
 260g NESTLÉ Professional Chocolate Mousse

    400ml milk

    26cm pre-baked tart shell

1.  In a sauce pan, heat the milk to boiling point

2.  remove from heat immediately, whisk in the  

NESTLÉ Professional Chocolate Mousse

3.  Keep on whisking for 20 seconds maling sure the mix  

is homogenous (colour will darken)

4.  Let the mix rest fro 10 minutes 

5.  Fill tart shell 

6.  Chill until mix is firm 

6.  Cut and serve.

Chocolate tart 
“ Lorem ipsum set delor vidus eaque min comnis molestium 

ventur? At landeribus, idio ea derum sed quundip santem.  

Et eos et aut illigent eaquides inciet id molestrum facepel  

ex enda cuptatu ribus, eum am ationse”

Sample name
Sample restaurant, Country

“ Serve with crème anglaise     
   and candied orange”

Sample Name
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Sales Folder
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Calendar

2012

2012
 January
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

 February
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

 March
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

April
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

May
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

 June
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

 July
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

August
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

September
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

October
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

November
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

December
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

2012

2012
 January
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

 February
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

 March
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

April
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

May
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

 June
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

 July
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

August
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

September
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

October
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

November
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 

December
 M T W T F S S
 1 2 3 4 5 6 7
 8 9 10 11 12 13 14
 15 16 17 18 19 20 21
 22 23 24 25 26 27 28
 29 30 31 
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TIMESCALE OF THE CAMPAIGN

Total: 6 months

•	  Strategic development: December – March 2012

•	 Creative development including shoot, naming and logo design:  

April – May 2012

•	 Supply of artwork: end of May 2012

•	 Launch: June 2012

BUDGETS (confidential – not for disclosure)

These details were provided to judges in the original submission but are 

commercially sensitive and therefore confidential.

SUPPORTING MATERIAL

2 x A2 Boards



© McCann-Erickson Advertising Limited, 2013.  All rights are reserved.


