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Crégoire has been a dear friend of mine for a long time, and the sfart of that journey began in the kitchen 13
years ago in 1999 and | am honoured to have been called upon to add my litile foreword to such an invigorating
and passionate piece of work.

| see that the word 'passion' is often used when describing Grégoire, | have even known him fo be described
as a litlle 'mad' amongst other things and none of these words are wrong, | would like fo add a few of my own;
intuitive, scientific, genius, arfistic=** it is these qualities that enable Grégoire to communicate his undying love and
devotion fo his craft through his recipe books. | have never read a book on pastry that has been so exact and true
to the art of baking.

What | love most about Grégoire's work is the pure fact that when you pick up one of his books, you honestly feel
as if you are speaking directly to him, his presence is felt on every page from the preface at the start of the book
to the minute detail he goes into when explaining the pure science of layering pastry on page 13 right down to the
last recipe. His innate understanding and knowledge of the product speaks volumes here as it has done countless
times in the past within his other publications.

Grégoire and | worked together at the Regent Hotel Hong Kong, from the moment we began fo work fogether there
was no mistaking his professional genius and | knew then that we were going to be friends as well as colleagues
sharing the same ethics and philosophy about food and the culinary arts. | can say honestly that he is one of the
most inspiring chefs | have had the pleasure to work with, his drive and dedication is limitless as is his great need
to share with others his knowledge, | can not begin to imagine the amount of people; chefs or otherwise that have
been touched by Grégoire's generosity, he is a born educator and teacher and | for one am proud to have known
him as a colleague and a close friend.

| know for a fact that any one who picks up this book and shares in Grégoire's enthusiasm for Viennoiserie baking
will be drawn in by his undeniable creative spark and some what 'Einstein’ inventions (my personal favourite
being the Wakame, Prawn and Burnt Lemon Croissant pg 110). Those who are new fo the complex procedure of
layering dough will find a detailed step by step instruction which will guide them quite comfortably through every
stage.

| urge any one to rush home with this book and begin exploring this world of delicate and delicious pastry baking.

Bernhard Mayer, Executive Chef
The Savoy, London
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Preface:iz

Laminated dough is fascinating. Producing the perfect layered dough requires
precision, discipline and rigor; vef, gestures need to be genile and measured.
The flaky and buttery pastries are nothing less than a complicated mathematical
equation taken into a baking art form, which will ultimately end up as a
scrumptiously delicious resultl Understanding the close relation the different
elements of the dough have to form the puffed flaky pastry is the essence of
perfectly formed layers.

Layered pastries are famous around the world. Almost every other country
has a layered dough specialty, lef there be croissants in France, ensaimadas
in Spain or sfogliatelle in ltaly. Countless specialties that were created ages

ago, but lived through history, maybe with a few more layers, but not a

wrinkle.
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Like with any popular recipe, people have created, tweaked and adapted &
the traditional recipes into their own personal favorites; and the same goes

for me. Once | could master the dough, the proofing and the baking to
produce perfect basics such as simple viennoiserie and pithivier, | couldn't

hold myself back and stepped out of my comfort zone to envision a somewhat
different approach of layered dough. Faithful to my style; food had to make
sense, but it needed fo be rather different. With a few innovative techniques and
ingredients such as artisan flavored butter in croissant brings a fresh and clean look
to viennoiserie, croissant and puff pastry.

This book has a technical part where everything you need to know about layered
dough is explained; and of course a myriad of recipes fo use them in creative ways.
Making layered dough at home is a sort of challenge, but it's just like baking good
bread — practice makes perfect. Machines help us to make layers of dough and
butter very consistent. At home, your hands and eyes are your precision tools, and
your stomach will be the ultimate judge of your achievement.

| hope that by sharing my knowledge with this book, it will inspire you in baking
more for your friends and family — bringing a sweet smile on someone's face with a
Pain au Chocolat is a precious moment, especially when you used all your heart in
the making.

Grégoire Michaud
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Introduction

Layered dough has different origins and despite the different ancient literatures relating its beginning,
there is very litfle evidence of ifs unique birth place, however there are several theories on puff pastry,
croissant and viennoiserie.

Puff pasiry seems to descent from phyllo pastry which itself shows its first appearance as early as the
11th century in Central Asian Turkic regions. The layering was done with very thin phyllo dough and oil.
However, there are references of layered dough in Spain, ltaly and Germany where dough was layered
with oil and lard to obtain some sort of flakiness. For instance sfogliatelle, the flaky ltalian pastry made
of water dough and lard originate from the monastery of Santa Rosa (Salerno] during the 18th century.
We can deduct that the use of lard came from Europe as its use was restricted in the Middle-East. We
thus can atiribute the birth of layered dough fo phyllo pastry. Another historical event where we could
witness the beginning of leavened and layered bread is atiributed to French painter, who was formed as
a pasiry apprentice in his younger age, Claude Gellée (1605-1682) during the 17th century where he
apparently created layered bread with layers of dough and butter for his sick father.

Croissant and viennoiserie originate from Austria; the Kipferl, which was shaped similarly to a croissant,
appeared as early as the 13th century. The croissant itself is afiributed to August Zang (1807-1888) when
in 1839, he created different Viennese baked specidlties, including Kipferl at his newly opened Viennese
bakery in Paris. His success was immediate and French bakers inspired themselves on Zang's creation to
develop croissant and viennoiserie as we know it foday. Thereafter, the fine bakeries became

quickly a breakfast staple throughout Europe. Chef Marie Antoine Caréme (1784-

1833, father of many culinary classics used in foday’s cuisine, has also been
a major contributor in creating puff pastry classics like millefeuille or
Pithivier in the way we know them today.

Amongst other stories regarding the origin of the croissant
shape, the 1683 victory of Christian forces on the
Ottomans army during the siege of Vienna has it
that the bakers, who stayed up all night and who
gave the alarm, baked crescent shaped bread
fo celebrate their victory.

Ever since, many counfries have developed b Vol ) y ’ — S
their own specialties throughout history -
including the earliest Porfuguese Pasteis

de Nata, the ltalian Sfogliatelle or the
Austrian Strudel. Llayered dough is also
present in Chinese cuisine, especially

in Canfonese dim sum such as char siu

sou | X K& Bk ) and other specialties. The
first occurrence of such pastries seems

to have appeared in a 1330 cookbook
published under the Mongol / Yuan Dynasty
in Northern China. Today many different
provinces in China have their own flaky pastry
specialties.
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You won't find the key to croissant's soul by %uggmg it;
learning the science behind it will.
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The Ingredients =1

The key ingredients we're looking at in layered
dough are the flour and the fat. These basic

ingredients will form what we call the détrempe
which defines dough that will be laminated with fat
into layered dough. Other ingredients such as sugar,
salt, malt, eggs, milk and so on will have less impact
on the actual layering, but will influence the texture
of the dough itself. For example a puff pastry made
of water, flour, salt and butter will be crunchy. On
the other hand, a viennoiserie will be flaky, yet the
dough layers will be softer due to the addition of
eggs, yeast and sugar.
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The flour @1

As a general rule, very fine flour with @ good content of protein is preferred. We want to obtain a
nice and extensible fexture while proofing and baking, but yet, the layers need to be pleasant to eat,
with clearly defined layers, and not chewy. Some recipes may call for different flour such as whole
wheat or even rye; rougher milled flour might result in not so fine baked goods. For the recipes in this
book, we used type 55 flour with a level of protein averaging 12%. Using flour in the range of type
45 to type 65 is fine.

EIR—RRE - ZREBEQLSESNELAEY - ERMBEBAMER - FERSHBATNAER
BB R - BRI - MUK ERZERDPAM TN S ARSRE - ALREFTRZERTEAD
Mk - MERENREEEREZEN  SHENENSEELER T ABOEESR - £EP - B
CEMTIIE 12% EAER 55 SRAA - 4505 SREE 2 HMMEE ] AR -

To produce properly textured pastries, it is important not to
overwork the dough at kneading. If such situation occurs, the
dough will strefch itself while developing and the outer layers
of the pasiry might tear apart during proofing or baking. Also,
the shape of the pastries will be deformed. VWhen using strong
flour for puff pastry, it is recommended to use it on the same day
as the flour will gain body after a long rest and the product will
not develop as the desired shape. This phenomenon is linked
to dough rheology alongside with the sheeting of the dough,
and it will be variable depending on the kind of flour used, the
temperature and the aforesaid resting time.
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The fats JAfE

Different layered dough requires different kind of fats
depending on the expected results or recipes. From a quality
point of view for croissant, viennoiserie and puff pastry, butter
or actually dry butter is seen as the better choice. The most
commonly used fats in layered dough are represented in the
following table:

TR EEE  SEESRNERIREL  MHEEAT
FRENEE - KRENAEREEZATAR  #OATE
BT EE  —RRB/THREE LR ANEE -
BB A & P BB REER DI T 5k

/
4
% fat content JHAEA 1D | Melting point /&% Origin 2R

Butter / Dry Butfer o 32T Cow milk
tih /) S 8010 80 % B 32 HE4
Concentrated butter 908 % 36T Cow milk
D e s B 36 %F S

Lard 100% 36T to 45T Pork

55 ° B IGEELE FEA
Olive oil 100% Solidify at 6 Olive
g A ° EREK 6 [EEE g
Margarine o 39T Vegetable
At () 00108% B 30 & i

Butter 4

Proper quality butter fat content ranges from 80% to 86%. Dry butter is preferred to create a nice
layering and to preserve flavor and texture of the baked product. As shown on the above table, the
difference between regular butter and dry butter isn't the faf content, but it lies in the level of hardening
fatty acid content. Dry butter contains more of these fatty acids making it harder and more extensible,
thus better for the preparation of layered dough such as puff pastry, croissant or viennoiserie.

BELHAENMEZEHER 80% = 806% - 2IRAIEMAN FRIWREMER DK EME R -
PEFRERE M o M ERBR - —RAMME A M E RN ERHENK D - MEEREAELIE
RHBE B S 8K - A M ERRENERNEEZ L RIRREE  RERR  tRLEE
BEARTER AT ARMESE DR TER -



Some butter are available in rectangle sheets and are especially made for layered dough, however
you can use butter block and make your own butter sheet as follow:

. Have your butter at room temperature.

. Prepare 2 sheets of plastic and a frame of 1 cm high.

. Place a plastic sheet on a tray and place the frame on it.

. Mix your butter to a spread texture and spoon it in the frame.
. Spread the butter with a spatula as evenly as possible.

. Cover the butter with the other plastic sheet.

. Slide a ruler on the plastic to make the butter sheet flat.

O N O N —

. Store in the fridge for 1 hour.
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Concentrated butfer on the other hand is higher in fat confent and very low in water. That particular

condition will give the dough a very well defined layering. However, once the baked product cools af
room temperature, it will be less pleasant in fexture compared to a product baked with regular butter.
The reason is simple: the melting point of concentrated butter is near body femperature, thus when
eafing, the fat will not melt well in mouth. The same would happen with lard or vegetable shortening,
leaving a sticky mouth feel.

H—HE - OREFMANEE R BEMEKRD o B E GRS EENRE V&R XNRED
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FHOE R EAREOERL  SEODRRE THONRE -



Mixing ond Kneading &

Different recipes require different mixing and kneading. The recipes in

this book were made using a single-hook spiral mixer with a low speed of
80 rpm and a faster speed of 120 rpm. If you use a home-type planetary
mixer with variable speed, the mixing and kneading time might be shorter
as the kneading is more infensive.

TRNRZERTRNBHMNEESTR - AEFHRLES KA ENHR
BEFAEFF RS - AIEH R BB 123R 80rpm AMRIR 120rpm A MEL B HRZ o
MRIFAZRAREREABHE  ARERNERR/RY - BHNER
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Development and Textures sm e &

There are two main development methods for layered dough; bioclogical and physical.During baking,
the water contained in the dough evaporates into steam. The steam is trapped between each layers

of fat. Each layer then pushes the dough to rise until the dough sefs in the range of 60°C to 80°C,
when the starch complete its coagulation. Most of the expansion happens in the first half of baking
fime. The butter is then melted and partly migrated towards the baked dough giving the finished
product a good flavor of butter. The layers are crisp and well defined, almost like leaves. This is
called physical development.

A EAEAE R AR EL T A MR - BDAEYDIE R B AN IR ME AR EY o B HLGERS - SEAE R AR AR B RKR
T MR I RBEMEE 2 - EBRMT2RER  SEEHESHEENE  EEAE
BErt 60T E 8OTHEE - REMAMREEEBRERREN—F 280 - RSP MGG BHe
EAMGHEECERESTRER - FREREER —BEMERDHA o EUMIIEIERE -

For layered dough like croissant, made with microbiological organism such as commercial yeast or

sourdough, the biclogical rise of the dough from yeast is coupled with the physical development. The
layers will be less defined than puff pasiry and ideally will create a honeycomb-like texiure.

BUREREENERT AR REEERETTRIEHRMAEY FNBERABEGIAR - HNE
LA ENEENAEYEEREYIEEND RGN - GLAENRERTEMREL - &)
TLOBRHER - AtREAREME RRMERE -

Development and texture is a balancing act between the different dough ingredients, the water

content, the fat used and the amount of layers. In order to keep the development steady and regular,
every dough has to be handled as precisely as possible in terms of thickness, resting time and final
rolling before the dough is used.
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The dough leftovers can be re-used. However, they should not be kneaded, but simply placed on top
of each others. Re-used dough will not rise as steadily as the original dough, but will suit very well for
the production of palmier or tart shells. Poking holes in puff pastry will also decrease the rise as steam
will escape from the holes.

RANERIWBER  TBTEZBERTM  REHEEMLECEEMEERRRAIIAT - &
REATS RN ERRB TR - BENEDESMIRERSERSER - £FN DBFLR - /K&
FETCFLIR BTN < KR ARE R -

Malt and Ascorbic Acid =z sgma C

Malt (liquid or powder) is optional, but often added to flour strong in gluten to soften it a litfle as well

as fo bring a stronger coloration to the baked product. Malt is added to a level up to 2% of the flour
weight.

Ascorbic acid [vitamin C) may be added to puff pastry to increase the strength of the gluten and
make the dough more extensible; however, this practice may result in an increased shrinkage of the
dough at baking. Ascorbic acid may be added to a level of 0.5% to 1% per kilo of flour. Ascorbic
acid oxidizes flour and foo much acid [or lemon juice] will result in brown color crumb after baking,
therefore nof recommended.

BH (REIMK) TRERD - EFFRMASHAN BASEMHEE - F<HISROEME
BER - ETNHBERZRARGANEESEN 2%

R PR IUEME (e C) IR NEMMRE  YSEERSEAEL - TBRT TS EM
RE U HEIESR - ERMEBNASTREMNTE 0.5% = 1% - FURME A AEERN AL - AKX
BN (3EET) $SeEBBERERFEERE - E N EHERA -

Layers and Folding mEnEiz

Specialties such as sfogliatelle, strudel or ensaimadas have a variable number of layers depending

on the way they are shaped and rolled. However for puff pastry, croissant and viennoiserie dough,
the amount of layers is calculated according to the amount of folds. The number of layers defines the
fineness of the product. There are no fixed rules in folding dough, to each its own choice.

RAEENMBRIDEANTR  FEERNERTHR - REKREHNERTRENHERELERET
Rl - ERTER AR TABRMELNTERN  MEXEMERBRERE Mt EHK - FRENZE
FERERKmMANE R - MENERIBEENRA - T2 TMEMEANERE -

There are two ways fo fold dough: Single fold and double fold.
BREEAMEN X  EBRNEEER

Roll each layer to 1 cm thick for folding. Remember to roll the dough slowly to preserve the layers
of fat in one piece. When folding the fat into the dough, it is important to dust away any extra flour
present on the dough. The number of folds generally depends on the amount of fat. Litle fat = fewer
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folds, lots of fat = more folds. Usual amount of butter in croissant is about 25% to 50% of the flour
weight. Typical croissant dough contains 30% to 35% butter on average; and for puff pastry, typical
amount of fat ranges from 40% for the mock puff pasiry to 80% or even 100% for the quick puff pastry
(Dutch). The amount of fat and the folds must be adapted to the expected results. For example too litfle
fat in a dough with many folds will result in very litlle layering. As a rule of thumb, we also know that
an overly high ratio of fat compared to the amount of dough means less flakiness and smaller volume
of the baked product as the dough is suffocating under thick layers of fat preventing it to develop

properly.

BE—REEBRELN | ERESBE ZRBEBEEE  UWEHEERFA—BL - EERH
FEE NFENE - RN EE LN S HENRERIRER - BRHE —RECHBENEEME -
HIER A = D—HER  Z—HkE = BRAZ N - EAX 4 ABNERTHENRENESH
25% % 50% - HARPERF AR FHME TR 30% = 35% « ENTEL - #AKMEENHT
BT EME 40% BIRERTER (Rif) & 80% &EZX 100% < MEMEBERHEFEE AEUAFEE
HIH Z SR - Pl EEVERE R D MBRRESERMEEIET D o —MRIKE - HAPIEP B 0 R s
HEERNEEEENLTAR  BERBEIEHESERY #EanBRbeR/)  RARENHE
EFELE T A E R -

Basic fat ratio and folds for 1 kilo of flour in puff pastry
B TRERREHNEAHE L REF R

500 grams (%) 50% 3 double folds (#EEE)
600 to 700 grams (3%) 60% to 70% 4 double folds (EEEERE)

800 to 1000 grams (52) 80% to 100% 410 5 double folds (E&EER)



The amount of layers is the factor upon which one can measure the fineness of the layers. The more
layers, the finer the dough will be. In general, we talk about a rough puff pastry at around 65 layers
and a very fine puff pasiry above 700 layers. However, it is important fo note that if too many layers
are created in the bulk dough, they will eventually be discarded when laminated into thin dough. In
this case, layers will be invisible and the baked product will feel like short crust dough.

