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As time goes by and | am getting older and older; | have had an idea to retire. At the peak of my
career, | have begun to impart my knowledge to the next generation so as to train professionals
in the field of bakery.

Sincerity is an important element in teaching. As a dedicated teaher, | have never hidden any
secret of success intentionally due to the reason that | am afraid of my students’ performances will
be better than me.

| always remind my students that as a young baker, it is important for them to enrich their own
knowledge via reading and participation in job-related activities except working hard. If possible,
they should participate in overseas bakery events and pay attention on global trends so as to gain
useful knowledge. Students should work hard to provide creative products and never afraid of
failure. Please be reminded that failure is the mother of success. There will be rewards if you work
hard. In view of Bobby (Titan) has the above-mentioned merits, it is suggested that he should try
to write a book.

Both the contents of this book and the style of selected bakery products are full of fresh feelings
and new ideas. Bobby (Titan) has introduced the products which are commonly found in hotels:
delicate cakes, delicious confectioery, flavour chocolate, etc. As all of the products are so attractive,
every one would like to try.

| highly recommend this book to you.
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Qr‘a’\]\(* AHA C ‘OI”I/QK ”fi()k")(’r(S products possess magical
and tempting elements.You will be easil);\?ittracted once you see, smell
or taste these products. In my opinion, every person can be a dessert
magician. Success or not depends on your degree of passion on these
products. Working hard, asking questions sincerely, thinking deeply and
looking around, try something new are the keys of success. Practise
make perfect. Once you possess the skills, you can produce creative
desserts. It is just like playing magics. A charming dessert magician is

able to produce unique and delicious desserts easily.

Simple and delicate cakes and confectionery products are
presented in this book so as to let you know various skills,
ingredients, equipment and decorations methods used in the
professional bakery world. Although professional skills are
adopted in the recipes, readers can still apply the knowledge
to make the products at home. Please be reminded that the
products shown here are for reference only. If you want to
produce an unique product, you have to think about and use

your own creative ideas.

You may be the next dessert magician!

it Z\V}/gé\ﬂé
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FE8HE Cakes and Pastries

BlZ 232 Innovative Creations
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BEiAEiE  Strawberry Rhubarb Tart s 50

47 3®  Classic Favorites
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REARfH#A Basic Recipes
HARER o« FHRET o f8%] « HMHRE

Making of Basic Cake, Sauce, Filling and Decoration
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B /BHEERE  Joconde Cake ...
SHETTEHE  LadYiFINGEr i
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 Ingre ients

4 B A 705%
g 8052
2E 10052
447 40ZF
B4 17052
L] 55
10032
357
95
5052

A AT A SRS R E 36% BiAR

K2 BE(35% 1hAg )

BARH 11(54%)

Unsalted butter

Caster sugar
Whole egg
Milk

Butter milk
Salt

Cake flour.
Baking soda
Baking powder

Cocoa powder

70g
80g
|00g
40ml
| 70g
5g
100g
3g
98
50g

Unless specified otherwise, whipping cream or whipped cream means cream with 35% milk fat in this book.

e R

Whipping cream
(35% milk fat)
Dark chocolate (54%)
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EMEEBE LB - BIRKER
EROTEAE o
INRGREEFEAR - AJBC 4T
BEASRRIER—EZEM °
BERTNERBYHERTN
TR
Insert a clean wooden skewer
into the centre of the cake.

Remove. If the skewer is clean,
the cake is done.

You may enjoy the cake with
whipped cream and herbal tea if
you find it too sweet.

This is a wonderful snack for the
afternoon tea.

cake rack.

