








Formulations provided by Rachel Zemser for the California Walnut Board

Mushroom & Cheese blend
Ingredients	 Percent (%)
Mushroom and Cheese Blend #501-0702*	 6.50%
Walnuts -Halves and Pieces (Size # 2,3,4)	 90.00%
Soybean Oil 	 3.50%

Total	 100.00%	

Basil Pesto
Ingredients	 Percent (%)
Basil Pesto Seasoning Blend #501-0649*	 4.50%
Walnuts -Halves and Pieces (Size # 2,3,4)	 92.00%
Soybean Oil 	 3.50%

Total	 100.00%

Carolina BBQ	
Ingredients	 Percent (%)
Carolina BBQ Blend # 501-0789*	 5.00%
Walnuts -Halves and Pieces (Size # 2,3,4)	 91.50%
Soybean Oil 	 3.50%

Total 	 100.00%

Mexican Style Mole
Ingredients	 Percent (%)
Mole Seasoning Blend # 501-0797*	 5.50%
Walnuts -Halves and Pieces (Size # 2,3,4)	 91.00%
Soybean Oil 	 3.50%

Total	 100.00%

Hawaiian 7 Spice 	
Ingredients	 Percent (%)
Hawaiian 7 Spice Blend # 501-0692*	 6.00%
Walnuts -Halves and Pieces (Size # 2,3,4)	 90.50%
Soybean Oil 	 3.50%

Total 	 100.00%

Application: Seasoned Snack Mixes	

Procedure:
1	 Toss walnuts in oil 
2	 Add seasoning blend 
3	 Mix in panner or tumbler 
4	 Toast at 350˚F for 8 – 12 minutes (conventional oven)	

Product should be packaged in foil bags for longer shelf life.

*Griffith Labs

Seasoned walNuts
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Formulation provided by Rachel Zemser for the California Walnut Board

Ingredients	 Percent (%)
Egg White 	 28.01%
Egg Yolk	 14.85%
Walnut Meal (Size # 15)	 15.11%
Walnut Pieces (Size # 7,9)	 14.72%
Sugar	 10.94%
Butter	 10.42%
Pre-Gelatinized Brown Rice Flour* 	 2.61%
Baking Powder 	 1.11%
Vanilla Extract	 0.65%
Ground Cinnamon	 0.65%
Natural Orange Flavor 	 0.52%
Ground Cloves	 0.13%
Cardamom	 0.13%
Salt	 0.13%	

Total 	 100.00%

*PGP Pac – Fresh #P070801-PFR

Application: Bakery

Procedure:
1	 Cream together butter and sugar
2	 Slowly add egg yolks		
3	 Add vanilla and orange flavor	
4	 Sift together brown rice flour, baking powder, cinnamon, 

cloves, salt and cardamom
5	 Fold in dry ingredients
6	 Fold in walnut meal and pieces
7	 Separately whip egg whites to a firm peak
8	 Fold in egg whites, pour into baking molds
9	 Bake at 350˚F for 25 minutes in a conventional oven or 

19 minutes in a convection oven

Gluten Free Walnut Cake
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Formulation provided by Rachel Zemser and manufactured by Giraffe Food and Beverages, Inc. for the California  
Walnut Board

Ingredients	 Percent (%)
Water	 26.00%
Canola Oil	 26.00%
Walnut Meal (Size # 15)	 16.00%
Pear Juice Concentrate	 15.00%
Blue Cheese Chunks	 7.00%
Egg Yolk, 10% Salted	 3.00%
Vinegar, 120 Grain	 3.00%
Lemon Juice Concentrate	 1.00%
Salt	 1.00%
Sugar	 0.38%
Mustard Flour	 0.36%
Modified Starch	 0.27%
Onion Powder	 0.25%
Lactic Acid	 0.22%
Worcestershire Sauce Concentrate	 0.19%
Xanthan Gum	 0.17%
Citric Acid	 0.12%
Sodium Benzoate	 0.05%
Potassium Sorbate	 0.05%
Soy Lecithin	 0.04%
EDTA	 0.003%

Total 	 100.000%

Applications: Dairy, Sauce and Spread thickeners

Procedure:
1	 Add water, preservatives (sodium benzoate, potassium 

sorbate), soy lecithin, EDTA, and egg yolk to high sheer 
mixer* and blend until dissolved

2	 Add all other ingredients (walnut meal, pear juice, mus-
tard flour etc.) except canola oil and blue cheese chunks 
to the tank while mixing on high sheer

3	 Blend starch and xanthan gum in portion of oil and mix 
thoroughly. Add this mixture to the tank while mixing.

4	 While high sheer mixer is on high, slowly incorporate the 
oil into the batch, allowing for the emulsion to form as 
the water blends with the oil

5	 Once emulsified, reduce the speed on the mixer to low 
and gently fold in the blue cheese chunks. Allow to mix 
until pieces are mixed throughout and turn off mixer.

*If high sheer mixer is unavailable, product can be run through a colloid mill without 
the blue cheese chunks and walnut meal. Add these components at the end.

Refrigerated shelf life is 6 months with preservatives, 3 – 4 
months without preservatives.