HEHERRMABAFHRA EXRENER - MBS - AR GUEE o —RRE - I
RHBERIBRE 0 65 BERE @ MIFRBF/ B KL AR 700 B - T4 - TE?%E%E’J% JRUES
BERREENEERDHRAZHOE @ MEEREBRACER AN - SN ERRSWBE -
HEEBELT  MESBETR  MEEMmIASGRE R E 1 -

Layers are calculated with the following formulas:

HEHEAHUTNERATE !
= (f+1) :

| is the number of fat layers, f the number of fold and ™ the number of fime the dough was folded. You
have to take into account that a single fold counts for 2 layers and a double fold gives you 3 layers.
For example:

| BafsEmEE  FABRYE " AEEERNAE I EBZLED —EEEBAEA2E
—[EEEBREEEIE - fim:

* 3 single folds would be: (2+1)° = 27 layers
* 3 double folds would be: (3+1] ° = 64 layers
o JEBREEEE  (2+1) =27 BFE
JEBREBEAE  (3+1)° =04 HKE

Another way to calculate folds is to assume single fold as 3 layers and double folds as 4 layers, thus
we can caleulate as follow:

—REHENAR  BEEBEFEIE MEBBEFA4E R MTEDT :

* 3 single folds would be: 3 x 3 x 3 = (3)° = 27 layers
* 3 double folds would be: 4 x 4 x 4 = [4)° = 64 layers
e 3EERBHEHE  3x3x3 = (3 =27 Bk
3UBRBIEEH | 4xdx4d=(4)]=064BR

The resting time between the fold is very important. If you give 2 single fold to start, you can give them
one after the other, but you will need about 15 to 20 minutes of fridge rest before giving the third fold.
Do not make your dough too cool during the folds, or else the layers of fat might break when rolling

down. After folding the dough, it needs time fo rest or else your dough and your baked product will
be deformed.

MRBRZENBDREIFEEE - MR- FAHHMREERE  EMEERBAIAREN  BF2
EREZXRBRAIGEEENAERZS 1522098 - BESTE2RMEEAL  SAIhEESRE
WA - ERBARAKFESHRY  TREAENDRERREET -

During the folding, the dough and the fat need to be at the same texture in order to create perfectly

smooth layers; note that similar fexture does not imply the same temperature. For example dry butter
and puff pastry détrempe won't be at the same temperature once they reached the same texture. The



hardness has to be felt by hand. The fat needs to be flexible but not too soft or else the fat will spill out
of the dough once pressed info layers. Also, if the faf is too cold compared to the dough it will break
into chunks and the layering won't be consistent.

EEREN  MEMRETERR —ER - LEIETEYBNME < )X BRUE R R RAER AR
& o fIang g m MY fE S RRERE - AURNEREREER S RULEM - EEARATFRK
RE - MIEFTEA —ENRIME - BTERE - TRIEEEEXEER - miseCmEhiEh - »
S IRSRBEAE S N AL L RE RS RIS E e RS E M -

udaing Layered Dough & s mime ¢

When judging a layered dough quality, either for your own, your purchase or as a competition judge,
here are the criteria you will be looking for in a puff pasry:

MEEMHRREENRER  ERSE2NHERNARRENER  INEBEELENTH
AT —LHRETRHRNRGEEMRESK

Layering of raw dough  No air pocket and clear layers between fat and dough ji g fl%a &

HFRAER EIR ZEVRERBMBESE

Baked dough yield Average of 70% of yield after baking &2 F15 5K E 2 70%

HIEREESKE

Shrinkage W 4 Up to a maximum of 18% after baking k%1% &% W 48 18%

Lift FHi8 To a minimum of 8% after baking #L4&1% & 2 FHE 8%

Internal structure Well defined layers, no large air pocket XD + )8 B ARE

AEE

Mouth feel B &% Consistent, no chewiness, melting butter flavor 2§ —% * 7260 -
BB B AR

Color/aspect Golden brown/yellow without traces of butter &7 / =& © BA

& /SN G =47))




Measuring and Shaping #gmw

Just like during the production of the dough, cutting the pieces of dough require precision in measuring

and shaping for both, puff pasiry and croissant dough.

Once the dough is rolled, it is important to lift it from the table to relax it and make sure it is nof tense
on the table. If the dough is not relaxed, every cut will be deformed. Just like when you fold your
dough, resting is very important and you might want fo rest the dough for a few minutes before cutting
fo avoid shrinkage.

EREMTERESEZATAR - MEVRREEMEE 5 CFERENEEIEL - — B
WA BALRTIS EEEK - ETRM - BRTHREG LR - THENEEAKE - R
MAERERY  SRRESFECEN - CNBRBEAER K RH0RENRIET EHFFER
TR - ALEIRTRAER B & - 7] DAR AR -

As you will discover along the many recipes of this book, shapes are very open to creativity and limits
are few. Cerfain shape are classic and others are very free.

Croissants are one of the few where shaping is worth emphasizing on the different techniques.
RAENFZRED MBI EBHENTR2EORNEIE N - REBEED - F LB EHERZE
e Ry R s 2R ARG T AT AR BEFSAREFATNRAERRENER °

The sfeps in shaping croissant starts with rolling the dough af the desired thickness, followed by the
relaxation of the dough to avoid it from being deformed, measuring the size you want and cutting the
dough using either a knife, a rolling cutter or a croissant rolling pin. An important point in cutting is
fo ensure very sharp fools, if not; the tools might crush the layering. According to your preference of
shaping, some people push the dough and some people pull the dough to shape croissant. In the case
of pulling, one must be careful nof fo over siretch the dough or else it might tear apart during proofing
as the rolling of the dough is too tight. If's also possible to use a croissant cutting rolling pin to cut the

croissant dough.

AAFAEMNERSR  BLERBRLMMFTEENEE  RERMERY @2  AEMT
MR@RES - RERNT) - BB DR A ARRKEEE - ARDE TANSEMNIERE
2 TR - BETARESEWRE - RESAHELNRY WA TARK  AEAS
HEEAE  ALARISRAHEE - BRERNINTAR  BEIETEREEEEFE - TRIE
HeRRFRBERAE  MERBBHR - FMEAARTARRERRYENEEA A RMEME -




Pushing/pulling croissant shaping #/ F74- A8 &R

Once rolled, the tip of the croissant must be placed well underneath the croissant itself to avoid the tip
from popping up during the baking.

—BAEER EX G ARNTEABN —EELZSHENEB FNED - NS R TIEMEBIZPEE o
Pulling #

Curved croissant / straight croissant / fat croissant

B fAe/ FEEAE/ BN AR

Curved &

Fat fEf¥A

74

‘ N

Egg Washing =%
Egg wash is used to give a shiny look to your baked product or to sometimes stick layers of dough.
Different recipes are used for egg wash depending on the expected effect. For the base we use

different rafios of whole egg, egg yolks or egg white. Sometimes milk or water is added as well as @
pinch of salt to help the egg white and egg yolk to emulsify into a smoother liquid.

BERASHEHRB2ZNE - JAERHEA ARMUERE - HEAFOTRARR - A TRANERES
AfHERE - ERNERKHETALANEE  EEREQ - AFGM— LI NH80BK - AR
NMRE - AEBEAMEREICRDBRE

Type $87! Yolk &&= White Z&£H Milk 4=4 Salt &
Light 2 1 pc @ 1 pc & 4 thsp &L 1 pinch /N
Medium @& 2 pcs @ 1 pc & 2 tbsp &t 1 pinch /N&

Dark & 3 pcs & 1 pc & 2 tbsp G 1 pinch /N&



It is important to remember that using the dark type of egg wash will result in a thicker layer
of egg wash on the finished product. If the layer of egg wash is too thick, it might end up in
a chewy layer on top of the baked product. In order to obtain a shinier result, egg wash can
be applied once at mid-proofing and a second layer of egg wash can be applied just before
baking.

BEFIENR  ERRCEARSERHNMNRARL —EENERE - MREFBEAR - &K
SMRABERMA - BT HIEELRNIR - BERFRABE | RER - £ BRSNS
WIRE 2 KER -

Proofing =

Proofing must happen at a temperature lower than the melting point of the fat used for layering. If the
femperature is too high, the fat will melt and the layers will be lost.

It is recommended to proof at room femperature, covered with a plastic to avoid the product to dry,
for as long as needed. That way, the layers of fat and dough develop slowly in a perfect honeycomb
texture.

BRORE RIEXNEEAMERBENERAE - WRBEAR @ SR - MBEEEHRER - 25
HERNEE ARENAAE LERTAESHMER - S5 BERAMAEMEEISIEHKT
%E@%%mﬂ*ﬁ °

Baking /5

Layered dough with yeast will require steam in order to fully develop while the like of puff pastry,
relying on physical development will need less or no steam. We tend to use steam with puff pastry
when we bake shells such as vol-au-vent. The time of baking will depend on the size of the pieces, but
in general we fend to bake croissant in a steady 190°C oven while puff pastry will bake af 210°C to
220°C to start and finish at 190°C, puff pastry needs a higher temperature to develop a proper oven
spring.

EESNHREEET2/CGOANTHER2EE - ENEUBN 2 BN MmE - RRKEYIRIER
B A RERE %Wﬁﬁ IKFEGR » BRE RV \L%ﬁﬂ%[ﬁﬁﬁﬁﬁﬁﬂf BPVERMBERIKET o H
R RERHEMEOA/NME - B—RKH - HEEXTARNRERELR 100T - MERM A HER
[EfEBR 210TCZE 220 CE?E]%T CBBRIAIQOTHER - ERAMNTES —HOEEFAITREETE
B RE IR LA -

Baking needs to be long enough for the inner layers to set and for the outer crust o reach the perfect
golden brown color; if the baking is too hot, the outer layer will be baked, but the inner part will most
likely collapse affer baking. The collapse of the inner part may also happen if the layering was done
improperly, for example if the layer of fat is too thick or if it was broken into lumps.



HERRRARER  USABBATE  IMERMEMENTRSES - MRPFTEEES - IR
MEgLHHEE  EERARAESE - MRMEMS T - PlIHAERE AR HEKRFR - K
L AIBEIRME o o

Deck oven is fine for the baking of layered dough, however for extra volume, convection oven with
a proper heat balance and air circulation increases the lightness of the baked products. Also, baked
layered goods will gain a fair amount of volume; each piece must have sufficient space to develop on

the baking tray.

EARECKREAHEEREE - T8 MREBREHANEDE - | EQLE’J&?@J%D*W?@&
DREMEIRBE RS REERMIBINE - AR - HEESNEBEERATY 8 HRRERRE
R VAR RHNZER -

Freezing 4#

Puff pastry or croissant dough can be frozen but should be defrosted in the refrigerator. Also, while
puff pastry will have a fairly long shelf life in the freezer, croissant dough yeast'’s will decrease in
enzymatic activity much faster.

It's also possible to freeze unleavened dough for a few days if you decide to prepare some spare
croissants or puffs. Defrost them in the fridge and allow to proof at room temperature like regular
products. Freezing croissant already leavened is a different science altogether.

R SOARF AREERIALHE - BHEZEKERNRR - BE  EMEEKEAR LTRSS
B ZATABEEATOE S0 e E RIBIREHEEE

IRAITORTE R Z LR A BME B - RAIAERE B OEERE K RNSEER - g
FERFERNERR - WI—REDRENER TEE - S REBEENTABUEARS—FIERT -



Your essential basics to layered dough;
Upon them, imagination is the only limit to your creativity.

BT HEAEENER R - REFBRENIREIZER -



Croissant dough =4 s ame
Ingredients #1 £}

Ingredients 747} unit B {7

Flour type 55 #@%y (55 %) 900 grams 32 100
White sugar A& 60 grams 7% 6.7
Sea salt /G E& 20 grams 5%, 2.2
Milk powder #3153 17 grams 5% 1.9
Fresh yeast ¥ i iz & 45 grams 32 5
Water J&7K 490 ml ZFt 54.4
Butter(folding) 4= (¥18/8) 500 grams 5 55.6

Method

1. Mix flour, water, milk powder, sugar and yeast for 6 minutes in slow speed.
2. Change to faster speed and add the salf; knead for a further 4 minutes.
3. The dough should be homogenous, but not fully kneaded.
4. Shape the dough info a flaf rectangle, cover it with plastic to avoid drying and store in the fridge
for 1.5 hour.
5. As the dough might have risen a bif, press it flat and place the butter sheet on one half of the
dough; fold the other half over the butter to encase it in the dough.
6. Give 2 single folds; rest for 20 minutes in the fridge and give 1 more single fold. [Folding reference
page 14]
7. After the last fold, keep your dough to rest in the fridge for one hour before using.
1A
ORAEE CBK - Ik - REREE - DMEREBR 6 DEE -
CTERINRBH - WAL - BEEZMEE 4 DEE -
GIREEEHIRYE  BERREEZNER -
EERMKR TR mERMERRE  WERNKEAR 1.5 /N6 -
GERFREEMMUTE - BT e ASEELRSRA  BIERFEEARBENR  EESH
FEF - B
6. 2 REFRE - FHAKMERD

O N 0 NN —

niE - B REERE - (2H%E 14 R)
1 /NBF o

20
7. RRBER - MEEERREERNKERRH

Worth noting (&15;+ &

— Always brush the extra flour off the dough before folding the butter in.
— Butter and dough must have the same pliable texture when rolling and folding.

— EBALMHA - BT B AFHEEE BRI -
— BEEMRBMNERR  ShEmEEERRRTNER -



Viennoiserie dough #w T Efme

Ingredients #1 %}

Ingredients 71+ unit Bz
Flour type 45 %@ (45 5%) 650 grams 5% 100
Whole egg 2% 100 grams 5% 15.4
Sea salt /32 15 grams 5 2.31
Water /57K 170 ml ZF 26.15
Fresh yeast #7 8% & 70 grams 3% 10.77
White sugar B & 50 grams 7, 7.69
Milk powder #1#5 20 grams 32 3.08
Soft butter E4-H 75 grams 7 11.54
Butter(folding) 47 (% A) 380 grams 5 58.46
Method

1. Mix flour, egg, water, milk powder, the soft butter, sugar and yeast for é minutes in slow speed.

2. Increase the speed and add the salt; knead for a further 4 minutes.

3. Check for proper gluten network by stretching the dough and shape the dough into a flaf rectangle,

o=

cover it with plastic to avoid drying and sfore in the fridge for 1.5 hour.

. As the dough might have risen a bit, press it flat and place the butter sheet on one half of the
dough; fold the other half over the butter to encase it in the dough.

. Give 2 single folds; rest for 30 minutes in the fridge and give 1 double fold. [Folding reference page
14]

. After the last fold, keep your dough to rest in the fridge for one hour before using.

ORBEER  HE - BK R BUEH - BANEE - DMEREH 6 NE -

CINEREBH WA - BEEREE 4 DE -

RSN REETNEGREISEAE  ARTEEEHKFENRSTY  ELBMEREE -
WERKFER 1.5 )N -

GRERTREEMBUTE - 2T e A¥SEE LR 0 BIESYEERRBR 2R
FET - Bt

2 REETE - FEKMERAED 30 DB - BiY

| REERE - (2HF 14 H)
CREREER  MEEERMAERNKERZRS

/NBF o

Worth noting (#1583 =

— Alter the last fold, the dough can be kept overnight and be used the next day.
— You can flavor the dough, for example you can dilute 2% to 3% of instant coffee powder in the water to obtain coffee

flavor dough.

— HERZREREK  WERAMRE R BEE _KER -
— RATARIEIEHRR - AT 2% & 3% BAUIBERD I AKH#EE - TS RUMIPERE -



Pa'l'e levee 'I'ouree (Leavened layered dough

Ingredients 1 %

Ingredients 71} i 2 unit Bz

Flour type 45 #@#) (45 $%) 250 grams % 100
Whole egg 2% 50 grams %, 20
Sea salt /&8 6 grams 7% 2.4
Cold full fat milk B2 M4 100 ml Z2F 40
Fresh yeast #TEFE% &} 15 grams 7 6
White sugar H 1 50 grams 7%, 20
Butter(folding) 4l (¥518F) 100 grams 7% 40

Method

1. Mix flour, egg, milk, sugar and yeast for & minutes in slow speed.

2. Increase the speed and add the salf; knead for a further 5 minutes.

3. Check for proper gluten network by stretching the dough and form the dough into a flat rectangle,
cover it with plastic to avoid drying and sfore in the fridge for 1.5 hour.

4. As the dough might have risen a bif, press it flat and place the butter sheet on one half of the
dough; fold the other half over the butter to encase it in the dough.

5. Give 2 single folds; rest for 15 minutes in the fridge and give 1 more single fold. [Folding reference
page 14]

6. After the last fold, keep your dough to rest in the fridge for one hour before using.

1 ORABHEN - BE - 40 BABES - DUSRBH 6 HE -

2. DRIEFRE - WHNAEE - BEEFINE 5 HE -

3. MBAEALREERNENHRREEAHE ARICERAMKTENRAF 2 LR 2R -
WERKFEA 1.5 /N o

4 FEREUIREEMMAR  BiRT e £HEEEERFER  BIESYEE@RBAN B4
FER - BiFe

5. 2 XREERE - EKERH 15 DE - B

| REFERE - (2HF 14 8)
6. XEREBEER  MECERAAENKERRDY 1/ &

N ai.*\ ‘r

Worth noting (&12:+ =

— After the last fold, the dough can be kept overnight and be used the next day.
— This dough is particularly suitable for larger baked pieces as it is flaky, yet less fragile.

— MEEmR —RERER - ERARE R BEFE _KER -
— EAERNEARANEER  BATERERE  BATHEH -



Dutch puff pastry =@
Ingredients #1 %}

Ingredients 71+ unit Bz
Flour type 65 %@ (65 %) 1000 grams 5% 100
Butter 4t 800 grams %, 80
Sea salt /32 24 grams 5 2.4
Water /57K 500 ml Z2F 50
Method

1. Cut the butter into 2cm cubes and keep in the fridge.

2. Melt the salt in the water and mix it with the flour.

3. Mix it into rough dough and add the cubes of butter.

4. The dices of butter must remain in whole pieces.

5. Keep mixing unfil the dices of butter are evenly distributed.

6. Give the dough 4 double fold [Folding reference page 14] using enough dusting flour; allow a rest

of 15 minutes between each fold.
7. Alftter the last fold, keep your dough to rest for 30 minutes before using.

