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O EMERIME  Caramel Finacier

8 BERERE  Chestnuts Cake
77 BFI3 A Hazelnuts Lindt Chocolate
79 FHLFE A Sunkist Marco Dessert
78 #HTH{C/NA  Raisin Almond Petit
27 T ERE  Chocolate Cake
26" FEXEERE  Caramel Cake
29 EEREER  Anise and Orange Cake
32 FORE(ERE  Pistachios Almond Cake
34 FFFEBERE  Lemon Peach Cake

37 FAEYMERE  Green Tea Opéra

42 7#%@ Lichi Cake

48 G5 IIATBEERE  Chocolate & Lemon Cake
5.7 BHHEEYEE Baley's Banana Cheese
57 BRI EARE  French Cheese Cake

60 KBEYE Fruit and White Chocolate Mousse

o0 WM EH Fashion Summer Day

72 FRIRPIK T Japanese Tila Mousse Cake

79 BEHEW Strawberry Sorbet

85 BRMMETT 5 17N Royal Coffee and Chocolate Dessert
S8 FEFRAETI 7 NFEMTER  Jasmine and Chocolate Mousse

97 HaRr s Madagascar Mousse
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=& (almond paste) 1007¢
PR EER (invert syrup) 407%
SYIMEEEIH (heavy cream) 3038
%E7E (egg white) 1803%
#E (sugar) 150%%
FEHEE (caramel paste) 1555
RAFE#S (cake flour) 10058
1= (grated almond) 3052
YB3} (baking powder) 553
ZEH (Latic butter) 2503%

@7 meinod)

1 BREBISHEBAFRBMPIEL,.

2BBLCE. EERANAD, AFEHY
(E1~E4) .

3 NG SR (E5) . 7Sk

®. EBEE (B6) ., #459 (A7) .

IINEDEE (E8) . #4 (E9) .

5 A (F10. B11) |, #459 (B
12~E14) .

O MAKRETAE, FHEK (B15) |, BHE
ANz, FTHES (B16~E22) .

1 Melt butter in a saucepan over low heat.

2 In a bowl, combine almond paste and egyg
white and squeeze almond paste into soft
by hand.

2 Add heavy cream, invert syrup and caramel
paste, whisk until well blended.

4 Add sugar and whisk well.

5 Sprinkle sifted flour and fold into batter.

5 Add melted butter and whisk until fully
incorporated.
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AR DR, B ETER, FEEsamn (B1) .

B E RO ERE A IESS, FIEES (B2, E3) | WBIEERANER.
BLE A 180°C/ TR A220°C K105, E B EHREER|190°C/210°C, Bt
Re18~22 o4, Hip (B4, BE5)

Grease and flour silicon mold, pat off excess flour.

Fill a pastry bag with batter and pipe into mold, bake in the oven.

Bake about 10 minutes, up heat 180°C and down heat 220°C ,while surface is
golden, switch into up heat 190°C and down heat 210°C,bake for 18~22
minutes,ready to remove.
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ToEE (unsalted butter) 2505
Fb#E (sugar) 14535
8% (egg) 1205%
48 (chestnuts paste) 2355
ENIEEELE (heavy cream) 5053
#H¥5 (vanilla essence) 58
BAME (Rum) 253
B4 (Brandy) 205
KA (cake flour) 12558
wpkRERL (walnut crumbs) 4053
FEZHE (walnut crumbs) B8
-

1 BREzkERE (B1. B2) , EERHA
(E3) ., EI kiR (B4) , BER
I EERAE Y (E5) ;. BEFEBAR
BRdiTie (E6) , MARHE, REEiid
#45 (H7~E9)

B TETERS RN, BA, IR
ZEERBEEINEAR (B10~E12) »

L ISE SRS, PR TEREEAR
FMEINER (E13. B14) -

Ao shd et gh, #Aa (E15.
16) ;. MIAER, #45 (E17) »

MAREE. A=, #45 (E18.
19) ; RAEHILH (E20) ; AR
Heh. IHMESER, #5 (H21~
E24) -

1 Grease mold and sprinkle walnut crumbs,
discard excess crumbs. Beat chestnuts
paste in a bowl by a paddle whisker until
soft, add sugar and beat until well blended.

2 Add butter gradually, stop and scrape
down any mixture attaches on bowl
frequently.

3 Add eggs gradually, stop and scrape down
any mixture attaches on bowl frequently.

/. Pour heavy cream and mix well; add vanila
essence and mix well.