Walnut, Pear and Blue Cheese Dressing
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Formulation provided by Rachel Zemser for the  
California Walnut Board

Ingredients 	 Percent (%)
Walnut Halves (Size # 1)	 52.00%
63% Chocolate 	 44.20%
Unsweetened Red Dutch Process Cocoa*	 3.80%

Total 	 100.00%

*E. Guittard

Applications: Confection and Snacks

Procedure:
1	 Enrobe walnut halves in 63% chocolate
2	 Dust walnuts with cocoa powder using a panner or in-line 

dry sifter

Chocolate Dipped And Cocoa Dusted 
Walnuts

Formulation Provided by Rachel Zemser for the  
California Walnut Board 	

Ingredients	 Percent (%)
Walnuts (Size # 2,3,4,5,6)	 90.00%
Sugar 	 6.00%
Salt 	 0.50%
Palm Oil	 3.50%	

Total 	 100.00%

Applications: Dips and Spreads

Procedure:
1	 Feed walnuts, salt, sugar and palm oil into a mill
2	 Keep milling temperature between 165˚ – 195˚F to  

prevent burning and rancidity 
3	 Pass nut butter through an aerator to remove trapped air
4	 Run final smooth product through heat exchanger to cool 

finished walnut butter product 
5	 Fill into jars and bottles

Walnut Butter
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Formulation provided by Michael Hohenthal of Go To Chocolate for the California Walnut Board 	

Ingredients	 Percent (%)
Raw Walnut Paste 	 74.01%
4:1 or 6:1 “Creamed Fondant”	 24.67%
Salt 	 1.32%

Total 	 100.00%

Application: Confections

Procedure:
1	 Blend together fondant and walnut paste at room  

temperature
2	 Add salt and mix thoroughly into the batch 
3	 Mould or “Cookie Cut” tempered chocolate into 1/8" thick 

and approximately 1" – 1 1/8" diameter
4	 Pinch off 5 – 7 gram ball of walnut/fondant mixture and 

shape it into a patty that covers up ¾ of bottom disk. 
5	 Place top disk over the patty and press evenly until the 

three layers are equal

Creamed Fondant can be prepared by blending together sugar 
and corn syrup at the suggested ratio or it can be purchased at 
the suggested ratios from commercial manufacturers	

Chocolate and Walnut Butter Sandwich 

7



Formulation provided by Jean-Yves Charon of Galaxy Desserts for the California Walnut Board 	

Ingredients 	 Percent (%)
Brie Cheese 	 43.26%
Pie Dough 	 43.26%
Walnut Butter 	 5.41%
Fig Butter* 	 5.41%
Walnut Pieces (Size # 14)	 2.67%

Total 	 100.00%

*Midway Farms

Applications: Bakery, Savory 

Procedure:
1	 Spread the walnut butter and fig butter on the base of a 

square of pie dough 
2	 Sprinkle approximately ½ ounce (14 grams) of walnut  

topping pieces (size # 14) on top of the walnut and fig butter
3	 Place the brie in the middle of the pie dough square on 

top of the walnut butter, fig butter and nut pieces
4	 Bring all four corners of the pie dough to the center of 

the brie 
5	 Decorate the brie with walnut halves (size # 1)
6	 Bake at 350 – 375˚F for 25 – 30 minutes or until golden 

brown 

Manufacturer can use their own Pie Dough and Brie for this  
application.	

Suggested retail size: 8 ounces brie cheese, 8 ounces pie dough 
and 1 ounce each of walnuts, fig butter and walnut butter.

Retail product can be manufactured and shipped uncooked and 
frozen, then baked at home by consumers.

Walnut and Fig Brie in Croute
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Formulation provided by Jean-Yves Charon of Galaxy Desserts for the California Walnut Board

Ingredients 	 Percent (%)
Walnut Halves (size # 1)	 29.74%
Sugar 	 19.74%
Heavy Cream 	 15.59%
Water 	 15.00%
Butter 	 13.03%
Honey 	 6.91%

Total 	 100.00%

Applications: Bakery, Confections 

Procedure:
1	 Cook the sugar and water at 293˚F until it reaches the 

hard crack stage
2	 Add the honey, butter and heavy cream one by one to the 

carmel mixture
3	 Put the entire blend back on the stove until it reaches 

257˚ to 266˚F and thickens slightly 
4	 Pour final mixture onto walnut halves and stir until well 

coated
5	 Store refrigerated in closed container
6	 Gently reheat in a microwave or stove top to bring it back 

to a flowable state
7	 Fill tart shells with warm viscous product

Manufacturer can use their own tart shell for this application. 	

Walnut mixture can be manufactured and shipped to food  
service operations as a tart filling.	

Burned Caramel Walnut Tart Filling
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Formulation provided by Jean-Yves Charon of Galaxy Desserts for the California Walnut Board 	

Brioche
Ingredients	 Percent (%)
Bread Flour	 48.35%
Yeast 	 1.49%
Salt	 0.64%
Sugar	 6.40%
Eggs 	 16.01%
Diced, Dried Fruit (Cranberry & Apricot, ¼ Inch)	 2.99%
Butter 	 24.12%

Total	 100.00%

Walnut Cream Topping 	
Ingredients	 Percent (%)
Walnut Meal 	 24.58%
Sugar	 24.58%
Butter	 24.58%
Eggs	 21.71%
Pastry Flour 	 4.56%

Total 	 100.00%

Application: Bakery 

Procedure:
1	 Mix the bread flour, yeast, salt and sugar
2	 Add the eggs and mix until the dough does not stick to 

sides of mixing bowl
3	 Proof dough for three hours at room temperature 
4	 Section off dough into desired loaf size
5	 Let dough proof for two hours at 85˚F heat and humidity 

(or 4 – 5 hours at room temperature)
6	 Bake Brioche at 325˚F for 25 minutes until lightly 

browned
7	 Slice 1 inch thick brioche slices, lay on sheet tray
8	 Lightly brush the baked brioche with a simple syrup 
9	 Pipe out approximately 50 grams of walnut cream on top 

of baked brioche slice
10	Bake brioche with walnut cream topping at 350˚F for 15 

minutes until lightly browned
11	 Sprinkle finished and cooled product with powdered 

sugar

Finished product can be sold as a frozen retail product and baked 
at home by consumer.

Fruit and Walnut Cream Brioche Pastry
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