(07

CHEHEIRK 2 [ERE T KL - RTFHEKAEA

CEAANBKARRR - BEEMES o

ORBPCEREHRAE W ANAAR T AL -

AR T RZARIS T BEVAE o

BB BEETMT AT OM -

R4 REER SRERRHNEN -EMABERZHESR 1508ER - (2HF145H)
 RRBER  MEEERABKERRE 30 D -

N O 0 O N —

Worth noting &13:3 &

— Dutch puff pastry is also known as quick puff pastry.

— This dough can be made over 2 days (2 folds per day)

— This way of making puff pastry results in less regular layering.

— Ensure your butter to be very cold before mixing into your dough.

— Also, use ice cold water to mix the dough in order not to soften the butter.

— TArRR T E BRI A PR TR o

— EEANA 2 RBRRE - (BREBE2K )
— EREEMKN T ESERRERE DLk -

— RAMMER  BETHIERL -

— &% - RAOEMZINE - AR R o



French puff pastry z:t7Es

Ingredients 1 #}

Ingredients 77}

weight 28

Détrempe 7K )HZE1E

Flour type 65 %@ (65 %) 1000 grams 5% 100
Butter(soft) 4@  (HER) 200 grams 7. 20
Sea salt /G E& 30 grams %, 3
Water j&7K 450 ml ZF 45
Butter 4= 750 grams 7%, 75
Flour tvpe A5 ﬁ*ﬁ (45 %ﬁ,) 220 grams E‘E 22

Method
1.

2.
3.
4.

Prepare the beurrage by mixing the butter and the flour info a smooth mixture, without lumps and
shape it as a rectangle of Tcm thick.

Mix the détrempe into elastic dough and roll it into a rectangle of 2 cm thick.

Keep the beurrage and the détrempe in the fridge for 1 hour.

Place the rectangle of dough on the butter; roll both elements together on a floured table to 1.5 cm

thick.

. Give 2 double folds, rest for 30 minutes in the fridge and give 1 more double fold. [Folding

reference page 14]

. After the last fold, keep your dough to rest for one hour before using.

ORERERE L FRARES KB - RBER - B 1 BXENRTF °
DORAHIEERES RIS - FEX 2 EXENRST -

AR AAE AR ERRT R KRG R 1 /N o

C FEERERAE R BR b - RTER ) — R 1.5 BXE °

2 IREERE - KBRS 30 HEE - B REEBR - (2H% 14 7H)
 RRBER  MEEERAREKERRE 1 o

Worth noting &18;3 &

Dough and butter need to be kept in the fridge to be at the same temperature.
Once the dough is done, it can be rested for one night before using.
Fragile and more tricky to produce, French method results can be exceptional.

FIBAAh T B AR RDEZ Bk AE BT o
MBMGEIR AR AR —8R
EEF—R W mEIARE - ABRBLER — @B



German puff pastry a1 e

Ingredients #1 %}

Ingredients 71+ unit Bz
Flour type 65 %@ (65 %) 1000 grams 5% 100
Butter(soft) &4=5@  (HER) 150 grams %, 15
Sea salt /32 24 grams 5 2.4
Water /57K 500 ml ZF 50
Butter(folding) 4l (¥1BF) 700 grams 7, 70
Method
1. Mix the flour and first part of butter info a crumbly texture.
2. Melt the salt in the water and mix it with the flour mixture.
3. Knead the dough until you get an elastic texture.
4. Allow the dough to rest for 30 minutes at room temperature, covered.
5. Roll the dough into a rectangle of about 1.5 cm thick.
6. Place the 1 cm thick butter sheet in the center of the dough and fold the comers towards the center
fo encase the butter in the dough.
7. Give 2 double folds, rest for 30 minutes in the fridge and give 2 more double folds. [Folding
reference page 14]
8. After the last fold, keep your dough to rest for 30 minutes before using.

107N

© N O 00 MO N —

OREBHAD AN R AR
BERURIER - X IMAKEMES YT -
HERABEEEREMER -
CEHEEER MR 30 DI ©

. FREBERRELN 1.5 ERORAT -

B ERERA R EEETRE - YENARBEERR - BRANEER -

2 REERE  BRKEARL 30 08 BMZ 2 REBE - (BHFE 14H)
 RRBER ML R RE KRR 30 D

Worth n

ofing EEFE

— Don't let the dough rest for too long in the fridge or else the butter will harden and eventually break into pieces at next

folding.

— The dough and the butter could be done in square shape with the same method.
— This dough can be done over 2 days (2 double folds per day)

— TEFEEEKAARTEAA  BASHEARE  WHERAHE N —ERERRE -
— FEAE A R AR R R A MBS T o
— EEERA 2 ABRE - (B2 REREE )



Mo

ck puff pastry =erEe

Ingredients 1 #}

Ingredients 71+ unit Bz

Flour type 65 #@¥) (65 %) 1000 grams % 100

Butter(soft) 45m (7#R) 150 grams %, 15

Sea salt /8 & 24 grams 5% 2.4

Water /57K 500 ml ZF 50

Butter(folding) 4l (¥18F) 300 grams %, 30
Method

1.

O NN

107N

© N O 0 MO N —

Worth n

Mix the flour and first part of butter into a crumbly texture.

. Melt the salt in the water and mix it with the flour mixture.

. Knead the dough until you get an elastic texture.

. Allow the dough o rest for 30 minutes at room femperature, covered.

. Roll the dough info a rectangle of about 1.5 cm thick.

. Place the 1 cm thick butter sheet in the center of the dough and fold the corners towards the center
fo encase the butter in the dough.

. Give 2 single folds, rest for 15 minutes in the fridge and give 1 more single fold. [Folding reference
page 14]

. After the last fold, keep your dough to rest for 30 minutes before using.

ORB TR AN AR R A
BERURIER - X IMAZEMES YT -
BEFEEEEEREEER -

CEHEEER MR 30 DI °

. RBEEKRELN 1.5 ERORAT -

B ERERA R AT RE - YIENARBEERR - BRANEERA -
2 RERE - BKEARE 1508 BRE 1 REEE - (2% 14 8)
 RRBER AR A RE KRR 30 D

oting E5/+ &

— This method is good for savory pies, sausage rolls and other products that don't require too much development and

layering.

— BRRBEMEL - FEESMEGETAZKEMEERIENRM o



Flotes dough =18

Ingredients 747} unit B {7

Flour type 45 Z@#3 (45 5%) 750 grams 7 100
Milk 4475 500 ml =7t 66.7
Fresh yeast ¥ B2 & 100 grams 52 13.3
Sea salt /8 & 20 grams 3% 2.7
Malt Z£2F 10 grams 5 1.3

Butter(folding) 4~ (#38F) 150 grams 32 20

Portuguese egg tart dough %= & 1438

Ingredients 747} unit B {7

Flour type 45 Z@%3 (45 §%) 250 grams 7 100
Butter 4t 50 grams 3% 20
Salt &8 3 grams 7 1.2
White sugar H & 20 grams 7% 8
Water j&7K 120 ml Z2F 48
Lard #8508 100 grams 52, 40

Beetroot Layered Brioche Dough #3587 = 4 £ 4058

Ingredients 747} unit Bz

Flour type 65 Z@#3 (65 %) 250 grams 7 100
Dry yeast 8B & 8 grams % 3.2
White sugar A& 5 grams 7%, 2
Salt B8 6 grams 7, 2.4
Butter 4-)d 50 grams 7, 20
Cooked beetroot purée FATHLSEE 150 grams 7% 60
Butter(folding) 4Fil (388 F) 60 grams 5% 24

Ensaimadas 731 7 i 4 646 1F

Ingredients 777}

weight 8

unit {7

Flour type 45 #fn (45 5%) 770 grams 5 100
Fresh yeast @i & 35 grams 32 4.55
Vanilla sugar E18 £ 5 2 165 grams 72 21.43
Water j&7K 280 ml ZF 36.36
Fresh eggs #TEfZ % 240 grams 5% 31.17
Olive oil 1% 50 ml Z7t 6.49
Lard(folding) # (¥612H) 100 ml ZF+ 12.99

Sfogliatelle = 7| 351 % 1 T [ Er4a @

Ingredients 7}

Flour type 65 #¥3 (65 5%)
Lard F&H

Salt B8

Honer Z 1

Water 5& 7K

Lard(folding) &l (FEREH)

unit Bz
grams 7
grams 5%,
grams 32
grams %
ml ZFt

grams 52

100
26.09
0.87
2.17
21.74
21.74
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-Croissants




A honeycomb fexture | can see through,
make my newspaper transparent.
That's itl | found the right croissant......

that spectacular after taste of jamais-vu?
A —2MFENBEREER - Jaim T4
BT EERHREEZNTELAR
1R B S 3% Nt R 2

enough butter on my hand to

but wait, how dare you have

RESIRAREER o
------ BE—%F WRTRENZE—EFERNFTAE



" Roll the dough at 3 mm thick on a slightly floured table.

2Lift the dough and relax it so that it is not tense.

* Measure the dough and cut friangles of 10 cm in width by 20 cm in height

“ Shape the croissant and leave them sfraight.

% Place on a fray with baking paper and egg wash once.

¢ Proof af room temperature, covered to avoid the dough from drying.

7Once fully proofed (approximately 45 minutes at 25°C), egg
wash once more.

¢Bake at 190°C, if possible with steam, for about 16 minutes,
until golden brown.

________________B8
VEEELOFHERNA L - BIREES 3 BXE -
REEEYETES (REF) - SEHTHE
R - WLVEIRK 10 EHM x 20 EXBM=AT -
R ARRE S MRS -
SHIEE R FRURENRA L - 2 EER -
CHEERTEE - BLAGNBREERS -
VEEERRE (2250 RE TRIN 45 D) - BRELER -
*LL190CHEBBIEAK 16 Dl - HE2SEE o MIEHFFFT - MR -

Worth noting

e Using 1 kilo of dough will give you a dozen of croissant

* You can keep the leftover dough scraps and mix it with your next dough
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Dough type: Croissant dough [page 22] HEER - E 4 AEEE (2% 228)
Butter: Dry artisan butter S BFI4H

Shaping : Straight, 80 grams [page 18] R EH 80R (BH%E18H)

Egg wash: Medium [page 18] BER B (2% 18H)




Steps
1 Roll the dough at 3 mm thick on a slightly floured table.

21ift the dough and relax it so that it is not tense.

3 Measure the dough and cut triangles of 12 cm in width by 20 cm in height.
4Give a 2 cm cut in the middle of the base of the triangle.

5 Slightly pull the base and shape the croissant curved.

6 Place on a fray with baking paper and egg wash once.

7 Proof at room temperature, covered to avoid the dough from drying.

8 Once fully proofed (approximately 35 minutes at 25°C), egg wash once more.

9Bake at 190°C, if possible with steam, for about 18 minutes, until golden brown.
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Worth noting

e Using yuzu is one possibility — any other flavored butter can be used.

* Yuzu croissant matches well salty butter and homemade jam for example.
EFEE

o JERMTFR—EEE - AtHEM P mt A (ER -

o BOIRF - M AR REKSHN A RERERAR -

Croissant dough [page 22] ERNFAEEE (2H%228H)
Artisan yuzu butter FIMF4m
curved, 70 grams [page 18] & 702 (2H%E 18H)
Medium [page 18] Bh (2% 18H)







Croissant dough [page 22] ERFAREE (B2HF228)
Artisan Seaweed butter FIEESH
Straight, 50 grams [page 18] ®HE 505% (2% 18H)
Light [page 18] 28 (B2H%E18H)
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Steps
1 Roll the dough at 2.7 mm thick on a slightly floured table.

21ift the dough and relax it so that it is not tense.

3 Measure the dough and cut triangles of 14 cm in width by 21 cm in height.

4 Shape the croissant and straight it ensuring the tips touch each other’s.

5 Place on a tray with baking paper and egg wash once.

6 Proof at room temperature, covered to avoid the dough from drying.

7 Once fully proofed (approximately 35 minutes at 25°C), egg wash once more.
8 Optionally dust some more Espelette chili powder on top of the croissant.

9Bake at 190°C, if possible with steam, for about 16 minutes, until golden brown.
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Worth noting

Superb stuffed with wakame and prawn salad with a hint of lemon juice.
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<Viennoiserie



Who said you couldn't do it in any other way?
AR BE A R TR RUME 2



Mix the diced pistachios with the egg white and white sugar and keep aside, covered .

Roll the viennoiserie dough at 3 mm thick on a slightly floured table.

Lift the dough and relax it; measure and cut squares of 10 cm.

Shape the pistachio filling info 1 cm diameter roll and cut it info 10 cm long rolls; place it in the
center of the squares.

Egg wash the righthand side edge of the square and fold the square in half.

Using a knife or a dough scrapper, cut 4 indents of 1 cm into the dough on the side where the
egg wash closes the 2 layers.

Fold the bar with the indent cuts outward so it resembles a comb.

Place on a tray with baking paper and egg wash once.

Proof at room temperature, covered fo avoid the dough from drying.

Once fully proofed (approximately 30 minutes at 25°C), egg wash once more.

Add some diced pistachios/egg whife mixiure on fop of the viennoiserie.

Bake at 190°C, if possible with steam, for about 18 minutes, until golden brown.
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Dough type: 500 gm Viennoiserie dough [page 23] MR : 44T EBEE 500 = (2E%23H)
Shaping: Comb fold, 70 grams ERRTFEE-T0R
Egg wash: Light [page 18] ER 2 (Z2HE 18H)
Elements: 250 gm Pistachio filling [page 136] R : BR/OR1ZEE 250 2 (223058 136 H)
80 gm diced pistachios BR/NRI-HL 80 5T
25 gm white sugar HFE 25
one egg white EH 1@




Tain & la listache

Worth noting

e Using quality pistachios for the filling will make all the difference.

e The diced pistachios and egg white mixture can be flavored with cinnamon or other spices to
make your viennoiserie seasonal.
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500 gm Viennoiserie dough [page 23] &t 4 T FEBREE 500 52 (2B% 23 H)
Book fold, 60 grams
Medium [page 18]

350 gm Café Noir Chocolate / 40 gm cocoa nibs

Crunchy Chfe
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Worth noting
¢ You can use plain dark chocolate sticks readily available in the market.
e Coffee and cocoa nibs bring flavor and texture to your Chocolatine .
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" Melt the Café Noir chocolate in a micro wave or over a hot water bath.

2Cool it down to 27°C and re-heat at 31°C; add the cocoa nibs and mix well.

3 Pour the chocolate in a tray to obtain a 1 c¢m thick layer.

4When the chocolate is almost set, cut it into 1cm width and 9cm long bars.

5 Allow the chocolate to set completely before using.

6 Roll the viennoiserie dough at 3 mm thick on a slightly floured table.

7 Lift the dough and relax it; measure the dough and cut squares of 10 cm.

8 Place one bar of chocolate in the middle of the dough.

9 Egg wash the righthand side edge of the square and fold the square in half.

19Place on a tray with baking paper and egg wash once.

11 Proof at room temperature, covered to avoid the dough from drying.

12Once fully proofed (approximately 45 minutes at 25°C), egg wash once more.

13 Sprinkle some cocoa nibs and bake at 190°C, if possible with steam, for about 18
minutes, until golden brown.
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pemi/sel
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' Roll the dough at 3 mm thick and cut rectangles of 6 cm wide and 10 cm long.

2lay it in a straight angle U shape mould of about 3 cm wide and 1 c¢m high.

3Place a round metal tube of 2 cm diameter on the dough and proof at room temperature
for about 20 minutes.

4 Press the tube on the proofed dough a little and keeping the metal tube on, bake at 190°C
for about 15 minutes.

5 Once baked, remove the metal tube and allow cooling

6 Pipe the demi-sel caramel cream using a star nozzle and dust a little icing sugar; sprinkle
caramel crumbs on the cream.
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Worth noting

* Very versatile shape to be filled with any type of cream and fruits for breakfast and
coffee breaks.

¢ To ensure the tube to stay down during the baking, tie the tube to the U shape
mould with a cotton string.
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500 gm Viennoiserie dough [page 23] BT B ERENE 500 2 (2% 23 H)
U shape, 60 grams U¥ 605
Medium [page 18] B (ZH%18H)
250 gm demi-sel caramel cream [page 136] BHEEREDAR 250 = (2015 136 H)
40 gm caramel crumbs




Dough type: 350 gm Viennoiserie dough MR 4 AT BEEME 350 2 (2B155238)
flavored with coffee [page 23] &R HIEF  2x20 %
Shaping: Dome, 2 x 20 grams iR : 2w T 25200 & (BH% 136 B)
Elements: 200 gm cassis cream [page 136] MBS EMEE 5
a handful of coffee beans and gold
leaves

ol i"'\a T
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Worth noting
e Versatile recipe, the dough can be of different flavor and the cream as well.
¢ Great bite size Viennoiserie for upbeat coffee break.
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Roll the dough at 2 mm thick and cut it in a long rectangle of 7 cm in width.

Brush a litlle egg wash and roll the dough as a snail; cut it info 2 cm thick slice.

Press the center of the roll outward and place it in semi-sphere moulds.

Proof for about 30 minutes at room temperature (25°C) and bake for 12 minutes at 190°C

Once baked, take out of the mould and make sure the color is golden brown; if not, bake a
litfle further out of the moulds.

Allow cooling and stuff two halves with the cassis cream, like a sandwich.

Apply a litle glaze and poke a lollipop sfick through the sphere; decorate with a coffee bean
and gold leaf.
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' Roll the dough at 3 mm thick, relax it and cut squares of 10 cm side.

2Fold 2 opposite corners toward the center of the square and stick it with some
egg wash; press a little.

3 Proof the dough for about 25 minutes at room temperature.
4 Press the center of the square and pipe some vanilla cream in it.
5Bake at 190°C, if possible with steam, for about 16 minutes, until golden brown.