5 Pour Rum and Brandy, mix well; sift cake
flour. Sprinkl cake flour and walnut crumbs
and fold into batter.
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1S BROMWEMBNTTEL, FABE (K12EX. TOEK. B5EX) 1, H/\2% (B1~HE
4) , BREAGIME104: BEEERIES LR (B5) . AEKAEE (B6) , M EA190C/T
NATOCHtEE2E 5, LR (B7. E8) -

Fill batter into a pastry bag and pipe into prepared mold(length 12cm X width 6cm X height 5cm )
about 80% full, maximum 10 servings, knock mold against work surface slightly, and bake in the
oven about 25 minutes, up heat 190°C and down heat 170°C. Loose the mold while remove from

oven.
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FEh iy (unsalted butter) 12535
#E (sugar) 75%%
#45 (vanila essence) 152
## (egg yok) 3052
70%E 3% 155841 (70% Lidnt chocolate)

10032
53.5%H+%£1552 11 (53.5% Lidnt chocolate)

375
KR E# (cake flour) 6072
84743 (baking powder) 159
EEREMERL (hazelnuts crumbs) 30%
& (egg white) 60g
ii%

BRI KRB EBRARFE (E
1) BRMELEDRIABMAS — /&
d, kML TE (E2~E4) ; KA
B EITIRI S (ES) .

BEBMARNZ, #5 (He~E8) |
FESMN, #5 (E9) .

B FRGsE s (E100 B11) |, EEA
BRERL. 2 (B12) MEMHERAT,
#4 (B13~EN17) -

BEE. RTRBEMANS— T RO
#Ze, TEEe (E1s~E21) .

BT R BB S RMAZI IS D E M+
Ba (E22~E28) .

Beat butter and sugar in a bowl; melt 2
chocolates in a clean bowl over simmering
water; sift cake flour and baking powder.

2 Add vanilla essence into butter mixture; add
egg yolks gradually.

. Add melted chocolate; add toasted
hazelnuts crumbs, flour and powder.

I Whip egg white and sugar in a clean bowl
until soft peaks form.
Add whipping egg white into chocolate
mixture gradually until batter.
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#E ingredient:

R (hazelnuts crumbs) E8 A431552 4 (mik chocolate) 4052
#E#% (hazelnuts paste) 6072 SEH (flakes) 50
fifr5% method:

o

BESIEN. HRCEXMZ S, EEERMRE, BEAEREERENERS, BE
TR S (B1~E3) | #kEmEREN (B4, B5) , BAEME, DL
FA200°C/RAA70CHERE 1253480, HEP (E6) o

BAITE . BEERAMBMLFF (B7. B8) , mAHEs (E9) . #45 (E10.
11) |, EIAS15EX. HER 6EXMZOEG (B12) , FEFE (E13. E14) BMANIKER
BMETRE, B, M EEERIR].

Prepare a hallow tart mold which is 3cm in height and 6cm in diameter, spray oil and place on
baking pan line with siicon paper. Fil a pastry bag with batter and pipe into mold, sprinkle raw
hazelnuts and bake in the oven about 12 minutes, up heat 200°C down heat 170°C, ready to
remove.

Melt milk chocolate and hazelnuts paste in a bowl over simmering water, add flakes and pour
into a mousse mold which is 1.5cm height and 6¢cm in diameter, press to flat disk, transfer to
freezer until hard, loose mold and arrange a piece of cake on top.
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8% (egg) 120%
fb#E (sugar) 1655%
Y EEH (heavy cream) 605
KEFE S (cake flour) 18052
JB$T#) (baking soda) 5%
& EEGNM (Latic butter) 200%%
EAFIEFERS (Italian Sunkist rind strips) 507
HEEB (lemon zest) 1/24
¥r#55+ (lemon juice) 555

iRy N meinod)

1 BERBICABANERBMBRBNL, BXF
EREYF (B1~E3) ; H»EdiF (B
4. B5) -

2 BIBE. WEBRANR, #5 (B6~
&8) -

3 mAzhipEEE e, #S (Eo~E11) |
mMAT M, BREHFS (H12.
13) o

4 FBRHEBOBIDIN, #E (B14~
E16) -

5 M AsEERE (B17~E19) « ##5t
(E20) . PITHWEESE (B21) . #45
(E22. B23) , #EFZ (E24) -

1 Melt butter in a saucepan; cut ltalian
Sunkist rind strips into shreds; sift flour.

2 Whisk egg and sugar in a bow! until well
blended.

3 Pour cream and mix well; sprinkle sifted
flour and fold gently until well blended.

/4 Add butter into mixture by twice.

5 Add lemon zest, lemon juice and Sunkist
shreds until batter, take rest for minutes.



