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TRENDS. 
GOURMET CAKE SHOP.
Daniel Luque, cake maker. 

CHRISTMAS PROMO. 
PANETTONE.
By Jordi Morera and Javi 
Moreno.

OUTLET.
Brand new machinery at sec-
ond-hand prices.
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Welcome,
It is a pleasure to share with you some 
lines from this new platform that we have 
decided to set up under the name 
SalvaNews. 

In these times of uncertainty, both in our market 
and in society in general, we have decided focus 
on communication with you, our customers. We are 
committed to approachability and to sharing all our lat-
est news with you.

This has led to us creating a digital magazine which will include articles on mar-
ket trends, seasonal products, interviews with bakers and confectioners, and 
even promotions. Published every two months, it aims to be the channel we will 
use to keep you up to date with what is happening in the market. We will discov-
er the contents of the magazine little by little, rather than reveal everything on 
the first day, because for sure there will be pleasant surprises.

Our sector is both exciting and dynamic, perfect for people who are passionate 
about their work, and, of course, is constantly evolving. The near future will see 
challenges that we feel are key, and we want to be part of them. Salva is cur-
rently undergoing a process of change, with a view to better cover new market 
needs, and part of this change is to learn to fully understand your needs. We 
are 100% committed to you.

I could not finish these lines without mentioning the great sacrifices you have 
all made over recent months. In an unprecedented situation, we have seen how 
colleagues in the sector have continued to work in order to continue to serve 
society. You have remained faithful to your commitment, and for this reason 
everyone at Salva would like to thank you. Thank you from the bottom of our 
heart.

It is a pleasure to write these lines in the hope that you will like this initiative, and 
that we can continue to make a useful contribution to the sector.

David Llordés 
General CEO
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EDITORIAL.
Presentation.

EDITORIAL.
Presentation.

SOCIAL MEDIA.
News posted on social media over the 
last month.

NEW PRODUCTS.
5 reasons to choose a 2-speed 
Kwik-co oven

CHRISTMAS PROMOTION.
Panettone, the star of Christmas, as seen 
by Jordi Morera and Javi Moreno.

TRENDS. 
GOURMET CAKE SHOP.
Interview with Daniel Luque, pastry chef. 

SALVA OUTLET.
New equipment ex-demo with large dis-
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GEIRANGER BAKERI IN NORWAY 
NOW COUNTS ON MODULAR 
AND SIROCCO OVENS AND 
RETARDED PROOFING.

The Norwegian wholesale bakery company Geiranger Bakeri 
(Geiranger, Stranda, Norway) has installed, through the 
distributor Sotrkjollen, three new Salva products. A Modular 
oven, a Sirocco oven and an FC retarder proofer have opened 
up a space in this impressive landscape in the heart of a world 
heritage site, between majestic mountains, powerful waterfalls 
and a dark blue fjord. 

Trending 
on social media

ARTISAN BAKERY

A 5-STAR 
BAKERY FOR 
A 5-STAR RESORT.

A 5-star Hilton resort on Yas Island, Abu Dhabi, will soon see 
the light of day. When the 190,000-plus sqm complex opens, 
it will count on an exclusive bakery equipped with to the pub-
lic Salva machines. The equipment, ideal for bread and cake 
making, will consist of mixers, sheeters, fermentation cham-
bers, Sirocco ovens, modular ovens, etc. Deluxe machines for 
a luxury hotel. 

HOTELS
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ICONIC BRETON 
ISIDORE PENVEN BISCUITS 
ARE BAKED IN SIROCCO OVENS. 

Isidore Penven biscuit factory carries on the tradition of 
quality and taste of these biscuits for 120 years. Salva has now 
installed two Sirocco ovens in Pont-Aven (Brittany, France), 
in order to guarantee excellence when baking their iconic 
Breton biscuits. It is a pleasure for Salva to serve a company 
with such long-standing tradition and history. 
The SIROCCO is a large-capacity rotary rack oven which 
is built to bake an endless range of bakery and confection-
ery products. SALVA's wide range of rotary ovens has been 
designed so artisan bakers can find the model best suited 
to their baking requirements and available space. They are 
defined by their robustness, versatility and low maintenance. 
Available in three models, depending on the size of the rack 
used and the amount of dough to be baked in each batch.