6Once cold, cut the mango into long and thin slices and the blackberries in halves
and garnish the center with it. Optionally, you may brush some glaze on the sides
of the pastry.
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Worth noting

¢ The pastry cream can be flavored and the fruits can be any.

¢ Keep the glazing on fruit fo a minimal layer and emphasize on the freshness of the
fruits instead.
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500 gm Viennoiserie dough [page 23] #th T EEENE 500 T (BR% 23H)
Diamond, 70 grams #BAK 0%
Light [page 18] 2 (2H% 18 H)
150 gm Vanilla cream [page 136] EESFE 150 = (2% 136 H)
1 pc Mango and a handful of blackberries TR ENNMNERE
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Steps
' Take your slab of croissant dough and slice it in 3 mm thick slices, vertically.
2 Cut the slice into pieces of 8 cm long.

3 Twist them once and roll them in sugar.

4Place on a tray and bake right away at 185°C for about 14 minutes until the pastry is
golden brown and all the sugar is caramelized.

5 Allow to cool before using or storing.
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Worth noting

¢ To obtain a nice caramel, inject some steam in the oven during the
baking, it will help to melt the sugar better.

e Since the pastry isn't proofed, it can be kept in an airtight box for
a few days and used as a garnish for ice cream and sorbets for
example.
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200 gm Croissant dough [page 22] ERFAEEE 200 7 (2% 22 H)
Twist, 15 grams HiF 155
100 gm Hibiscus sorbet [page 136] RATEEHR 100 52 (2B 136 &) -
50 gm white sugar B#E 50 =
40 gm chocolate cookies crumble SRt D HEE 40 2




' Prepare the balsamic syrup with 30 ml vinegar, 30 ml water and 30 gm sugar.

2 Slice the strawberries in segments and marinate them with the remaining 20 ml of vinegar
and 15 gm of sugar.

3 Cut the dough directly in the chilled slab in slices of 4 mm thick.
4 Divide the slice into parts of about 12 c¢m long.

5 Around a greased metal tube of 3 cm diameter, roll the dough as a spiral; pull a litle while
rolling the dough around the tube.

6 Press the tube on a tray with baking paper; apply the egg wash lightly.
7 Bake without proofing in a 185°C oven for about 14 minutes.
8 Once baked, remove the metal tube carefully.

9 While still hot, brush the balsamic syrup over the pastries and put it back in the oven for 1
minute at 200°C, so the syrup can dry and become shiny.

1°Once cold, pipe a tube of cream in the middle of the pastry and garnish of marinated
strawberries.
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300 gm Viennoiserie dough [page 23] #th T BRI 500 = (2RI%23H)

Rolled tube, 40 grams BER » 40 %

Light [page 18] 2 (2% 18H)

150 gm Vanilla cream [page 136] EESZE 150 = (2F% 136 H)

140 gm Fresh strawberries FEHEE 140

50 ml White balsamic vinegar BAFAER 50 ZH

30 ml Water EIK 30 ZFH

45 gm White sugar H#E 455
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Worth noting

¢ White balsamic vinegar has the power of Balsamic without the brown color; it brings
a surprisingly refreshing twist to the strawberries and to the pastry.

¢ Syrup glaze can be done with many different flavors; but to apply syrup, the pastry
needs to have egg wash applied before baking or else it will soak into the pastry and
make it soggy instead of shiny.
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400 gm Viennoiserie dough [page 23]
Cube, 40 grams

180 gm Apricot Jasmine Confit [page 136]
150 gm Vanilla cream [page 136]
10 pieces of apricot jasmine fruit jelly [page 137]

#th T B BRAEE 400 2 (B2 23 E)
VEHLH o 40%
BEEFIEIEE 1807 (2HE 136 B)
EL2EE 150 % (2% 136 B)
BHEFRFIEE 10 58 (2% 137 H)




! Grease the cubical mould of 4 cm size and place them on a baking tray.

2Roll the dough at 13 mm thick and cut in square fitting the moulds.

3 Place the dough in the mould and fully proof for about one hour at room temperature (25°C).

4Once proofed, place another heavy tray on the top of the square.

5Bake at 185°C for about 18 minutes; check for doneness by removing the top tray.

6 Once baked, remove from the mould and complete baking for a few more minutes until

golden brown.

7 Once cold, make a hole on the base of the cube large enough to pipe the apricot confit
first (half) and the vanilla cream for the other half.

8 Dust with icing sugar and decorate with the fruit jelly and eventually gold.
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Worth noting

e Ensure the dough to be very well proofed in the mould in order to
have it very square.

* Make sure the baking is done at lower temperature and for a longer
time or else the dough will collapse after baking.
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Dough type: 300 gm Viennoiserie dough [page 23] Lk
Shaping: Long bars, 30 grams oy

Egg wash: Medium [page 18]

Elements: 100 gm Vanilla cream [page 136]
140 gm Fresh raspberries
A handful of freeze-dried raspberries
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' Cut your viennoiserie dough without rolling it in slices of 1 cm thick.

2lay the dough in a straight angle U shape mould.

3 Allow to proof for about 45 minutes at room temperature (25°C).

“ Apply egg wash once and bake at 190°C for about 16 minutes, with steam if possible.

% Once cold, brush a litlle glazing on the pastry and pipe random dots of vanilla cream.

¢ Cut the raspberries in halves and place them on the dots of vanilla cream; sprinkle with dried
berries.
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Worth noting

e Ensure a well proofed dough before baking or else it will be dry.

e Add more dots of cream and add mixed berries on the bar to have it
more aftracfive.
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300 gm Viennoiserie dough [page 23] #Eth40 T B ERAENE 300 2 (2B% 23 H)
Square, 40 grams SEEFAKL 40 R
180 gm Espresso cream [page 137] SR S5 180 52 (BB% 137 B)
4 fresh figs and a spoonful of icing sugar FEEITR 4 NAIERE 1 KR

Worth noting

e Ensure to use soluble icing sugar in order to make a nice caramel.

e Packing a larger piece of viennoiserie is a great treat to offer to your guest if they arrive
from a long flight for example.
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Roll the dough at 4 mm thick and cut squares of 8cm, making sure they will fit your box.
Place the dough into 8cm square greased metal moulds.

2 Proof for 30 minutes at room temperature (25°C) and bake at 190°C for about 15 minutes.
3 Once cold, cut the square in half and dust the top with a thin layer of icing sugar.

4Heat up the oven to 260°C, or turn on the grill function from your home oven and
caramelize the icing sugar.

5 Once done, allow cooling and slice the square pastry in half.

6 Pipe the espresso cream on the lower part of the pastry and cover with the caramelized
top, like a sandwich.

7 Garnish with segment of fresh figs.
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Dough type: 500 gm Viennoiserie dough [page 23]
Shaping: Snail, 40 grams
Egg wash: Light [page 18]
Elements: 200 gm Vanilla cream [page 136]
130 gm Soaked dried black currant
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(Steps
" Roll the dough at 3 mm and cut a large rectangle of 14 cm width and the length according to

the amount of dough you have.

2 Spread vanilla cream all over the dough in a 2 mm thick layer.

3 Sprinkle the black currants evenly and apply egg wash on the lower rim of the rectangle.

“Roll tightly, avoiding air pockets and without pulling on the dough in order to keep the shape

round.
5 Cut the roll of dough info slices of about 2 cm wide and place them on a baking tray lined with

baking paper.
¢ Proof at room temperature for 45 minutes and bake at 200°C, if possible with steam, for about

15 minutes, until golden brown.
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Worth noting

o A different version of the classic pain au raisin with black currant.

e Soak your dried black currant in dark rum or in black fea for a few days prior
usage.
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400 gm Viennoiserie dough [page 23] HMAT EEEME 400 == (2R 23 8)
Folded, 40 grams BE 40%
Medium [page 18] B (2R% 18 H)
220 gm Coconut cream [page 137] ¥ =Bk 220 = (2B% 137 H)
A handful of shredded dried coconut and some apricot jam NMRE AR — L BERE
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' Roll the dough at 2.5 mm and cut it info triangle of 8cm wide by 16 cm long.

2Cut a long indent 2 cm from the base of the rectangle.

3Pipe the coconut cream in the center of the triangle and fold the tip back to the base.

4Pass the tip in the cut indent and pull it a little.

5 Proof for 45 minutes at 25°C and apply egg wash once.

¢Bake at 190°C for 16 minutes with steam if possible; once baked, brush some apricot jam
and sprinkle a little dried coconut for garnish.
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Worth noting

* The coconut filling stays moist and delicious for a long period of time.

e Ensure well proofed dough before baking to have a good layering and avoid
a dry product.
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Roll the dough at 4 mm and cut square of 6 cm side.

Proof the dough at room temperature (25°C) for about 30 minutes.

Apply egg wash once and press the center of the square with your thumb to make a space.

Pipe a bit of vanilla cream and cover with fresh blueberries.

Cover the blueberries with malt crumble.

Bake af 190°C, if possible with steam, for about 17 minutes.

Once cold, dust with icing sugar; serve with some blueberry sauce.
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Worth noting

e To make the malt crumble, use liquid dark malt or dark malt powder.

e Frozen blueberries can also be used in the recipe, but fo avoid excessive juice, cook them
with a litle sugar beforehand.
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Dough type: 600 gm Viennoiserie dough [page 23] MR - £ 4T EBAENE 600 52 (2% 23 H)
Shaping: Square, 60 grams SR ER 60 %
Egg wash: Light [page 18] R RE (ﬁ\ﬁﬁfﬁ 18 H)
Elements: 250 gm Vanilla cream [page 136] B EEEZE 250 77 (SR 136 H)
180 gm Fresh blueberries L’L 180 52
150 gm Malt crumble [page 137] LB 150 % (BB% 137 )










Dough type: 400 gm Viennoiserie dough [page 23] HEMER - 4 AT EBEE 400 2 (2H% 23 H)
Shaping: Cone, 40 grams ER  E#R40R
Elements: 250 gm Chestnut cream [page 137] Bin : BT B 250 % (2B% 137 H)

80 gm Candied chestnut FER T 80 =2

50 gm Cinnamon meringue [page 137] WEEBMES0 % (2% 137 H)
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Worth noting

e Clever take on MontBlanc, you might want to coat the inside of the cone
with cocoa butter or white chocolate in order to keep the shell fresh.

e The chestnut cream contains rum, but it's possible to make a simple
chestut paste mixed with whipped cream to fill the pasry.

HREE

o PRARH —RBIAF L - B AEEHENAMLEIEAI A FHs AR
B AMRESERARATES o

s RTEREEHEE  BhrASEMRARFERES S HEMNTRY
NEREEA -

e MNMont- Hlance

) BA g

Cut slices of 3 mm thick directly in your slab of viennoiserie dough.

Roll the dough around the metal cone mould and place them on a baking tray.

Bake right away at 190°C for about 14 minutes until golden brown.

Once baked, allow cooling and fill the cone with a litile bit of chestnut cream, then add some
broken meringue pieces and candied chestnut and fill with more chestnut cream.

Repeat the filling step until the cone is full; coat the base with meringue dust.

Present it standing up and dust some icing sugar on the fop, like snow.
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Dough type: 300 gm Viennoiserie dough [page 23]
Shaping: Cylinder, 60 grams
Egg wash: Medium [page 18]
Elements: 150 gm Carrot cake [page 137]
150 gm Blueberry cake [page 138]
150 gm Banana cake [page 138]

MR : At T EEEE 300 = (2% 23 8)
SR EFEE 60 %
B ER (2M%E18H)
iR HAER 150 % (B2R% 137 B)
EEER 1507 (2% 138 H)
BEEK 150 % (BM% 138 H)
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' Prepare greased metal cylinder mould of 5 cm diameter and 6 cm height.

2 Cut the different baked cakes into cylinder of 4 cm diameter and 5 cm height.

#Roll the dough at 2.5 mm thick and cut it in rectangle strip of 5 cm wide and 15 cm long; also
cut discs of dough of 5 cm diameter.

“ Apply egg wash on the rectangle dough and wrap it around the cake tightly.

*Place a round disc of dough in the base of the mould and place the wrapped cake on it;
finally, cover with another disc of dough so that all the cake is wropped.

¢ Allow proofing for 30 minutes at room temperature [25°C) and place a baking paper on top of
the moulds, then covered with another heavy fray.

7Bake at 190°C for about 18 minutes.

£ Once baked, remove the ring and allow cooling before serving.
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Worth noting

e The tray on top serves fo keep the dough inside the mould to produce a perfect
cylinder.

e Other cake or even baked breads can be used inside the viennoiserie dough.
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Lamascus Kose
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Roll the dough at 2.5 mm thick and cut rectangles of 21 cm wide and as long as possible with
the dough you have.

Spread a 2 mm thin layer of rose cream all over the rectangle.

Fold the rectangle in half horizontally and press a little.

Cut the rectangle info slices of 1.5 cm wide and twist the stripes.

Join the two ends of the twist as a crown and place it in a Savarin mould.

Proof for about 45 minutes at room temperature (25°C).

Bake af 190°C, with steam if possible, for about 15 minutes.

Once baked, take out of the mould and dust with icing sugar and dried Damascus rose petals.
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Worth noting

e Special flavor for the morning, this Viennoiserie will particularly match hot chocolate for
example.

e Twisting is a very classic way to shape Viennoiserie, although not baked in a Savarin mould.
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Dough type: 400 gm Viennoiserie dough HEMER - 4 AT EBEE 400 2 (2H% 23 H)
[page 23] ER  HMETER 50

Shaping: Twisted crown, 50 grams Bfn : EESRITEE 250 = (2B 138 H)

Elements: 250 gm Vanilla rose cream [page 138]
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300 gm Viennoiserie dough [page 23]
Vol-au-vent, 50 grams
Medium [page 18]
150 gm Raspberry mint cream [page 138]

100 gm Genoise [page 138]
200 gm Fresh raspberries,
15 gm sugar

A few fresh mint leaves
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& 50%
\ﬁﬂP (Z2H5%E 18 H)

1003@ (é\ﬁaﬁ% 138 E)
#4135 200 5
E#Jé 1552
HECERED




! Prepare 2 greased metal rings per vol-au-vent, one of 5 cm diameter and one of 6 cm
diameter; both of 1 cm high.

2Roll the dough at 2 mm thick and cut stripes of 1.2 cm wide and 16 cm long.

3With the remaining dough, roll a little thinner and cut disc of 6 cm diameter.

4Wrap the dough around the smaller ring and press a litfle on the closing point.

5 Place on the baking tray and place the larger ring around the dough.

6 Allow proofing for 30 minutes at room temperature (25°C) and bake for 12 minutes at
190°C. Once baked, remove the metal rings.

7 Separately, bake the discs of dough for 10 minutes (not fully baked). Once baked, apply
egg wash the whole surface and place the ring of dough on it.

8 Bake for a further 4 minutes to finish the baking and have the egg wash set.

?Fill raspberry mint cream to one third of the vol-au-vent; add a thin slice of Génoise
and garnish with half raspberries marinated with the sugar and the mint chopped as a

chiffonade.
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Worth noting

e Super flexible shell, beside fruits and cream, it can also be served warm with
savory filling.

e The thickness of the dough needs to be minimal in order to leave enough
room for the filling and the cream.
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Cinnaigon pouévhmm” *

Roll the dough together with the sugar and cinnamon powder sprinkled all over the dough until
you reach 10 mm thick.

Cut rectangle sfripes of 1 cm wide and 10 cm long.

Tie the dough as a simple knot and allow proofing for 40 minutes at room temperature (25°C)

Heat up the deep frying oil at 190°C and fry the doughnut, flipping them around until they are
uniformly brown.

Optionally dust with sugar and serve with the hot chocolate sauce.

5 M PO DRI - 08RPIZE 10 K -

PIEIAM 1 Bk x & 10 EREOET A -

PHEEHRMEL BB (25T) TRBE0HE:-
FERAEE 190°C - RAEEHIE - BEEZ2HINLEE -
TELARERE LRAENE—RES -

Worth noting

e Simple take on doughnut, or should | say doughknot.

e Serve it with several sauces; dust it with icing sugar or cinnamon sugar.
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Dough type: 300 gm Viennoiserie dough [page 23] MR - 4 AT EBEE 300 2 (2H% 23 H)
Shaping: Knot, 30 grams ER A 305
Elements: 60 gm Chocolate sauce [page 143] B : KRB HE 602 (BRB%F 143 H)

A spoonful of cinnamon powder R 1 5

40 gm white sugar BfE40
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400 gm Viennoiserie dough [page 23]
Long tube, 70 grams

250 gm Almond filling [page 138]
200 gm Milk chocolate coating [page 139]
A few caramelized hazelnuts

#th 40 T B EREEAE 400 52 (2R 23 H)
REF 70%
H1Z8A 250 7 (2% 138 &)
FMRHNEE 200 % (ZH5E 1398H)
ERET O




"You will need metal pipe of 3 cm inner diameter and 12 cm long.

2Roll the almond filling as a tube of 1 cm diameter.

3 Roll your dough at 2 mm thick and cut it as a rectangle of 9 cm wide and 11 cm long.

4 r\ #Wrap the dough around the almond filling and wrap it with a baking paper of 14 cm long

so that it comes out from both ends.

5 Proof at room temperature (25°C) for 30 minutes; wrap with aluminum foil tightly around
the proofed tube.

6 Bake at 200°C, if possible with steam, for about 18 minutes.

7 Once baked, carefully remove the foil and slide the baked tube out.

8 Allow cooling, and place in the freezer for 15 minutes.

9 Meanwhile melt the chocolate coating at around 38°C.

1%|nsert a toothpick on the middle of the tube and use it as a handle to dip the tube in the
melted coating.

11 Shake the excess chocolate and allow setting on a non-stick paper.

12 Optionally cut both ends to show the inside and garnish with caramelized hazelnut.
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Worth noting

* To obtain a perfect straight tube, freeze the almond filling tube and work with
very cold dough. That way, you will keep all the elements very straight.

