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INTERMEDIATE SHORT COURSE 1

MOBSLY LOAF : : )\WNGAUCHOCOLAT’E/ «MANGE PUDDING

1. Moesly Loaf 2. Baba Rum 1. Chocolate Pudding 2. Mango Pudding

\\ - DARI ':"' ] . QUICHE CARAMEL PASSION

1. Dark Chocolate Caramel 2. Quiche 1. Passion Fruit Praline 2. Caramel Passion
Tart

- COOKIES -

1. Lemon Raisin Oat Cookies 2. Florentine 3. Vanilla Biscotti

- PASTRY -
PATISSERIE " 4 ‘” . IR&i

PALMIERS

1. Cheese Straw 2. Palmiers ‘3. Créam Horn
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INTERMEDIATE SHORT COURSE ]

-CAKE-

PATISSERIE

1. English Rum Fruit Cake 2. Mocha Cake 3 Raspberry & White Choco 4. Gateau Marjolalne

late Almond Slice

PATISSERIE

5 Chocolate Truffle Cake

‘

- CHEESE CAKE -

1. Cookies & Cream 2. Pineapple Yoghurt 3. Matcha Cheese Cake

Cheese Cake Cheese Cake
| | |

- CREPES - - MOUSSE -
PRTISSERIE ‘ “

PATISSERIE

1. Vanilla 1. Blueberry Mousse

‘ ‘
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INTERMEDIATE SHORT COURSE II

- CAKE -

PATISSERIE
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MONT BLANC

. Chocolate Mud Cake 3. Mont Blanc 4. Sweet Pleasure

= RED VELV

e . b
1. Red Velvet Cake 2

- CREPES -

- CHEESE CAKE -

’31 PI\T)A/SEHIE
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CHOCQLATE CHEESE CAKE

1. Lemon Cheese Céke 2. Chocolate Cheese Cake 1. Chocolate

- CHOCOLATE PRALINE -

/
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‘: ‘X\IHITE CHOCOIfTE TRUFFLE | / - \ fod : R 1
1. White Chocolate Truffle 2. Coffee Praline 1. Passion Fruit Torte
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'1. Chewy Fruit Cookies 2. Macaron 3. Chocolate Biscotti

A

1. Rice Cream With Cherry
Gelee
- | | |

SOUR CHER r SHORTCRUST PASTRY

1; Sour Cherry Flan . 2. Shortcrust Pastry

- PASTRY -

PATISSERIE =
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1. Puff Pastry 2. Molen
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INTERMEDIATE SHORT COURSE III

- COOKIES -
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2. Nougat 3. Green Tea Cookies

Pistachio Cookies

1. Italian Pizza 4

o

APPLE STRUDDLE

CROISSANT \ o y

1. Croissant 2. Classic Napoleon 3. Apple Strudel
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INTERMEDIATE SHORT COURSE III

§x s e OPERA CAKE

1. Sacher Torte 2. Greent Tea Gateau 3. Tiramisu 4. Opera

PATISSERIE

5. Frasier

- CHEESE CAKE -

PATISSERIE

/
TRIPLE CHOCQLATECHEESER
1.'Cl'ri le Chocolate Cheese 2. Beancurd Cheese Cake
ake

- CHOCOLATE PRALINE -

~PRTISSERIE

CINNAMON:GANACHE

1.Manons Cafe 2. Cinnamon Ganache 1. Otero