ARTISAN BAKERY

SALVA AND 
THE FUTURE.

Salva is committed to and 
supports future bakery pro-
fessionals. 
Salva has reached an agree-
ment with 
Don Bosco training centre, as 
part of the new Higher Vocational 
Training Cycle for academic year 2020-2021: 
"PROCESSES AND QUALITY IN THE FOOD INDUS-
TRY". 
As part of this agreement, students will make the bread in 
our showroom for two weeks. Students and teachers alike 
have completed a course imparted by Salva, thanks to our 
master baker Javier Amilibia. It is a first step towards train-
ing future bakery professionals, and Salva, is there, provid-
ing support and collaboration.

TRAINING
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5 reasons
to choose a 
2-speed 

Kwik-co

However, fixed tray 
convection ovens 
have a limitation 
when it comes 

to making small and delicate 
pieces: the airflow. 
Standard fan speed can gener-
ate unwanted effects, such as 
movement of pieces, incon-
sistent product development, 
etc.,
which is why two-speed 
convection ovens were devel-
oped. Let us see the five main 
reasons for using them:

1_
BAKING QUALI-
TY
An entire development team 
with the sole aim of finding 
the right airspeed in the 
chamber, thereby ensuring 
perfect baking. Over 75 years 
of engineering at the service 

Use of fixed tray convection ovens in con-
fectionery is here to stay. Compared to oth-
er more traditional types of heat, convection 
ovens are now being increasingly used in the 
world of cake making. 

of confectioners.

2_
FLEXIBILITY

The two-speed Kwik-co oven 
can continue to bake the same 
range of traditional products, 
along with a whole new range 
of products that require lower 
airspeed.

3_
PROFITABILITY
Our system brings baking of 
products that previously re-
quired several types of ovens 
together in a single unit. Just 
a small investment will let you 
make full use of your bakery.

4_
SPEED
As it is a convection oven, it 
will take less time to heat it up 
and reach optimum baking 
temperature. You will be able 
to adapt much faster to the 
real needs of your business. 

5_
EFFICIENCY

You will only consume the en-
ergy actually needed. Its care-
ful design, with high-quality 
materials and thick insulation, 
combined with the use of 
ECO energy parameters, will 
allow you to consume less 
energy in your bakery.
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panettone

There is no doubt that panettone is one of the most 
technically complicated preparations in the world 
of baking and cake making. Let us remember that 
the goal is to ferment using just sourdough, one of 

the most enriched doughs around. In other words, we want 
to leaven in the most complicated way possible, using the 
most ancient tools. But it is precisely this level of difficulty 
that gives us its incomparable value.

Baking is one of the most crucial aspects when making 
panettone. It is the moment that the piece expands most 
(more than during fermentation), and the point at which we 
will determine its structure, texture and conservation time. 

The ideal way to bake is in a convection oven, as it makes 
the heat reach the piece (which is usually large) more uni-
formly and ensures no part is over-baked, as often happens 
at the bottom of the product when using a deck oven. 

In the two years that I have been baking panettone in the 

Jordi Morera offers us some tips to ensure excellence when 
making panettone.

How to stand out when making

Sirocco oven, what I have noticed is highly consistency, 
delicate baking that cares for the product and allows it to 
develop uniformly. This is achieved thanks to the low of air 
circulating in the oven, combined with the slow rotation of 
the rack.

The culture of panettone is continuing to make headway in 
our country, meaning customers are now demanding higher 
quality and greater variety. 

Artisan panettone is becoming increasingly popular, even 
though the chocolate and, of course, fruit versions are still 
king. Personally, I can't think of anything better than a good 
panettone with dried fruits and candied peels, because it 
is this taste, added to the fermentation and, at most, the 
vanilla aftertaste, that evokes the most genuine taste of 
panettone.
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1st KNEADING

4000  g strong flour
2  litres  water
1200  g  sourdough
1300  g  sugar
1300  g  egg yolks
1500  g  butter

2nd KNEADING

1200  g  strong flour
1100  g  sugar
300  g  honey
80  g  salt
1400  g  egg yolks 
2000  g  butter
2500  g  raisins
1300  g  orange
700  g  cider

Make syrup from the water and sugar, add the flour and 
mix well, and add the sourdough.
Then add the yolks little by little (in 3 goes), and finally 
the butter.
Leave to ferment for around 18 hours at 25 or 26 de-
grees, until it triples in size.
2nd mixing

Knead the first knead and the flour together until well 
blended.
Add half the sugar, and then the other half.
Then add the honey and salt.
Slowly add the yolk, and finally the butter.
Once kneaded, mix in the fruit.