* You can use different nuts filling and different chocolate coating, such as dark
chocolate coating with a walnut / orange filling.
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300 gm Viennoiserie dough [page 23] #E B 40T IEBRAEME 300 = (2695 23 )
Rectangle, 50 grams kA 50 %
Medium [page 18] B (2H%18H)
220 gm Sacher Cake [page 139] WIRERE 220 %2 (2BI% 139 H)
30 ml Apricot Syrup [page 139] BIERERE0EA (B2HE 139 RH)
30 gm Apricot Jam EBRE30R
18 ml Water B 18 EFH

Worth noting

* A personal favorite for afternoon break, | like adding some apricot liquor to the soaking
liquid after boiling.

* When wrapping the dough, ensure it is tight around the cake and don’t cover both ends
of the cake.
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1 Boil once the water mixed with the apricot jam.
2 Cut the Sacher cake into rectangles 3 cm wide, 9 cm long and 1.5 c¢m high.
3 Soak the warm apricot mixture into the cakes.

4Cut directly in the slab of dough, vertical slices of 3mm thick and divide in 10 cm long
segments.

5 Wrap the cakes with 3 bands of dough each and place on a baking tray.
6 Allow a short proofing of about 10 minutes, apply egg wash once.

7 Place optional rectangle mould or metal bars around the dough in order to keep it more
rectangle.

8Bake at 190°C for 16 minutes, remove the metal moulds.

9Brush the apricot syrup on the hot pastries and put them back in the oven for an extra
2 minutes to set the syrup.
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Sacher Cak
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1Roll the dough at 3 mm thick and cut free form stars using a sharp knife.

2 Proof at room temperature (25°C) for about 40 minutes.

3 Apply egg wash once and press the center of the star half way down with your thumb.
4 Pipe the vanilla cream in the middle and bake at 190°C for 18 minutes.

5 Once baked, place the freshly caramelized nuts in the middle of the stars.

6 Decorate with an optional gold leaf and caramelized almonds.
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Worth noting
e Fruits can be used instead of nuts in the center of the stars.
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300 gm Viennoiserie dough [page 23] #th T B EAENE 300 % (BR%E 23 B)
Star shape, 50 grams EF 50%
Medium [page 18] B (BH%E18H)
200 gm Vanilla Cream [page 136] EEEZE 200 = (SR 136 B)
50 gm Caramelized nuts [page 139] ERERC50% (2H%E 139 H)




Roll the matcha (green tea) dough at 3 mm thick and cut a rectangle of 12 cm wide
and 40 cm long. .

2 Apply egg wash on the bottom edge of the rectangle.
3 Spread the cooked red bean on the whole surface of the dough.

“4Roll the rectangle into a snail and press both ends together to close the
wreath.

5 Apply egg wash on the crown and cut every 2 cm an indent of 1 cm
large through the middle of the roll.

6Fold each cut at 45 degrees on top of each others, forming a sort of
flower. =

7 Sprinkle black sesame on the surface and bake at 185°C, if possdolé..’ e
with steam, for about 25 minutes. ]
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Worth noting

e Add 2 % of Matcha powder per kilo of flour in your dough recipe to obtain the green tea
dough.

» Cooked Azuki beans are readily available on the market and are of great quality to be
used in these sorts of pastries.
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500 gm Matcha péte levée tourée Tﬁ?ﬂ(—:ﬂﬂ‘%ﬁﬁﬁﬁﬁ@@ 500% (2B%E24H)
dough [page 24] 200 2
Wreath, 500 gm ﬁ‘:F‘ (KE@% 18 H)

Medium [page 18] Z200% (ZB%E 139 E)
200 gm cooked red bean [page 139] /N R

A handful of black sesame
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Steps
1 Roll the dough at 2.5 mm thick and cut a rectangle of 14 cm wide and 45 c¢m long.

2Brush a litle egg wash on the base of the rectangle and spread the ricotta on the whole surface
of dough, sprinkle the chopped lemon skin and chopped pecan nuts and raisins as well.

3Roll the dough as a snail and cut the braid in 2 halves.

4 Shape the braid with the two rolls and join both ends to form a crown.

5Place it on a tray and add one outer ring and one inner ring to the crown.

6 Proof at room temperature(25°C) for 45 minutes and bake at 180°C, if possible with
steam, for about 40 minutes, until golden brown.

7 Decorate with candied lemon zest and fresh berries.

S8
'ERRIAEERL 2.5 TXKE 0 YEBRM 14 EXK x K 45 ERNRET -

ERAVERRSFHER 'IE%EM%%\E% Tt B RS AL RR T3 o

S IBEENAGAR - YIBREEAR MY o

“ AMREEE R ERT - WAEMREERTMR o

SHGERA L EEFEERSND Bl LIRS o

cEBEE (25¢C) B 45 04E - AIER 180 CIEIE 40 DiE - EE 2L E® o IR -
MRS o

7 FAREIRRE R ST Bt (e 458 o

Worth noting

* Easy and simple bread to do, the filling can be done with different flavored
pastry cream or fruits.

¢ To obtain a visually more impressive braid, use 3 threads to create the braid.
BERET
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600 gm Péte levée tourée [page 24]
Split braid, 600 grams
Medium [page 18]
350 gm Ricotta cheese

4% K IRALFIAENE 600 2 (BH% 24 B)
2 XTI > 600 =
B (2H% 18 H)
HEHEZ L350 %
30 gm Candied Lemon Skin FEEE 30
120 gm Pecan nuts Lz #k 120 =

40 gm Raisins RFE A0




" Roll the dough at 4 mm thick and relax if fo avoid shrinking; cut rings of 8 cm diameter; place
the discs of dough on a baking tray.

% Proof for 20 minutes at room temperature and press the center of the fart with your fingers,
leaving a 1 cm rim around the farts.

* Apply egg wash on the rim; spread a layer of one centimeter thick of peanut cream.

4 Bake the tart at 195°C for about 14 minutes.

*Once baked, garnish with a lot of chopped candied peanuts on the cream.
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ated Teanut
Jakay tut

Worth noting
* The peanut cream can be done with hazelnut or other nuts paste.
e Add the candied peanut just before serving as the caramel will absorb humidity and become

SOggy.
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Dough type: 300 gm Péte levée tourée [page 24] MR - M ARAELEE 300 2 (200% 24 H)
Shaping: Flat round, 30 grams ER : FEFE 30 %
T (S5 18 H)

Egg wash: Medium [page 18] BN :E
Elements: 200 gm peanut cream [page 139] B : BEEBZR 200 = (2H% 139 H)
HETE

40 gm candied peanuts [page 140] *40% (235 140 H)




200 gm Pate levée tourée [page 24] A4S RIR A FRAEAE 200 52 (2R 24 H)
Roll in cocotte, 30 grams WiksE 30 =
Light [page 18] 2 (2% 18H)
60 gm Cheese custard [page 141] Z2tELT 60 (2HFE 141 8H)
40 gm golden raisins SEHER 0%
20 ml aged balsamic vinegar mixed REER 20 ZARBR220EHRE I
with 20 ml 1:1 sugar syrup B2 1:1
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Worth noting

* Use thick balsamic vinegar to mix with the syrup in order to obtain a proper glaze.

* Great presentation and creative bread to be served as a bread “basket” in a restaurant.
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Steps
' Roll the dough at 3 mm thick and cut a rectangle of 5 cm wide and 25 cm long.
2 Spread the custard evenly on the dough and sprinkle with golden raisins.

3Roll the dough from the width to obtain a large snail and place it in your small greased
cocotte.

4 Proof at room temperature (25°C) for about 40 minutes and apply egg wash once.
5 Bake the cocotte at 200°C for about 18 minutes, if possible with steam.

6 Once baked, brush the dough with the balsamic vinegar syrup and bake it a further half
minute — repeat the brushing 2 to 3 times.

B

'RFAEE 3 EKE - YERBSER X R 25 EXRNRAF
PHEEA I ERE T E  BMESHER -

SREORBERA BRI - BECSEMNWEBT -

CEER (25C) THE4 2 ZER1R -

SEWRASIAEE - A 200 ¢S4 18 258 - MRMAFFA - BIEISEE -
CHIETEARE - BERFEEEERNEE > RIERES ¥ 0E  MEEM2E3R -



(



Worth notlng :

« The tart can be done with different friiif fillings following the same recipe.

* Different fruits may need more or less pectin as they contain different level of natural
pectin and starch.
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350 gm Viennoiserie dough [page 23] #th T B EAENE 350 % (BE% 23 B)
Rectangle tart mould RAFER 255
Medium [page 18] B (2R% 18 H)
450 gm spiced pineapple filling [page 140] BFCHERR 450 7 (BH%E 140 B)
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1 Roll one third of the dough at 1.5 mm thick and store it in the fridge.

iCed fiméﬂfﬁfﬁléﬂfr ’

2Use the other part of the dough rolled at 2.5 mm to line a rectangle
tart shell; punch holes with a fork and cut off the extra dough from

the side.

3 Bake the tart a blanc for about 18 minutes, with baking
beads.

4Fill the spiced pineapple filling in the tart to 3/4 of the
height.

5Using a very sharp knife, cut 5 mm wide stripes from the
dough stored in the fridge previously.

6 Place the stripes horizontally on the fart, leaving 5 mm space
between each.

7 Apply egg wash on the stripes and without proofing, bake the tart in a
180°C oven for about 25 minutes.

8 Allow the tart to cool, and take it out of the mold.
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Touching and tasting layered pastry awakes senses.
Sweet creation ultimately leads me to savory; caramel and salt, cherries and tomato

every ingredient has a story to tell — it's only a matter of giving them enough ground to express
themselves, freely.
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Dough type: 400 gm Croissant dough layered with HEER - A2 4 ASEERCEN R RERE 400 = (2
Espelette chili butter [page 22] % 22 H)
Shaping: Croissant, 30 grams BB £ A 30 %
Egg wash: Medium [page 18] EW:BH (2H%18H)
Elements: 450 ml Tomato and Cherry soup [page 140] iR BMAEKS 450 EF (2HFE 140 H)
A few slices of Iberico Kintoa Ham BRGNS
Some baby greens BEBODESE
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and Kirfoa Ham
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" Roll the dough at 3 mm thick and cut triangle of 6 cm wide and 12 cm long.

2Cuta 1 cm indent on the base of the triangle and roll it as a straight croissant.

% Proof for 35 minufes at room femperature and egg wash once; optionally dust some Espelette
chili powder on the top.

“Bake at 190°C for about 16 minutes, with steam if possible.

*Once cooled, cut the croissant in half and gamish of sliced Kintoa ham.

¢ Serve together with the chilled tomato and cherry soup.
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Worth noting
¢ Amazing combination for the summer, this recipe uses Grioftes cherries, but black
cherries from Espelette could also be used as part of the recipe.

e Kinfoa Ham brings a serious kick info the combination of chili, cherry and
tomato.
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Cod and
Califlon

_________________Steps
"Roll the puff pastry at 1 mm thick and bake at 190°C for about 12 minutes, until the dough
starts o gain color.

2 Take the tray out of the oven; allow cooling and cut squares of 4 cm.

#Brush the egg wash and bake a further 3 to 4 minutes fo gain color.

4 Cut the cauliflower cremeux in square of 3 cm; and they should be 1 cm thick.

#Build layers of cauliflower crémeux together with the square puff pastry.

¢ Garnish with the cod ceviche on top; baby dill and some pickled cauliflower slices.
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Worth noting
e Alittle herb infused olive oil on the plate is a nice way fo finish the dish.
e Build the dish at last minute to ensure the crispiness of the puff pastry.
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Dough type: 300 gm German puff pastry [page 27] MR - EET/ER 300 = (2% 27 H)

Shaping: Flat rectangles, 40 gm ER  ERA 40 %

Elements: 300 gm Cauliflower crémeux [page 140] iR : HEIE 2R 300 % (2F% 140 H)
250 gm Dill cod ceviche [page 140] IEBMBITEER 250 52 (235 140 H)
Some pickled cauliflower slices [page 140] XIS (285 140 B)
A bunch of baby dill —RFIE
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' Roll the dough at 2.2 mm thick and lay it in the tartlet mould, trim the excess dough from
the sides; poke holes on the base using a fork.

2Fill the tart with baking beads and blind-bake the tarts at 200°C for about 15 minutes.
Remove the beads and cool the tart.

3 Spread a layer of cheese custard of about 1 cm on the base of the tart.
4 Add the confit tomatoes cut in halves and bake for a further 8 minutes in a 210°C oven.

5 Break one quail egg on the hot tart and bake for another 5 minutes, until the egg starts o
become white and sets a little

6 Sprinkle with freshly chopped spring onion, salt and pepper. Serve warm.

5
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Worth noting

¢ Tomatoes are already confit in olive oil and thus the baking should be short
in order to keep their juicy feature intact.

¢ The quail egg is delicious if not fully baked as it will be nice and runny.
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250 gm Quick puff pastry [page 28] BN FERR 250 = (2B 28 )
Individual tartlet, 30 gm BAE 30 %
150 gm Cheese custard [page 141] ZtEL150% (BH%FE 141 H)
250 gm Confit tomato [page 141] BEEM250 % (2HFE 141 8)
A few quail eggs, BHEEHE

some spring onion RES
Rock salt and black pepper EEMEB A




Steps
1

with the rectangle mould.

Bake at 210°C for about 18 minutes.
Take the mould away and brush egg
wash once; sprinkle the Jardin de Caramel
spices.

Bake for a further 8 to 10 minutes until
golden brown.

Brush the baby leek with olive cil and sear it
on charcoal grill, sprinkle salt.

Lay one puff pastry up-side-down and garnish
with pulled pork meat.

Add a few pieces of pickled beets in slices on the whole length.

Place another puff pastry layer on top and serve together with the grilled leek.
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Worth noting

* Braised pork, smoked salt, crunchy pastry, beets and leeks will pair beautifully with a fruity
and dry white wine or a yeast white beer.

¢ Can be done as a mini size for cockiails or coffee breaks — an absolute favorite when freshly
made.
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Soked Sea Salt
Talled 1ok Triand

lickleA b)p\b& becls, Charcoal Yl olecks

Dough type: 500 gm French puff pastry folded with
smoked sea salt butter [page 26]

Shaping: Baked in mould, 50 grams

Egg wash: Medium [page 18]

Elements: 300 gm Pulled pork [page 141]
3 pickled baby golden beets [page 141]
A few pieces of young baby leeks
One spoonful of Jardin de Caramel Infusion

(Parfums de Table)

HEER - A TEMKRIEFESH 500 52 (2005 26 H)
EE  EEASE 505
ER:EY (2HE%18H)
HAf : BR300 2 (BBI% 141 H)
BERIRE TR 3@ (200% 141 B)

R IR R TREL T
Jardin de Caramel Infusion (REFAMH) 1 FKEE



Dough type: 300 gm Croissant dough [page 22]
Shaping: Rolls in mould, 40 grams
Egg wash: Medium [page 18]
Elements: 6 Poached Eggs [page 141]
50 ml Hollandaise sauce [page 141]
A pinch of Espelette Chili
300 gm smoked salmon, cured with dill
50 gm soft butter
One white onion; rock salt and black pepper

HEER A4+ AEEE 300 % (B2EE228)
EE : MERERNEE 405
R BER (BH%E18H)
Bif : kEE 6@ (2% 141 H)
50 ZH (SH5%E 141 )
SERNEMRR D3
B=X£ 300 %  JEE




' Shave the white onion into paper thin slices using a mandoline and wash them under
running cold water for about 10 minutes.

2Roll the dough at 2.5 mm thick and cut rectangles of 14 cm wide and 60cm.

# Spread the soft butter over the whole surface of the dough; roll as a snail and cut
slices of 1.5 cm thick.

“Place the dough in 8 cm diameter and 1 cm tall metal ring.

% Proof for 40 minutes at room temperature (25°C) and bake at 190°C for about
14 minutes.

¢leave the roll in the mould and cut the pastry horizontally, following the top edge
of the ring.

7 Toast briefly the base of the pastry, gamish with smoked salmon and shaved white
onion.

¢ Pour the hollandaise sauce on the egg and gratinate them on a small fray, place
them on top of the smoked salmon and finish with rock salt and Espelette chili.

5
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Worth noting

e Build and serve this dish at the last minute to ensure that all elements
deliver their true feature.

e Make it your own with either ham, bacon or any other way, but do it

on croissant dough!
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MNutsutake bouchee-a-lu-reine

_________________ Steps
Cover the metal tube with a baking paper and roll the puff pastry at T mm thick, cut into

rectangles fit to be rolled around the tubes; place a second metal tube that is 2 mm larger in
diameter than the first one.

Wrap tightly in aluminum foil and bake at 200°C for 15 minutes; once the dough is baked,
remove the foil and the outer tube, brush some melted butter and bake a further 5 minutes at
210°C to obtfain a golden brown color.

Clean and slice your mushrooms lengthwise and grill them with olive oil, salt and pepper.

Remove the inner metal tube and place the baked tube on a plate.

Gamish the tube with Arugula leaves tossed with ponzu lime dressing, grilled mushrooms, and
softpoached quail eggs halves.
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Worth noting

* Matsutake mushrooms are very seasonal (autumn), rare and expensive. Fresh Eringi
mushrooms or other mushrooms also work for this dish.

* Once poached, cool your quail eggs and peel them. Then, keep them in light soya sauce
before serving.

BERT

s MEBRABNFHE (REKFLR)  rHAMPE - I SHESEMERBIAR
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Dough type: 400 gm French puff pastry folded EEER : FXTEMERSESH 400 = (26
with seaweed butter [page 26] $£26H)
Shaping: Tube, 40 grams EE
Elements: 4 beautiful matsutake mushrooms Fifn -
60 ml ponzu lime dressing [page 141] BF b =7 (BH%E 141 58)
5 softpoached quail eggs [page 142] KKBRES @ (2R% 142 H)
One bunch of fresh Arugula leaves; RS RS 0 5B B
rock salt and black pepper







Tissaladiere

Dough type: 400 gm Duich puff pastry [page 25]
Shaping: Rectangles, 60 gm
Elements: 300 gm Red onion confit [page 142]
20 pieces Spanish anchovies in oil
One handful of pitted Kalamata black olives
A bunch of baby herbs, confit tomatoes and
caper berries

|mas
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' Spread the onion confit 4 mm thick on a plastic film, on a fray and freeze it.