f#i% Method BERD @ 120 D8
— Time: 120 minutes
59&37}) ..............................
Chocolate Cake HE 8 A
B OSER - B RiTH  ER Serves: 8
. AIAHES B —EANEEEE
AR BRIEITEARAE o Utensil: a 6-inch diameter mold
CTITE b B [ A S |
ocolate Ganache RN EHLE8 INDEX
WL EPRL - Bk AT R AR e
BARILMBAZOR - MRS 1 D g L
E = 3 s _
[ﬁzj]0°cii;ui¢;§£;%ig L L vt ﬁmﬁ*ﬂ% BERE 5N
i = / . . A A180TCHRI0DEE Difficult? Appearance
Bring the cream to the boil ina : - 28:E o BLH - 3 J:;jﬂz,,?
small saucepan. Mix the cream into : A o
the chopped chocolate, stir until @ fe B AT
smooth. When temperature of the © Sift the cake flour, baking soda, .. Pty
mixture reduces to 40°C, add the - baking powder, salt and COCOa | ticerecnrenninncnncicececnsarassccesassnens
butter and rum and mix well. > powder by a fine seive.
"""" : B Beat the butter and sugar in a
: bowl until it is foamy.
. Bl Add the egg by twice and mix
well. Then add in the flour
. mixture, milk and buttermilk
: accordingly.
Pour the batter into the greased
. mold and bake at 180°C for 40
LD
minutes until cooked. Remove *‘ﬂ = AssemblY
the cake and allow to cool on a WEBDK —%Hh &£F

M2 LJ/ERE -

B EERKEMEREREN
PmE - EERRTER
BEL - MAKFEZIR30
D88 BRGNP ER
o

BER T RE DR ELE
40T BUKFRIR - FERE

RIRIE OMERER L K
EI K E BRI RO K S DY)
e o

Cut the chocolate cake into
two equal layers and spread
apricot jam in between the
layers.

Spread a thin layer of the
chocolate ganache on the
top and side of the cake. Put
it into a refrigerator for 30
minutes until the ganache is
firm.

Keep the remaining ganache
warm over 40°C hot water.
Glaze the chilled cake with
warm ganache and remove
the excess ganach by a
palette knife.
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RER 1252

RCBEFIZEER
RLHEZR 30052
(2M%108H)
MIBFENERICE 12052
RBH 65%
K= 35057

(B&FTH#E)

Crispy Feuilletine
Milk chocolateH it . 40g
Feuilletine........... it 10)s
Chunky praline paste (a la ancienne)
[25¢g

Orange Jelly
Orange juice 500¢g
Caster sugar 100g
Gelatine leaves 12g

Praline Bavaroise
Creme patisserie 300g
(refer to p.108)
Smooth praline paste [20g
Gelatine leaves 6g
Whipped cream 350g, soft peak

Feuilletine

FARLEENE
RCE
Chunky §
Praline

Paste &

178 FNE
RCE
Smooth
Praline
Paste &




- {i17% Method B5RS : 180 D&

Time: 180 minutes

: &6 A
FEEE Serves: 6
Orane ell ..............................
. 1{. 18 E>K x 12 [E>K
ETRPBAR  HARRH | e

WRBRHET2AM - B - itﬁ*ﬁd& " A Utensil: 18cm X 12cm mold,
BEASHERLAHERE - RERY S euiletink I piece

Bring orange juice shd sugar to the E S ﬂ% q: ﬁ)} §E E jj BE 7J< le] ?1‘ Eﬂ ..............................

boil. Add in the softened gelatine : : 1 MMASBER{CEKER IS INDEX
and strain the mixture by a fine - : =i = 2 O B
seive. Transfer to a freezer and chill : Savoui;ess
L LB RARINI'KRAE AR REYE
ceent 1 B BRISEX - RAKEER RS SN
: BB o Difficulty Appearance

. Melt the milk chocolate over a
:  bain-marie. Add in the feuilletine o AT
and praline paste and mix well, Filikioen b
: Use a palette knife to spread the ~ «++++esseseesesnssmmnninnnnin. N
milk chocolate mixture evenly to
a thickness of S5Smm.Transfer to a
refrigerator and chill to set.

sl Eﬂzwgiralme Bavaroise

P RERRCERRTERR S Assembly

EA DDABIQ{EB'J%\%)# HA .. : .
D BiTiE e R MR & R AAE B

: B o

. Mix the praline paste and the  F .

. creme patisserie well. Stir in the ﬁ?ﬁ%LEfi*'Jﬂéﬁﬂﬁ@
: dissolved gelatine to the praline ABHER - HBEE -

s mr>.<ture and then fold in the R A E R -

. whipped cream.

BARCEXRAGERETE
TEE - @Ok LB E R

.....

L]
PFE M _ER & R BR
MR e -

Place the crispy feuilletine on
the bottom of cake mold.

Pour the bavaroise into the
mold and the deepth is about
one of third.

Put the orange jelly in the
middle of cake mold and fill
with the bavaroise to the
top. Return the cake into the
refrigerator again until set.