Proof for 30 minutes, then divide, pre-shape and shape.
Ferment for 12 hours at 25 degrees.
Bake for 30 minutes at 160 degrees.

PANETTONE
Recipe

by Javi Moreno
  LA MADRUGADA Bakery

 
For reading this magazine

TAKE ADVANTAGE OF THE 
DISCOUNT CODE 
for convection ovens 

   CONVECTION OVENS

Valid until 31/01/2021
contact:

marketing@salva.es
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Dani Luque was born in Antequera, Málaga, and 
even as a child felt gastronomy and confection-
ery were his calling. 

At a very young age he studied gastronomy in his native 
city, and then went on to work in a range of hotels, Miche-
lin-starred restaurants and confectioners. 

It was working with Oriol Balaguer that he found his true 
vocation, in the confectionery and chocolate sphere, 
which led him to work in a range of hotels such as Barce-
lo, Vincci, Boutique Hotels and, finally, María Cristina Ho-
tel in San Sebastián, where he oversaw the confectionery 
areas for their restaurants. "Every stage was an absolute 
privilege, being able to learn about their cuisine and how 
the kitchen was managed."

Dani tells us: "I stayed in the confectionery and chocolate 
sector because I feel it gives me the opportunity to create 
aesthetic, sophisticated products, with a modern and ar-
tistic touch, along with the chance to show that a dessert 
can be more than just sugar."

INTERVIEW

After an extensive career that has 
taken him to prestigious hotels, 
restaurants and cake/pastry shops, 
Dani Luque has decided to go it 
alone. 
His project is called "LUQUE", a 
gourmet cake shop in the centre of 
San Sebastian. 

Gourmet 
cake shop.
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ENTREPRENEURSHIP. 
After a professional journey through many Spanish cities 
such as Málaga, Marbella, Palma and Madrid, Dani has 
settled in the city of San Sebastián, where he has decid-
ed to change course by starting up his own gourmet cake 
shop. 

"I've always wanted to be an entrepreneur, because I knew 
it was the only thing that could give me the freedom to cre-

feels that there is room for specialisation thanks to the 
increasing number of open-minded, curious customers 
interested above all in quality. 

"At Luque our focus is on offering quality in both our prod-
ucts and also the service we provide in store.  Since this is 
where our commitment to our customers is most visible, we 
ensure all our products are made using quality raw materi-
als, which we do by monitoring our suppliers to make sure 
they have the appropriate licences and take due care in 
every product we buy from them." 
  
The most coveted product in the confectionery area is the 
chocolate and ginger cake, although in general customers 
have been asking for different desserts in order to try them 
all.

Patrons of gourmet confectioners are curious by nature, 
which is why creativity is so important in getting them to 
come into the shop and feel a desire and curiosity to try 
out the different desserts... flavours, design, structure and 
packaging, everything is important. 

MACHINERY.
Having good quality machinery "is vital" says Dani: "Good 
machinery can be a determining factor for a quality prod-
uct."

Dani currently has a 9 trays convection oven, an Iverpan 
retarder, a sheeter and a mixer in his bakery. It is not a 
question of having a lot of machinery, but rather the right 
equipment adapted to the needs of each business. The 
2-speed kwikco is a must-have in your confectionery 
business, as it lets you make full use of the oven to prepare 
delicious, exquisite products. 

TRAINING
"In my opinion, it is not just official training in the sector that 
is important, but also that each individual is able to learn 
throughout his or her career, since this is the best comple-
ment to or part of learning. Put what you see in class into 
practice."

Always been 
interested in 

entrepreneurship 
because I knew it was 

the only thing 
that could give me the 

freedom to create and do 
what I wanted.

ate and do what I wanted."

When it comes to entrepreneurship, Dani says: "From ex-
perience, I know that being an entrepreneur is not easy, as 
you must endure periods of uncertainty, stress and confu-
sion.  This is particularly true right now, when the world in 
general is living with the uncertainty of not knowing what 
will happen tomorrow.  
But all these efforts, sleepless nights and hard work turned 
to satisfaction the moment the first customer came into the 
shop."