2Roll the puff pastry at 2.2 mm, poke holes and bake at 210°C for 18 minutes, unfil golden

color.

3Once cold, cut rectangles of 16 cm in length and 3.5 cm wide.

“ Cut the frozen onion confit in 14 cm long and 2 cm width rectangle.

5 Place the frozen onion confit in the center of the puff pasiry and garnish with rolled anchovies,
black olives, greens, tomatoes and caper berries.
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Worth noting
e Classic Southern French fart, the Pissaladiere is usually made
N with yeast dough as a base, but the puff pastry version is also
: fairly well known.
e In the fraditional version, the ingredients are baked together
with the dough.
BERT
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" Mix the dough with all the ingredients for 5 minutes in slow speed and 3 minutes in faster
speed to obtain firm homogenous dough.

2 Press the dough info rectangle shape and store it in the fridge for 1 hour.
3 Ensure the butter to be flexible and fold it into the dough.

4Give 2 single fold [page 14] and let rest for 30 minutes in the fridge. Give one more single
fold and rest for another 30 minutes.

5Roll the dough in a rectangle of 40 cm in width and 2.5 mm thick; spread a thin layer of Thai
pesto on half of the dough; sprinkle with finely chopped lemon grass.

6Fold the other half of the dough on the part covered with pesto.
7 Cut the dough into 1.5cm strips and twist them like a screw.
8 Place on a fray with baking paper and egg wash once; sprinkle with parmesan cheese.

9 Proof at room temperature for about 20 minutes and bake at 180°C for about 25 minutes, until
you obtain a deep brown color.
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Worth noting
e Superb snack for cocktail or soup accompaniment.
* Don't over proof the dough before baking or the flutes will be deformed.
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1portion Flites dough [page 29] REEE 110 (BHFE295H)
Twisted sticks, 40 grams % - 40 52
Light [page 18] EE (2% 18 H)
350 gm Thai Pesto REIZEY) 350 72
A few stems of fresh lemon grass B F R
200 gm shredded Parmesan cheese BEmE 4 200 5%
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1 Cut the croissant diagonally to % of the depth.
2 Mix the soaked wakame with prawns, pickled cucumber, sesame oil, salt and pepper fo tasfe.
3 Stuff the croissant with the above salad and sprinkle sesame seeds and fried wakame.

4 Optionally add some fresh baby herbs and serve with the charcoal lemon wedges.

B
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Worth noting

e Affer cutting the croissant, spread some melted butter on the inside and foast it before stuffing
the salad in.

e Squeezing the burnt lemon juice on the sandwich will lift the seaweed and prawn flavor.

AE R
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4 pcs seaweed croissant [page36] FEE AR (2% 36 H)
16 pcs poached prawn HEKRIR 16 &
Some sesame oil, salt and pepper fifoh - EERERRUE 2

A spoonful of roasted white sesame B B2 1R
Soaked wakame and fried wakame BRRRERTE R
A handful of Japanese pickled cucumber AEE N TEE
4 charcoal grilled lemon wedges RIEEE 4 A







Reoasted Guatlic %
Glazed VQ@LQJV/\H%
osltada

Roll the dough at 2 mm thick and brush lightly with water.

Dust with corn meal and repeat the same step for the other side. Place on a baking tray with
baking paper.

Cover with baking paper and add a fray on top to keep the dough flat while baking. Without
proofing, bake at 190°C for 18 minutes.

Once baked, cut discs of 12 cm diameter and cut them in halves.

Garnish the tostada with glazed vegetables and roasted garlic.

Add some fresh herbs and serve with the romesco sauce.
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Worth noting

* You can glaze your vegetable with a litfle sugar and vegetable stock to keep this dish
vegetarian.

e Variation such as asparagus fips and Gruyeres cheese is a great fit for tostadas.
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Dough type: 300 gm croissant dough [page 22] mEER - EX 4 AEEE 300 = (2H%22H)
Shaping: 12 cm diameter disc, 50 grams ER B2 EKEMR 50 %
Egg wash: Only water E& - RABK

Elements: 50 gm corn meal Eiff : SEORHL 50 52
100 gm Glazed Vegetables [page 139] YU 100 2 (BB1% 139 H)
40 gm Romesco Sauce [page 139] B FRICFBUODE 40 = (SBI%F 139 H)
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The reign of the apple chausson has never been challenged. Nor it will.

| bow to the caramelized flaky layers and apploud the legacy these extraordinaire pastries have
left in our ovens to become nothing less than emrenched cu\mor\/ legends.

BRIODMNREMA - BERE - BRETBEXEE
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1 Roll the dough at 2.5 mm thick and relax it well to avoid shrinkage.

2sing a wavy round cutter, cut 4 discs of about 20 cm diameter and brush egg wash on the
outer rim of 2 of the discs.

3 Pipe the almond filling from the center with a Tcm diameter piping tips and leave an outer rim
of dough of 1.5 cm all around the disc.

4Place the féve, and press it inside the filling.
5 Add the other disc on top and seal the side of the disc by pressing slightly.
6 Apply egg wash and let the galette dry for 30 minutes.

7 Using a sharp baker's blade or knife, draw the lines starting from the center and going outward
and bake at 190°C for 25 minutes.

8 Once baked, dust with icing sugar and caramelize the top in a 250°C oven.
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Worth noting

e Féve is a litfle figurine used traditionally in galette; ensure it is food safe and that it can
withstand baking heat. The person who finds the figurine is named king or queen for the day
and gof to wear a paper golden crown!

* A good period of rest is needed before baking in order to have the galette keeping its round
shape.
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800 gm French puff pastry [page 26] ERTEBE 800 2 (251% 26 H)
Round, 350 gm Bl » 350 &

Medium [page 18] Bh (2H%18H)
300 gm Almond galette filling [page 142] BCBEHEE 300 2 (2B1%E 142 H)




1Roll the dough at 2 mm in a very long shape and cut a long rectangle of 6 cm in width and as
long as possible.

2Brush egg wash on the lower rim of the rectangle.

3 Pipe the cherry filling on the whole length of the dough and roll the dough around it in order to
obtain a long tube.

4 Starting from the center, roll the tube info a spiral and place it info a greased tart mould of the
appropriate size.

5 Apply egg wash once more and bake at 180°C for about 45 minutes.

6 Once baked, allow cooling, dust with icing sugar and cut in slices.
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e The baking of such a dense piece needs fo be longer and af lower temperature
in order to have the inner part of dough properly baked.

¢ The filling can be made of other fruits or even vegetables.
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500 gm Mock puff pastry [page 28] ST EER 500 7 (2Bi% 28 H)
Rolled tart, 500 gm #1BHE - 500 =
Medium [page 18] B (B2HE18H)
350 gm Cherry filling [page 142] HEbkEA 350 2 (2B1%E 142 H)
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Mille- Tewville

Roll the dough at 2 mm thick and poke holes all over the surface.

Allow resting 20 minutes and bake at 200°C for about 20 minutes.

Dust icing sugar and caramelize the top in a 250°C oven for a few minufes.

Once cold, cut the puff pastry in rectangle of 12 cm long and 3 cm wide.

Place a pineapple jelly on the plate and stick 2 pieces of puff pastry on each side.

Pipe the banana passion fruit cream on the jelly to fill the millefeuille.

Decorate with chopped pecan, shiso leaves, fresh mango discs and pecan infusion.
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Worth noting

e Build this dessert at the fime of service to ensure the crispiness of the puff pastry.

* You can prepare the caramelized pastry and keep it in an airtight box with silica gel to
absorb humidity.
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Dough type:350 gm French puff pastry HEER L TEER 350 2 (2RI 26 H)
[page 26] R RAF 60 %
Shaping: Rectangle, 60 grams EW BT (2H%18H)
Egg wash: Medium [page 18] B : BETRNABERZE 1807 (24
Elements: 180 gm Banana, mango and %142 8)
passion fruit cream [page 142] REFEREEEE (285 142 H)

Rectangle spiced pineapple jelly szt (2605 143 B)
[page 142] BRI - B TRANNBERE
Pecan Nut Infusion [page 143]

Caramelized pecan nuts, fresh

Mango and purple baby shiso

leaves
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' Roll the dough at 2.5 mm thick and relax it fo avoid shrinkage.
2Cut 12 cm diameter discs of dough and brush egg wash on the outer rim.

3 Place 2 tablespoon of filling on one half of the disc and fold the other half over the top of the
filling. Press a litlle the edge to ensure the dough sficks.

4 Apply egg wash and allow the chausson to dry for 30 minutes.

5 Using a baker's blade or a sharp knife, cut the line pattern on the dough and bake at 210°C
for about 20 minutes.

6 Dust icing sugar on the baked chausson and caramelize it at 250°C for a few minutes.
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Worth noting

* Raisins are often added to the apple filling.

* When you caramelize the icing sugar, stay next o the oven and watch it happen as it
caramelizes very fast and is easily burnt.
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500 gm French puff pastry [page 26] ERXTEER 500 % (25% 26 H)
Typical chausson, 60 grams HFERA 0 60
Medium [page 18] Bh (2H%E 18 H)
250 gm Vanilla apple chausson filling [page 143] ZESHERBE 2507 (BHFE 143 H)
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Rub the flour and the butter to a sandy fexiure.

Dissolve the salf, sugar in the water and add it fo the flour.

Mix as homogenous dough and let it rest covered for 15 minutes.

Roll the dough info a rectangle of 1 cm thick and spread the lard evenly on the whole surface;
fold the slab in half and chill for 15 minutes.

Roll it down to 1 cm thick, give a single fold; rest for 15 minutes.

Roll again at 1 cm thick and give another single fold; let the dough rest for 30 minutes covered
with a plastic.

Roll the dough at 2 mm thick, spread lard all over the surface and roll it as a snail that reaches
about 4 cm diameter.

Slice the roll into 3 cm thick portion; lay the dough flat in the tart mould and press them evenly
with wet fingers.

Fill the tart with the filling to 3/4 of the height and bake at 230°C for 25 minutes until dark

brown.
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Worth noting

e lard can be replaced by butter, but lard makes beautiful layers.

* Bake atf high temperature to reach the typical burnt spots on top of the tart.
BE R
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Dough type: 1 portion Portuguese egg tart dough [page 29] HmEER c HEEEE 10 (BHF295H)
Shaping: Round fartlet, 40 gm SR ERE40R
Elements: 280 ml Portuguese egg tart filling [page 143] Bifn  BXE#EEA 2802 (S2B% 143 H)
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_________________Steps
Mix all the ingredients for & minutes, except the folding butter. Then knead the dough for 4 to 5
minutes in faster speed.

Flatten the dough a litlle and store it in the fridge for 30 minutes.

Ensure the folding butter is af room temperature and fold it in the chilled dough.

Give 3 single tumn to the dough and let it rest for 1 hour in the fridge.

Roll the dough at 3 mm thick, brush egg wash over the whole surface and sprinkle with a lot of
ground pistachios.

Roll it as a snail and cut it in 23 cm long pieces [to fit your rectangle loaf mould).

Cut it in half and make @ braid; place it in the greased rectangle mould.

Proof af room temperature [25°C) for about 35 minutes and bake at 185°C for about 35 minufes.

BRERANARZI R EMMABRIME B 6 0iE -ARRARREERME4-5 05 -
RIS T HEAE - PUEKAETERL 30 88 o
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MBI 3 BRI - MTHE/KRARE 1/ o
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Y R IRRRH - BUEE MRS TERA -
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Worth noting
e Superb bread fo be served af the dinner table; will match most of your dishes.
e Ensure the beetfroot are super well cooked to make the puree properly.
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Dough type: lportion Beetroot Layered HEES - WXEREShEEE 15 (2H%
Brioche Dough [page 29] 29 H)

Shaping: Rectangle, 500 gm ER KRB - 500 =

Egg wash: Medium [page 18] ER :BF (Z2H%F18H)

Elements: 210 gm Roasted and chopped Riff - BUSRR{CH 210 T

Pistachios
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Mix the dough for 6 minutes in slow speed with all the ingredients except the lard.

Knead the dough for a further 5 to 6 minutes in faster speed.

The dough will be very soff; keep it in a confainer, covered for 30 minutes.

Divide the dough info 200 gm ball and allow resting a litile.

Extend the dough into very thin sheefs and brush the melted pork faf on it.

Roll the dough as a snail and starting from the center, form a large snail.

Allow proofing for about 35 minutes at room temperature {25°C) and bake at 190°C for about
25 minufes.

Once baked, allow cooling; slice in halves and sfuff with freshly made vanilla cream.
Generously dust with icing sugar.

BRTEBAMNRH - HMFTEEEMEIRAER -
FRRERERLEE 56 HiE o

B SREE - HeERIA - BiFfF 30 D& -

D EIRE 200 FTEMEAEER - R DT

RAMEAIFTEENEN - 2 FFBRR o

BREENRF - HPRABEERART -

FEUHEZER (25T) TEHEEL 35 98 - AMEL 190 THEH) 25 988 -
BUETERKE - BERA - BYY¥  BAVERENZEBS 26k - —RSELES -

IS RIBH 6 03

Worth noting

* You can stuff different cream instead of vanilla, or you can even glaze the ensaimadas with
chocolate.

e Ensaimadas is a breakfast staple originating from the Island of Majorca, Spain.

BERT

o RAIABANRBRABEEER @ skEHE MRS DMERYET 848 L -

o TRBETI Majorca BRI FETRIEE °

Dough type: 1 portion Ensaimadas [page 29] AR - mIITIA4EME 1 1 (2RI 20 H)
Shaping: Rolled snail, 200 grams SR - IR 0 200
Elements: Icing sugar and Vanilla Cream [page 136] Biff  ERAZEE SR (25 136)










Miss %’6%

Roll the dough at 1 cm thick and sprinkle some of the sugar all the over the dough. Turn the
dough around and repeat the same procedure.

Roll the dough further to 2 mm thick and rolkin the rest of the sugar on both side of the dough.

Repeat the same step and pile the dough up until you reach a 4 cm height; press the dough a
litle to make sure all the layers combine.

Freeze the dough slab for 30 minutes; once hard, cut it into 5 mm thick slices.

Llay down the slices on a baking tray lined with baking paper and bake at 200°C for about
14 minutes until golden brown and well caramelized.

Serve with your homemade chocolate spread.

EZ
EHEEE 1 BXE - AREAERERGDE - DEE  SRERASE -
EHEE 2 BKE - AL EHBHEAE -
SEHRSR  EEEEETEE 4 EXE  BEEESEEELS -
HERHUKIGS R 30 DI - BBl - BB 5 BREEN -
HWEHRESRHENRR L - B 200C BN 14 9% - EEZ2BEERARLERIL -
bAEBURE DS -

Worth noting
¢ Adding some steam at the beginning of the baking will help to melt the sugar and give you

a befter caramel.
e The chocolate spread can be done with different chocolates and nuts.

BERT
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A : AT /EBR 500 2 (2515 25 H)
ER : REEUIE 40
HiiR : B%E 200 3¢

BESKHNE 1 A (Z2H% 143 H)

Dough type: 500 gm Dutch puff pastry [page 25]
Shaping: Rectangle cut, 40 grams

Elements: 200 gm White Sugar
A large jar of homemade chocolate spread [page 143]







Mix all the ingredients info very hard dough.

Using a pasta machine or a dough sheeter, roll the dough 3 to 4 times and fold it again and
again until you obtain a sort of very thin pasta dough.

Extend it on the table and brush a thin layer of melted lard all over the dough.

Carefully roll the dough into a very fight roll fo reach a diameter of about 4cm.

Store the roll in the fridge for 3 hours.

Slice the dough into 5 mm thick slices and push the center out, holding the dough inside your
palm and pressing with the other palm to form a sort of cone shape.

Pipe the filling inside the pocket and close the base of the cone.

Place on a baking fray with baking paper and bake at 185°C for about 20 minutes, dust with
icing sugar.

REFAME - ER A REOEE -

SIS SUBER - BT 3-4 % - BB AR K - BESAIFRIENHEE -
EESHELH L - SEREEARER LS ERTE -

OB ALY 4 EAROHEIES -

FERRAEH 3 /5

LSV 5 2 KERER - BRRUEBHL - B—EFEELME B —FEEME -
FERKBISEAR -

BEa ABISEANALR - & LKA -
MARBRBHANRER - ALEM 185 THIEH 20 DE - B LR -

Worth noting

e The diameter of the roll should be at least 4 to 6 cm to obtain proper size
pastries.

e Baoke it long and slow in order fo have a crunchy pastry, pleasant fo eat.

BE R

s MEHEHKIEE 4-6 [FXK - TRESBERERIBHSIE -
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Dough type: 1 portion Sfogliatelle [page 29] EERR : SRS TEEEE 110 (BH%298)
Shaping: Triangle, 30 gm B =AK 30%
Elements: 280 gm Sfogliatelle filling [page 143] A7 : BBTEHTER 280 2 (2BA% 143 &)

Icing sugar R




TJesuite Glace

Roll the puff pastry at 2 mm and spread the vanilla cream as 2 mm thick layer.

Cover the cream with another layer of 2mm thick puff pastry. iy o 3 A -'
Freeze the slab of dough for 1 hour. s - =
Once hard, spread the royal icing evenly over the whole surface, it should be nosthicker than e
1 to 2 mm. : P
Cut the dough into long friangles and allow defrosting completely. e
S

Bake at 180°C for about 17 minutes.

RATEMZ 2 2KE  2R—E22KENZTEETRE °
EER—E 2 2KENTEK -

FRAKIGIZ R 1 /)N o

SEEE  HONEREROKFAZSZERERE - THEEN 122K
PEEEAR=AK BT TR -

180T HKERY 17 & o

Worth noting

e Freezing the dough helps to spread the royal icing evenly.