Take out the cake and spray
with the velvet on the top

R“j:lr‘l‘ips

WIMRETEEMR A - ATASEK

o
gl before remove the cake mold.
You can use corn flakes instead of Decorate with chocolate
feuilletine. garnish.

Confectionary 13
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ﬂ Milk €hocolate Coffee Housse
N = i, =L L3 -3

FT NS 10 BBR 8% Dacquoise 10 pieces Gelatin sheet 8g
(20%1028) 4R E 200 %, (refer to p.102) Milk chocolate 200g
R 3605z ($T#E) Whipped cream 360g

e =Y:

= 125 = F+ Whipping cream 125¢ laze

§§ 60755 KB 100 27t Egg yolk 60g Whipping cream |00g
wE 507, 2 505 Caster sugar 50g Glucose 50g

== 25 BliA e 205, Gelatin sheet 2g Instant coffee powder ...20g

EISAMTED 8% &K 205 Instant coffee powder ... 8g Water 20g

BRBA 65 Gelatin sheet 6g
SR E N 2007  Milk Chocolate Metted milk chocolate.....200g

3205
(2B% 107 &) Créme anglaise 320g
(refer to p.107)



{#1;% Method
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Coffee Cream

B BEFERUEES - :

BREREIMABIZWEE -

BEEEEHTHS B8R .

EREES2T  MABA® -

BBRHIRBE - FIEEF .

R IERE o :
Bl Mix the yolk and sugar together.

Bring the cream to the boil and -
add in the instant coffee powder: :
Pour into the egg mixture and :
heat the mixture to 82°C. Add -
the soaked gelatin in, stir well *
and strain. Pour in a mold and :
transfer to a refrigerator until set. :

WOl 5 $5% T

Coffee Glaze
EK - ERB&ENAMBE

9% R
D B—REE  MAREERNAR
CESRA  BIELPKRE NGBS

o B BERER o

: Bring the cream, water, glucose
. and instant coffee to a boil in a
. saucepan. Add the soaked gelatin
- and stir well. Pour into the melted
- milk chocolate and sieve with a
. strainer.

- { BHRE NRKINEARIE o
| @ EEABRED RERABH
L9 BEARKE RN
REHACTENEER °

Melt the milk chocolate.
Combine the Creme Anglaise
with the melted gelatin together.

Stir in the melted chocolate and
fold in the whipped cream.

o

BFRS ¢ 3 /NBF
Time: 3 hours

ITHE:10BEES5EKX5E
Sk im B S
Utensil: 5.5cm(diameter) x 5cm (h)
round mold, 10 pieces

EFEIER INDEX

bR 8
Savouriness

BUEHE SN
Difficulty Appearance
2353 AT
Healthwise Popularity

& Assembly
B SENAS NRHEBEAR

RE—¥BE - R EMBE
TR BARE LT
ENEBE - RBURE]
Bitste - REER (T4
SHETE) - AR EBESRE
REAB KRG S EH -

EE Pipe in the milk chocolate
mousse a half height of the
mold.Put the coffee cream,
the milk chocolate mousse
and the dacquoise accordingly.
Transfer to a freezer until set.

Take out the mousse and
unmold. Turnover and pour

the coffee glaze on top.
Garnish with white chocolate.



1,‘ ite €hocolate Lime Mousse
HERG D EERE

¥ ¥ Ingredients

AR 8
(2BFE9H)
B ERER
o0 1302
/ﬁ7k ................... 70%
redts R 15052
S =S R 1807
BE 2058
SmEmASh 8072
2T ] =g e s 55
BEREHERN
oo L 30072

BERE . i, 12052
i 672
KRB ....3205 ($T#E)
SRSE

SBEE 30052
BT e 102

EIREY s 252

$EMm#E Nappage

Sponge cake.......

8 pieces

(refer to p.99)

Lime cream

Lime juice ..
LV T W e R e e
Caster SUZar ...
Whole egg...............
Efg yolka s
Unsalted butter.............
Gelatin sheet.......ccccccones

v 1 30m

70 ml
150g
..180g
20g
80g
5g

White Chocolate
Mousse

Créme Anglaise.............300g
White chocolate......... 120g
Gelatin sheet......cminen 6g

Whipped cream............320g

Lime Glaze
Nappage ... 3008
Lime juice. ..o | O
el zeghil i 2g