I think it's important to trust yourself; if you don't give up or 
set yourself any limits, if you make sure you put right any 
mistakes made in the past, and if you enjoy what you do, 
then you'll get to where you want to go and have a success-
ful business.
Even though the hardest part of my day is that there aren't 
enough hours, I still feel that time goes by too fast! 

GOURMET CAKE SHOP. 
Gourmet confectionery could be seen as a gamble in a 
market where customers are increasingly interested in 
price, although, as far as his business is concerned, Dani 
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OUTLET
LIMITED STOCK

MIXING

MOULDING

HIGH PERFORMANCE OVENS

PROOFING ACCESSORIES

O
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We offer you new equipment subject to availability. 
If you are interested in any items, please email your 
request to marketing@salva.es, 
entering Salva Outlet in the subject and indicating 
the equipment you are interested in. 
These are limited units, and will be attended to on a 
first-come first-served basis. We will contact you at 
the earliest opportunity.

FORK 
MIXER
PX45 400V/50
For any degree of hydration.
Minimum heating in the dough. 
Made from cast metal.
45 litres 75 kg of flour
3.7 Kw

€7000
NEW IN LIQUIDATION 
4 ITEMS IN STOCK

MANUAL 
PROOFER 
REPOSE PATON RP-31
Manual loading and unloading 
proofer with foot control.
Ultra-quiet.

€5120
NEW FROM EX-SHOW 
1 ITEM IN STOCK

KWIK-CO OVEN 
KX-5/10 60X40 
PREMIUM
Baking and fermentation in 1 
sqm. 
For fresh and prebaked products.
Models with 2 fan speeds and 
Salvalink.

€4612
NEW FROM EX-SHOW
1 ITEM IN STOCK

PROOVING 
CHAMBER 
AF-SR-28 1800
8 RACKS MEASURING 80x60
2400 mm (high) x 3150 mm 
(wide)
Direct heat-humidity 
Proofer

€7300
NEW IN LIQUIDATION 
1 ITEM IN STOCK

BREAD GRINDER 
M-30

One last feature to care for our 
customer: slice the bread as thick 
or thin as they prefer, models with 
different cutting widths, inside the 
shop, self-service; a wide range 
that covers all needs.

€1264
NEW IN LIQUIDATION 
5 ITEMS IN STOCK

LABE OVEN 
LT-4+H/17 1 LS PL

Versatile oven, ready to use 
anywhere. Ideal for baking bread 
and pastries in general. 
Side door.
High baking quality, low 
maintenance and reduced 
consumption.

€1963
NEW FROM EX-SHOW
1 ITEM IN STOCK

VERTICAL 
MOULDER
F-700/18 400V/50
For any type of hydration. With 
dynamic double guide for more 
progressive, gentle moulding. 
Shaped piece up to 700 cm long.

€6886
NEW FROM EX-SHOW
1 ITEM IN STOCK

FORK 
MIXER
PX60 400V/50

For any degree of hydration. 
Minimum heating in the dough. 
Made from cast metal
60 litres / 100 kg of flour
4.5 Kw

€7500
NEW IN LIQUIDATION 
4 ITEMS IN STOCK

SPIRAL 
MIXER
AE35 400V/50

For any degree of hydration. 
Minimum heating in the dough. 
Made from cast metal.
35 kg of flour / 60 kg dough
3.7 Kw

€6427
NEW IN LIQUIDATION 
2 ITEMS IN STOCK

SPIRAL 
MIXER
AE-50 400V/50 
with left tilter
For any degree of hydration. 
Minimum heating in the dough. 
Made from cast metal
60 litres / 100 kg of flour
4.5 Kw

€16,200
NEW FROM EX-SHOW
1 ITEM IN STOCK

*(The images are not binding)



Essential for bakers.

We reserve the right to change the design or measurements 
Is not contractually binding 

SALVA INDUSTRIAL S.L.U.
GI-636 Km. 6 Polígono 107
E-20100 Lezo, Guipúzcoa
Tel: (+34) 943 449300
Fax: (+34) 943 449329
e-mail España: salva@salva.es
e-mail Export: sales@salva.es
www.salva.es