* Make sure the royal icing isn't too liquid or else it will make bubble and not be evenly baked.
BT

o RRIEREABNE =TI IR -

o MREEMBETELBENRE - BRICSBRBE TR IS -

Dough type: 500 gm French puff pastry [page 26] MR - AT /EBR 500 = (2695 26 H)
Shaping: Triangle, 40 grams B ZAK 40%

Elements: 130 gm Vanilla Cream [page 13¢] B : EEE AR 130 2 (2B63% 136 H)
220 gm Royal icing [page 143] EEREF 220 (BH%E 143 H)







PISTACHIO FILLING 5.0\ R =88

INGREDIENTS FE ...
180 gm ground pistachios FREE 180 52

120 gm ground almond A1=# 120 52

200 gm white sugar 1 200 57,

50 gm glucose [ 50 2,

125 ml water /57K 125 Z 7+

METHOD fHUZ5 ....cooiiiiiicccccc e
Cook syrup with sugar, water and glucose and mix it fo the
pistachios. Process it in a food processor unfil you obtain a
paste texture.

RBE  BKNRBERER - AREFRLORIES o Uk
RYBHZFBEEN -

DEMI-SEL CARAMEL CREAM EIR 4 hiEfE
INGREDIENTS H4HF ...ttt
115 gm white sugar B 115 52

115 gm liquid cream R EEMR ZHR 115 7=

30 gm egg yolks &= 30 572

120 gm whipped cream E #5855k 120 7,

6 gm gelatin leaves BB H 6 53

METHOD U2 ..ot
Soak the gelatin leaves in cold water. Cook the sugar info
dark caramel and sfop the cooking with the liquid cream.
Carefully add the yolks and mix well. Melt the drained gelatin
and add it to the mixture. Cool down the mix and fold it into
the whipped cream.

BRBAEARK BAREZRBE 7
BEHS - NOMAEELHS - BRRERRNEBH
MAREDA < RAVESY) - HAEBERRE
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CASSIS CREAM Eji@F 2R

INGREDIENTS FE ...
200 gm blackeurrant puree R lfmFRE 200 52

40 gm white sugar B1% 40 7,

16 gm custard cream powder & T S5 16 572

32 gm egg yolks & 32 52

METHOD fHUZ ..
Mix the sugar, custard powder and yolks into a smooth
paste. VWarm up the puree and add the paste. Cook it unfil it
thickens.

EERE SIHNEEHERNEE - RERANINES

VANILLA CREAM ZEZZF

INGREDIENTS FHHH ...t
250 ml milk 24 250 Z 7+

40 gm custard cream powder & T2 A&# 40 7

80 gm white sugar & 80 5z

75 gm butter 4= 75 7,

1 pcegg yolk £ 1 &

1 pcegg %% 1 A

1 pc vanilla bean EEZT 1 {&

METHOD U .t
Boil the milk with half of the white sugar and the vanilla bean
cut lengthwise. Mix the cusfard powder with the other part
of white sugar and the eggs. Pour a litfle of the hot milk into
the yolk mixture. Pour it all back info the hot milk and cook it to
82°C. Finally, remove the vanilla bean and add the butter in
small dice, melt and mix well.

FMEEHERERR  TESEIG - RATTRED
HEpE O A ZEEMEE - BOFRLNAEERRS
Y - RNEEIERINNERE 82T - &iE - MHEEEZT
AR T RERALES) -

HIBISCUS SORBET K AL{t Efii

INGREDIENTS FHHH ...t
150 gm white sugar 51 150 72

45 gm glucose R 45 572

130 ml water 57K 130 =7t

500 gm raspberry puree AL& R E 500

100 gm dried hibiscus flowers 22 A4T7E 100 7=

METHOD U .ttt
Boil syrup with hibiscus, the glucose, water and sugar. Leave
it to infuse for one hour. Blend the syrup with the flowers in
a bar blender and mix it to the raspberry puree. Process the
mixfure in an ice cream machine.

EEAAAE - R - J5RMBRERKESE - RRTER |
N o WEESR BRE RATTE ANV B H R Y - BEAER
HRERMM - HEMESHEMT IR

APRICOT JASMINE CONFIT HH5RF17EE
INGREDIENTS FHHh ...t
120 gm apricot puree A1BRE 120 7

100 gm fresh apricot ¥ 251F 100 7%

35 gm wild flower honey EF7E% 35 7,

10 pes dried jasmine flower #23<FI7E 10 Z&

5 gm yellow pectin EERE 5 7

5 gm white sugar H#E 5 52,



METHOD U .t
Cut the fresh apricot info segments. Mix the honey and the
chopped jasmine flowers in the puree and bolil it once. Mix
the sugar and the pectin and add it fo the puree, cook until if
thickens. Finally add the fresh apricot, cook for 2 minutes and
leave it to cool down at room femperature.

AL - BERMRFEESMARE - TR
R BIREMRBRES @ INERE - EBEERR - &ZEMA
AR 2 ot AEE TR

APRICOT JASMINE FRUIT JELLY
BAgRFITEEE

INGREDIENTS H17F ...
80 gm white sugar 11 80 7%

4 gm yellow pecfin mRE 4 57

25 gm liquid glucose & EE 25 7

1/2 tsp citric acid RE& 1/2 45zt

100 gm apricot puree BERE 100 7=

A few drops of Jasmine essential oil FATEE HEHE
METHOD U2 ..ottt
Boil the white sugar, glucose and fruit puree once. Add the
pectin and boil to 106°C. Add the cifric acid and the drops of
essential oil, mix well and pour into a flat fray. Allow sefting af
room temperature overnight. Cut with a sharp oiled knife.
E£ERE  RBAREZR 1R MARBERZE 106T -
BIMARBMEUEEH - #3  MEFRRAL E=RT
W& - ETRE - AR R aeER T E

ESPRESSO CREAM 520N AR

INGREDIENTS FE ...
250 ml fresh milk #2475 250 =7+

40 gm custard cream powder & TR #H 40 7

80 gm white sugar E11 80 52

75 gm butter 4 75 52

1 pcegg yolk &= 1 &

1 pcegg %% 1 &

12 gm instant coffee powder ELAMIPER 12 72,

METHOD U ..t
Boil the milk with half of the white sugar and the coffee
powder. Mix the custard powder with the other part of white
sugar and the eggs. Pour a litlle of the hot milk info the yolk
mixture. Pour it all back into the hot milk and cook it to 82°C.
Finally, add the butter in small dice, melt and mix well.

A1) - F BREMENEMBENTOR - €5 Tk - HERARE

EEMNHERRE  BOFANEEES RS YIS - BEIX
ABPIAZEE 82T ° HEMALIM T AL - HEEEEFA -

COCONUT CREAM 7 = 5%

INGREDIENTS M1} ......ooviiiiieieieieieeee e
260 gm coconut milk #i-F45 (#F5%) 260 5=

20 gm dried shredded coconut #2144 20 7,

40 gm white sugar B 40 7,

20 gm custard cream powder & 1+ B 20 52

35 gm egg yolks &#& 35 7=

A pinch of salt B/]\

METHOD HUZ ..o
Mix the salt, white sugar, custard powder and yolks info a

smooth paste. Warm up the puree and add the paste. Cook
it until it thickens.

£ O SEMNEEHEDEERE - RARE - I
EREE  BEDRW -

MALT CRUMBLE Z35 48

INGREDIENTS FHHH ...t
100 gm butter 255 100 72

145 gm cake flour (EFHZEHH 145 52

6 gm liquid dark malt it & B2 6 57

1 tsp dark molasses BHEHE / ZBHE 1 252

10 gm white sugar H#E 10 52

2 gm fine salt {588 2 52

20 gm egg yolks &7 20 572

METHOD U2 .
Mix all together, pass through a rough mesh sieve and bake
on fray at 180°C for 12 minutes.

FBEMEIES  BAARGEENRFER - BAREN
180T HEKE 12 D&

CHESTNUT CREAM E T 2R

INGREDIENTS FAF ..o
310 gm sweetened chestnut puree EHIRERFH 310 5=

120 gm whipped cream B B8 25 120 72

30 gm white sugar E#% 30 72

1 pc vanilla bean (scropped) EEZT  (5#F) 1 1%

60 gm mascarpone FEINFZ £ 60 7

15 ml dark um RESHEA 15 ZF

METHOD %
Mix the chestnut puree into a smooth cream. Incorporate
delicately the mascarpone, the vanilla seeds, the white sugar
and the rum. Once you obtain a homogenous cream, add
the whipped cream delicafely.

RYERNERFRS BEAFIMBEL  BESH -
BREMBEEEHIRE - RN EEENRE  BASH
SREEFEMAE -

CINNAMON MERINGUE &£ F% (EBHE)

INGREDIENTS FHH} ...t

180 gm egg white &£H 180 7T

380 gm white sugar B 380 7%,

1 tsp cinnamon powder AER 1 28 L

A pinch of salt B/

METHOD U .ot

Whip the egg white with the cinnamon powder, salt and half

of the white sugar. Whip it until soft meringue and add the

other half of white sugar. Finish to whip to hard peak and

pipe on a baking paper. Bake at 95°C for 4 hours.

£ER  WER  EMEOARE-—RHE  FHERFE
(FBEA) A MAHSRFHOERE  KEETE22E -

BFEARAR | - AMEIA 95T RIS 4 /N o

CARROT CAKE HAE#

INGREDIENTS FHE ...
340 gm cake flour X% 340 7

5 gm baking soda T 5 7

8 gm baking powder Z7%) 8 5



7 gmsalt 8 7 55

45 gm white sugar B11% 45 7,

4 gm cinnamon powder B 4 52

4 pcs eggs #%E 4

270 gm shredded carrot H &4 270 7

150 ml vegetable oil Sl 150 =7+

150 ml orange juice &7 150 ZFH

110 gm pecan nuts IL#ZHE 110 72

METHOD U ...
Mix all the ingredients together except the pecan nuts to
obtain a smooth paste. Add the pecan nuts af the end. Pour
the mixture info greased and floured moulds and bake at
180°C for 30 minutes.

BT uAxsksN - EMuPrAMEIRS - BHEHEE &I
ALk o TEE YMEEE 2R EBHRER - AEIA
180T #tkE 30 o

BLUEBERRY CAKE E&EH

INGREDIENTS H1F ...t
190 gm cake flour [EAHZER 190 72,

140 gm white sugar B#& 140 52

A pinch of salt &\

10 gm baking powder ##3 10 7=

80 ml vegetable il Zjd 80 ZF+

1 pcegg %% 1 &

80 ml milk 443 80 = F

150 gm fresh blueberries #T# &% 150 7

METHOD U .t
Mix all the ingredients together except the blueberries, to
obtain a smooth paste. Add the blueberries af the end. Pour
the mixture info greased and floured moulds and bake at
185°C for 35 minutes.
BETEE RSN - BMPAEMEDRES - BHEYEET
1&3[])\5:?; RS MEEE T H B HEA - ]\ﬁh@
185T Ktk 35 i ©

BANANA CAKE EEER

INGREDIENTS B} ..o
160 gm ripe banana #AE# 160 572

80 gm white sugar E1% 80 72

1 large egg AZEZE 1 &

130 gm cake flour 1€ %05 130 7=

2 gm baking powder 15 2 7%

2 gm baking soda 44 2 72

40 gm evaporated milk f£4) 40 5z,

90 ml vegetable oil 3k 90 Z 7+

METHOD U .
Mash the ripe banana into a paste and mix well with all the
other ingredients fo obtain a smooth batter. Pour the mixture
info greased and floured moulds and bake at 190°C for 30
minufes.

BRBE  BEEMPAEMEDES  HEHEE
ol RBMERR - ASRIESA 100T Btk 30 &
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VANILLA ROSE CREAM EEZ KB =FE
INGREDIENTS 47 ..o
125 ml milk 44 125 =7t

20 gm custard cream powder & LB 20 T

1 pc vanilla bean ZEET 1 {5

45 gm white sugar B 45 2

15 gm dried red rose petals, chopped FZAL B BRI 15 5
il

35 gm butter 478 35 7%

1 pcegg yolk &5 1

1 pcegg %% 1 &

A pinch of salt B2/)\&

METHOD U -t
Boil the milk with half of the white sugar, the rose petals and
the vanilla bean cut lengthwise. Mix the custard powder with
the other part of white sugar and the eggs. Pour a litfle of the
hot milk into the yolk mixture. Pour it all back into the hot milk
and cook it to 82°C. Finally, remove the vanilla.

&40 - O EE BRI EESRRRS - B85 L5
HRAHE  EENMHEE—RRS - ELFRANEEERE
SR FEBRINEREEL2T ZREREZES
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RASPBERRY MINT CREAM A EEHRE
INGREDIENTS FHH} ...
250 gm raspberry puree AI&RE 250 7

10 gm dried Moroccan mint leaves B8 88258 15 10 7T
65 gm white sugar EH#E 65 7

20 gm custard cream powder & 2 5&#H 20 7

2 pcs egg yolks & 2 &

IMETHOD 7 -t
Mix the white sugar, custard powder and yolks info a smooth
paste. Warm up the puree with the mint leaves and odd the
yolk mixture. Cook it until it thickens.

LERE STHNESHERNEEEE - REMEFER
B NEEEREY BEEZENR -

GENOISE T /54 ER

INGREDIENTS FAHF ..o

100 gm eggs %2 100 52

70 gm white sugar B#& 70 7,

60 gm cake flour EFHFL 60 5T

25 gm melted butter 2R 25 57

IMETHOD U -ttt

Whip the eggs and the sugar into a foamy texture.
Incorporate delicately the sifted flour and finally the melted
butter. Pour info a greased and floured mould and bake af
190°C for 25 minutes.

HEEOEHDANN - BEEBHOENABFORS

BREMASHER - AEE BB EER - ASREA
190C Ktk 25 HiE

ALMOND FILLING %=

INGREDIENTS FE ..o
230 gm ground almond A{=# 230 72

20 gm ground bitter almond & KA #E 20 72

250 gm white sugar B 250 7T

100 gm egg white Z&H 100 52

METHOD U .t
Mix all together and process in a food processor until it



reaches paste texiure.

FIAMELRES A - BERETH] -

MILK CHOCOLATE COATING 4155k & I ME
220 gm milk chocolate #1581 220 7,

80 gm cocoa butter 7] A 80 52

40 gm roasted hazelnut &R+ 40 7

IMETHOD fHUZ ..t
Melt the chocolate with the cocoa butter; add the chopped
hazelnut.

FIHRE DA ADRRRGRE - IARTFHEHS o

SACHER CAKE 3 Ek:

INGREDIENTS F7E ...
60 gm butter 4 60 52

30 gm white sugar for butter B#% 30 52 + 4

60 gm egg yolks & 60 7T

50 gm melted 70% dark chocolate/0% E A& & 111&#& 50 52
60 gm egg white &8 60 5

30 gm white sugar for egg white E1# 30 7+ &£ H F

60 gm cake flour [EFHFE 60 7=,

METHOD U .
Mix the butter and the white sugar as a pomade texiure. Add
the yolk and the melted chocolate — blend well. Whip the
egg whife and the other part of white sugar info a meringue.
Blend the butter mixture with the whipped egg whites and the
flour. Bake at 185°C for 30 minutes.
FhMAREREEEMN - MAZENRE N
TERA - ZEANMBAMEABHENFR  BRSMESD
RARFHERIDEF - H 2/ - AJRIEIA 185 T HEKE 30 9% ©

R—=

APRICOT SYRUP % gz

INGREDIENTS H1F ...t
125 ml water j&7K 125 ZF+

45 gm white sugar F#E 45 7

75 ml apricot juice BRI 75 =T+

10 ml apricot liquor 73 T’i}@ 10 27+

1/2pc vanilla bean &= =2 1/2 &

METHOD HUZ ..o
Boil once the water and white sugar with the vanilla bean cut
lengthwise. Stop the cooking and add the apricot juice and
the liquor. Allow cooling.
=V Elifc./\xﬂf%ﬂ%?%@%
WEHS - =Al
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CARAMELIZED NUTS £RER{-

INGREDIENTS FE ...
20 gm Roasted hazelnut #t&E#HF 20 72

15 gm Toasted pistachio H&EFLER 15 52

15 gm Roasted pecan nuts B2 ILAZHE(= 15 52

25 gm white sugar 11 25 5%

10 gm butter 4= 10 52

METHOD HUZ v
Cook the sugar info caramel, add the butter. Mix the nuts into
the caramel and allow cooling.

BEREKER - IASHES - BEAMRCRERE

N
~FIR ©

GLAZED VEGETABLES X

INGREDIENTS FHHh ...t
100 gm of Ossorted vegetable such as baby carrofs, beets,
arfichokes...... #3Z 100 %2 + 2OaKfREE) ~ BH3E - HERAT

20 ml Chicken stock /5 20 =7t
10 gm butter 4= 10 52
METHOD THUZ .o

Cook the chicken stock in a sauté pan until caramelized, add
the vegetable and foss. Finish with the butfer.

BBRBRESRBE - MARREUOT - BERMAL
e .

ROMESCO SAUCE FIIF RI-HMBDDE
INGREDIENTS FHH} ...t
1 medium red bell pepper FRALETN 1 &

2 cloves of garlic 7x38 2 #I

1 small tomato /NEHl 1 &

60 gm whole blanched almonds 25 A= #1 60 72,

Hsp paprika FEYE T ALHRD 1

1 tbsp apple vinegar #EREE 1 /5
1 tbsp olive oil S 1

METHOD U -

Girill the bell pepper, tomato and garlic to blackened level.
Once cold, blend all the ingredients together in a blender
until almost smooth. Add salt and pepper fo taste, optionally

add a bit of chili flakes.

FEATERIR - BAFFRBEEEE -
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COOKED RED BEANS FHA4AL T

INGREDIENTS FHHH ...t
220 gm Azuki beans B4 S 220 72

1.8 It water j&7K 1.8 A7+

1/2 orange peel &5 1/2 &

1 vanilla bean cut lengthwise &
140 gm red sugar ALHE 140 52
METHOD U .ot
Soak the beans in water overnight. Discard the soaking
water. Cook the beans with the

SIB S 1 1%

1.8 It water, vanilla and
orange for about 1 hour and 15 minutes. Add the sugar to
toste
MERKB—
4%11%3&“% ] /N 15 5

BBk o BAIG M 1.8 AFHEK C EBIEE
358 ﬂu%fé%“&ﬂ* o

PEANUT CREAM E4£ SR

INGREDIENTS FHE ...
110 gm peanut butter [sweetened) /£44 () 110 5%

3 pcs egg yolks & 3 {[

400 ml milk 441 400 =7+

A large pinch of salt 8 A&

25 gm cornstarch 85 25 572

IMETHOD U -t
Dilute the cormstarch in a little milk. Boil the remaining milk with
the salt. Mix the egg yolks in the peanut butter and add it fo the
milk, mix well and add the cornstarch — cook until it thickens.



SADRFE IR SERD o RIS IINEER S - EHEMAELE
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CANDIED PEANUT &4

INGREDIENTS H1F ...
180 gm peanut f£4E 180 7%

60 gm white sugar H#E 60 7

A pinch of salt B8/]\&

A few drops of lemon juice &5+ #UE

10 gm butter 4= 10 5%

METHOD fHUZ ..
Roast the peanut in the oven. Cook the white sugar, salt and
lemon juice into a dark brown caramel. Add the peanuts in
the hot caramel and mix well. Finally, add the butter and pull
apart the peanuts.

TEERAREREE - BE - BREETRERBEENRE -
TEEMAREREHS - SEINALLHRALEE

SPICED PINEAPPLE FILLING &5 E#
INGREDIENTS B} ..o
75 gm white sugar 81 /5 7

4 gm vyellow pectin ERE 4 572

15 gm cornsfarch 33 15 7

320 gm fresh pineapple diced #T#EZ L 320 572
1/2 pc lemon juicel /2 Iﬁmf’%‘}f

1 pc vanilla bean ZEEG 1 &

4 pc star anise J\ 8 4 M

1 tsp coriander seeds SEX24F 1 2

6 pes cardamom seeds M~ 6 #1

METHOD U ..t
Cook the pineapple dice and the white sugar with the lemon
juice and all the spices for 20 minutes. Near the end of
cooking, add the pectin, mix and cook a further 3 minutes.
Mix the comnsfarch with a litlle pineapple juice and add fo the
cooking pineapple. Cook until it thickens; remove the vanilla
bean and the star anise. Cool down the mixture.
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TOMATO & CHERRY SOUP Z il 4ki5

INGREDIENTS H17F ...t
450 gm red tomatoes AT FE Al 450 77

Y2 pc white onion E7F2 1/2

1 small bellpepper /NEHH 1 &

1/2 green chili, chopped F#RIR 1/2 {& - L1HF

1 tbsp chopped fresh garlic #T#fFrE 1 /53t

240 gm frozen sour cherries ZREEIEL 240 72

1 tbsp apple vinegar $&85R 85 1
Salt, black pepper o taste &

/’iJL
B B AAIETIR
METHOD U2 ..ot
Cut the tomatoes, onion, bellpepper, sour cherries and chili;
blend it in a food processor until you read a smooth but
chunky texture. Add the garlic, vinegar and season with salt
and pepper. Serve chilled.

VN
AEDEEHERAR - IAFTE

FER  THIR - BB AERIR DY - DCERHEIBE S
B - AEEAAAHREEIR REK -

CAULIFLOWER CREMEUX 31t 2Bk

INGREDIENTS FAHF ...
300 gm cauliflower #ZZFE 300 72

380 ml milk 443 380 =7t

25 gm butter 4= 25 52

Black pepper and salt to taste 2 #AHRANEE VETH IR

280 gm Whipped cream & B8 =5k 280 5

12 gm Gelatin leaves B FH 12 7

METHOD 05 ...
Soak the gelatfin in cold water. Cook the cauliflower in the
milk for about 25 minutes, until well cooked. Drain the milk
and blend the cauliflower into a puree, using a bar blender.
Season with salt and pepper and add the butter. Add some
of the cooking milk to obtain the texture of a smooth puree,
not too liquid. Allow the puree to cool and measure 300 gm
of puree. Fold it with the whipped cream. Melt the drained
gelatin and add it to the mousse. Pour the mixiure into a tray
and allow chilling in the fridge for 3 hours.
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DILL COD CEVICHE 7 EfERE

INGREDIENTS FHE ...
100 gm sea salt /4 100 52

100 gm white sugar 11 100 52

25 gm fresh dill, finely chopped #é# A5 25 5 - #/4))

200 gm super fresh cod fillet 8 4% i 82 fa i)

15 ml dill oil A8 15 =ZF

1/2pc lime juicel /2 A& Z 7+

METHOD U2 .
Mix the salt, white sugar and dill unfil it becomes green and
all the essence of the dill are in released. Place the cod fillet
in the mixture, well covered and leave it as such for 5 hours
in the fridge. Remove the fish from the salt mixture and chop it

m small cubes, then toss it with dill cil and lime juice.
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PICKLED CAULIFLOWER SLICES E#3E1E H
INGREDIENTS FAHE ...
100 gm cauliflower head #HfZ£7E58 100 52

100 gm white sugar A& 100 52

100 ml water /57K 100 Z7+

50 ml white wine vinegar /RS 50 Z 7+

Dill and horseradish; to taste. 1 E FERIRE » FELK

METHOD U ..ottt
Boil the white sugar and water once. Add the vinegar, dill



and horseradish. Allow chilling.

Slice the cauliflower using a mandoline and pickle them in
the cold liquid overnight.
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CHEESE CUSTARD 2 t&+

INGREDIENTS H1HF ...ttt
100 gm Brie cheese fi 82+ 100 52

40 gm Goat cheese 2+ 40 57

25 gm white sugar B 25 7

120 gm cream =& 120 7

40 gm egg yolks & 40 7T

METHOD U2 ..ottt
Boil the cream and melt the cheeses cut in pieces in it. Mix
the yolk and the white sugar together and add it fo the melted
cheese.

BERRR  CTURVKCERSRGHRE - ERNBRES
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CONFIT TOMATO =& ii

250 gm fresh cherry tomato ¥T#FEE 22 A 250 72
150 ml olive oil #1%H 150 Z 7+

A bunch of fresh thyme FTEfF EEE 1 R
A large garlic knob, crushed A7528 1 f& - [EE#E

BLACK PEPPERCORN EH#lH

METHOD U ...
Warm the olive oil with the thyme, garlic and peppercorn
and allow infusing for a few hours.

Warm the oil at 50°C and add the whole cherry tomatoes in
the oil. Stop heating and lef it sit af room temperature to cool
down for 45 minutes. Drain the oil from the tomatoes; ready
to use.
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PULLED PORK # A%
INGREDIENTS A7 ..ot
1 kg pork shoulder #&EA 1 52

3 tbsp paprika AL 3 75 R

1 tbsp ginger powder ) 15

1 tbsp garlic F7E 1 /5=E

1 tbsp mustard powder FFR# 17572

3 tbsp sea salt /EEE 3 )5

METHOD U ..t
Mix the spices and rub the meat thoroughly. leave it covered
with a plastic film in the fridge for 2 hours. Place the meat in a
roasfing pan and bake it at 150° C for 4 hours until the meat
is easily pulled apart. Allow cooling a litle and pull the meat
info threads. Mix it with a itile of the braising jus. Serve warm.
%ﬂxﬁ:  BERAERA L - B EREQBE KB 2/ o
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PICKLED BABY BEETS X {REH K
INGREDIENTS FHE ...
100 gm baby golden beets #k R & EHZ25E 100 52

100 gm white sugar H#E 100 7%

100 ml water j57K 100 Z7+

50 ml white wine vinegar FERS 50 Z 7+

Juniper berries, bay leaves; fo faste. R + AEE/EFK
IMETHOD U -t
Boil the white sugar, spices and water once. Add the vinegar.
Allow chilling. Slice the beets using a mandoline and pickle
them in the cold liquid overnight.
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POACHED EGGS X E

INGREDIENTS FHE ...
6 pe fresh eggs FTEFHEE 6 ([

400 ml white vinegar B8 400 =7+

500 ml water j&7K 500 =27+

IMETHOD U -ttt
Fill vinegar in 6 separate small round bowls. Break the eggs
and place it carefully in the vinegar for 7 minutes. Pour the
egg on a perforated flat ladle and carefully place it in the
simmering water (not boiling) for 3 to 4 minutes depending on
the size of the egg. Once done, put the egg in ice water. Store
in fridge; for using reheat the egg for 1 minute in hot water.
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HOLLANDAISE SAUCE 555+

INGREDIENTS B ..o
4 egg yolks &= 4 &

1 tbsp lemon juice 1150t 1 /578

110 gm melted butter 2=)d1/25& 110 72

A pinch of salt B8/\&

METHOD THUZ .o
Whisk the egg yolks and lemon juice together uniil the mixture
is thickened and doubled in volume. Place the bowl over a
saucepan containing barely simmering water. Slowly drizzle in
the melted butter and continue to whisk until the sauce is thickened
and doubled in volume. Remove from heat and add salt.
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PONZU LIME DRESSING Bt &5#&87+
INGREDIENTS FHHH ...
20 ml sweet rice wine &{AKE 20 =7+
10 ml rice vinegar K& 10 ZFH

1 tbsp soy sauce Ef 1 /52

A large pinch of bonito flakes AN 7E AR
40 ml fresh lime juice #7#f & &+ 40 =7+




METHOD 725 ..o
Mix all the ingredients and allow resting for 30 minutes
before using.

FREMELRES @ (£MAIFFE 30 HEE -

SOFT POACHED QUAIL EGGS £ HEE
INGREDIENTS H4HF ...ttt
6 quail eggs 8554 6
Salt and water E&F1)E 7K

METHOD fHUZ ..
Bring the water and salt to simmer and cook the eggs for 3
minutes. Chill them in ice bath. Peel once cold and soak them
in soy sauce for 20 minutes before using.
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RED ONION CONFIT AL %R

INGREDIENTS H1F ...t
500 gm red onion, chopped AL/F 2 500 3T - RIEF

350 ml red wine merlot or pinot noir) ADE 350 2 (18
B i)

2 tbsp olive oil HIEH 2 /5

2 sprigs of fresh thyme ¥ EH 25 2 12

4 pcs bay leaves BIEZE 4 F

60 gm white sugar B11& 60 7,

40 ml balsamic vinegar FRFE 40 = F+

35 gm butter 4= 35 5%

Salt and pepper fo taste EEFNAAHI{ER

METHOD U ..t
Heat the olive oil and cook the red onion a litlle with the bay
leaves and the thyme. Deglaze with the red wine, add the
white sugar, and balsamic vinegar and cook for about 30
minutes until very soft. Add the butter, salt and pepper and
allow cooling.
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THAI PESTO ZEEEH

INGREDIENTS B} ...
2 pes fresh garlic cloves T FR38 2 #I

30 gm fresh galangal, chopped #fiFmE 30 5 + R

2 pes green Thai chili ZREIARERHN 2 {7

40 gm fresh coriander #7553 40 72

50 gm fresh mint FTESETR 50 72

110 gm fresh Thai basil ¥ ZREET# 110 5%

20 ml Thai fish sauce Z=EIf 5 20 =7+

20 ml fresh lime juice #Tif F 12+ 20 27+

20 ml sesame oil i) 20 Z 7+

METHOD U2 ..ot
Blend all the ingredients into a bar blender until you obfain a
paste.

FrEMRIURH R - B2 R8T -

ALMOND GALETTE FILLING % {— i &8t
INGREDIENTS FH} ...

200 gm ground almond A{=#F 200 52,
140 gm white sugar 51 140 72

1 pc egg %% 1 1A

50 gm butter, melted £ 50 52 ks
A pinch of salt B/ &

METHOD U .ot
Mix all the ingredients together until you obtain a smooth
paste.

PREMELESBH  EE29EE -

CHERRY FILLING #1884

INGREDIENTS B} ...
400 gm fresh black cherries #ff 24k 400 52

100 ml orange juice &7+ 100 Z 7+

1 pc lemon juice #2155t 1 (&

65 gm white sugar E#E 65 7

25 gm cornstarch 3£ 25 5

A few drops of almond essential oil Z3= 7 H£0

METHOD 725 ...t
Remove the pit from the cherries. Boil the orange juice with
the lemon juice and the white sugar. Mix the cornstarch with
a bit of juice and mix it back in the hot juice. Cook it thick.
Add the fresh cherries in the hot liquid and finish with the
essential oil.

Bk EZ - BT - BETHAERS - ARIDFFRTE
RNES - MRS  BRERW o IAFEELH
ABBHS -

BANANA, MANGO AND PASSION FRUIT
CREAM E% - ERNABRERK

INGREDIENTS FE ..o
180 gm banana puree HERE 180 7,

280 gm mango puree T=REEH 280 57,

2 pc passion fruit juice ZMERIT 2 1

40 gm white sugar H#E 40 7=

16 gm gelatin leaves BB H 16 7

380 gm whipped cream B #i#E =5k 380 7=

METHOD U2 .o
Mix the fruit purees with the white sugar. Soften the gelatin in
cold water. Melt the gelatin in the fruit puree and fold it in the
whipped cream. Chill in the fridge for 2 hours. Mix creamy
before piping.
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SPICED PINEAPPLE JELLY & 58 2 W E
INGREDIENTS FHHH ...t
200 gm mango puree TR RE 200 52,

180 gm pineapple puree 7R E 180 52

2 pes passion fruit juice BUERT 2 {E

40 gm brown sugar = #E 40 7,

1 pcs cinnamon sticks PIEERR 1 32

1 pcs vanilla bean EEZT 1 {5k

3 gm cardamom seeds = 3 7%

2 pcs star anise J\A 2 #I



2 gm coriander seeds T3 #F 2 52

3 pcs fonka bean EE G 3 #iI

20 gm cornsfarch 243 20 7,

11 gm gelatin leaves EH 11 5=

70 ml water j57K 70 Z 7+

METHOD U ..t
Warm the puree with the spices and let it infuse for 45
minutes. Strain and chill. 400 gm of the above infused puree.
Cook the fruit puree with the comstarch to thicken it. Soften
and melt the gelatin in the 70 ml of water and add it to the
puree. Pour the hot liquid in a tray as a 1 cm layer. Let it chill
for 3 hours in the fridge before cutting.
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PECAN NUT INFUSION L& k27

INGREDIENTS H17F ...t
60 gm roasted pecan nuts (dark color roast) & e LLIZHk 6O
= (Re)

200 gm cream (35%) =Bk (35%) 200 5@

1 pc vanilla bean (cutin half) EEET 1 & ()

A generous pinch of salt & 1 #%

30 gm brown sugar =1 30 5T

1/2 flat tsp xanthan gum ERE 1/2 F&L

METHOD U2 ..o
Boil once the cream with the vanilla bean, brown sugar, salt
and pecan nuts. leave it on the side of the stove fo infuse for
30 minutes. Strain and thicken the sauce with xanthan gum.
R EEZT - =iE - BMUBEKRER  BEZER
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VANILLA APPLE CHAUSSON FILLING
INGREDIENTS FE ...
500 gm reine-des-einette apple reine-des-reinette #55 500 52
1 pc Tahitian vanilla bean XEMEREZE T 1 15

1/2 pc lemon juice 1/2 {E#E#5T

125 gm white sugar 1% 125 52

25 gm créme fraiche SBk 25 72

30 gm butter cut in 5 mm dice 4-)d1 30 72 (5 ZKT i)
METHOD U2 ..o
Cook the apple dice with the vanilla bean cut lengthwise
and the lemon juice for about 25 minutes, until the apples are
fondant. Allow fo cool completely and add the créme fraiche
and the diced butter.

LHERN - DESENMESTRR 25 2EEHERAL
FFETERA - IARRME BRI -

PORTUGUESE EGG TART FILLING H#Ea8
INGREDIENTS H1F.....voviiiiiieeeeeee e
500 gm cream Ef& 500 7%

250 ml milk 243 250 Z 7+

175 gm white sugar & 175 52

4 pcs egg yolks &5 4 1

1 pcegg #% 1 &

METHOD 75 ...
Mix all the ingredients info a smooth batter.

PrEMRIHEYRE -

HOMEMADE CHOCOLATE SPREAD
BRALHE

INGREDIENTS FAHH ...
40 gm brown sugar & 40 57

60 ml water j&7K 60 ZFt

7 gm pure cocoa powder ZERA] R[4 /7 52,

100 gm 66% chocolate K& 71 (66%) 100 72
100 gm praline paste #AEHEE 100 7,

120 gm butter 258 120 77

45 gm roasted hazelnut i 45 72

A pinch of salt B/ &

METHOD 025 vt
Boil syrup with the water and the sugar. Add the cocoa
powder and boil once. Out of heat, add the chocolate, the
praline paste and the butter. Mix well until smooth; add the
roasted hazelnut and the salt. Chill.
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ROYAL ICING EEHEE

INGREDIENTS FHF ..o
125 gm icing sugar #&7E 125 72

25 gm egg white Z&ZH 25 57,

5 ml white vinegar HE& 5 ZF+

METHOD U2 ..o
Mix all the ingredients for about 3 minutes until you obtain a
smooth icing fexiure.
FBEMEHEH 3 HiE - EERRNBREE -
SFOGLIATELLE FILLING T#Eft8

INGREDIENTS FHHH ...t
125 gm fine semolina 1B & HK/NER) 125 72

125 gm ricofta cheese #8HE 2+ 125 7

140 gm white sugar B1#& 140 5

1 pcegg #%& 1 &

380 ml water /57K 380 27t

35 gm confit orange and lemon peel F/EE & AIEIR 35 72
A pinch of cinnamon P/ N &

1 pc vanilla bean EEZT 1 {&

A pinch of salt B8/ &

METHOD U2 .o
Cook the water with the white sugar, vanilla bean cut
lengthwise and salt. Add the semolina and cook it thick for
about 5 minutes. Add the cinnamon, ricotta cheese and
peels. Mix well, remove the vanilla bean and allow chilling.
K BiE > BESHENERE - AR NERBERLD
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