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MIX BERRIES DARK
CHOCOLATE POUR OVER
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STRAWBERRY WATERMELON
GINGER TWIST
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MANGO BASIL HAWAIIAN

INGREDIENTS QUANTITY

50 mi
10 mi
smi

120 mi
4 pes

SABNIEH § BASIL LEAVES

ADD ,uL nmnnmu lrulw sooA
AT THE | mm.o’ THE ﬂmu m ual(l n uv!l
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CAKE FIG RASPBERRY..

INGREDIENTS QUANTITY

80g
4009
1409
16g
0o g

2509
69
309

O BAKING POWDENR SIFTED BEFOREHAMD.
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DAQUOISE PISTACHIO
STRAWBERRY..

INGREDIENTS 4 QUANTITY

| BAEGUGE METACHID |
MIA PISTACHIO DREAM ——————————————— 759
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% DAQUOISE PISTACHIO
STRAWBERRY..

INGREDIENTS QUANTITY
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BERRIES GREEN TEA JASMINE REVAL CAKE..

INGREDIENTS QUANTITY

BISCUIT CHOSOLATE (FLATE Aaxeacu):

2209
— 2209
nsg
185g
4009
150g
140g
459

mmt_mmmm VOLKS AND EGGS, BEAT THE EQO WHITES
% WITH WHIGK, ADD THE FLOUR AND COCOA POWDER SIFTED (N ADVANCE
% MIXTURE. GENTLY FOLD M THE FGG WHITES FLUFFY. SPREAD IN A 40060
HAKE AT 180° MINUTES,

& ABDUT 13
BERRINS COMIOTER ¢
FROZEN BERRIES 1000 g
STRAWBERRYPULP — 7009
3009
Wg
3009
459
3 | HEAT THE PULP OF STRAWRERRIES AND DLUEBERRIES, FROZE

£n
LEMOM ZEST TO 80° C. ADD THE SUGAR AND PECTIN HH PREMIXED,
BRING TG A BOIL .n-i BOIL 2 MINUTES.

| MBLBSR CHAROLATE AND TEA |

10009
Tog
3609
so0g
7509
mmnmmmm —_— 7509
CREAM 10009

JEA AND LEY INFUSE & MINUTES. BLANCH
CREAM OVER THE Mi E. BAKE AT 85" C.

750 BEFORENAND. QUICKLY COOLED 10 36+ ¢,
KFFOI\ CREAM FROTHY.
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BERRIES GREEN TEA JASMINE REVAL CAKE..

INGREDIENTS QUANTITY

CHOCOLATE GLAZR |

GELATIN POWDER 200 BLOOM 30 G s0g
WATER 150 G 1B0g
WATER 300 G 3009
CREAM 260G 2609
SUGAR 550 G 5509
CACAD POWDER 2009
0K i GELATIN 4 COLD WATER.

CREAM AND
INCORPORATE CATAG POWDER AND REFER TO A BOIL ABOUT 2 MINUTES.

BAATILLES DdCaR ¢

PULP 200G 2009
SUGAR 30 G 309
ﬁm.... OPPING5G s5g

nznnv BULP AT 60" €, ABPROXIMATELY.
NH BREMSXED AND BGIL FO 2 MINUTES.

PREAD N A umlu SILICONE CANVAS.
nqm INGS OF DIFFERENT S1ZE!

PECONATION |
: - 5009
..mm ; “‘HINSQS qs
'mnl.nm Qs Qs

MomrtasE
u”.llﬂ! nnm mllouru:uncauﬂ BISCUIT.
OVER THE MO

USSE
v#’&mnu BEYAILED TH THE ENTREMETE, FROET FULL)
A FLATE COUVERTURE CHOCOLATE OH THE ENTREMETS.
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ACIDULATED HAZELNUT..

INGREDIENTS QUANTITY

MATELWUT BESCUTT (3 FLATER 40xd0 oh)+

HAZELNUT — 3409
ICING SUCAR 2409
EGGS — 4759
HAZELNUT PASTE 180g
EGGS WHITES 3009
SUGAR wusg
FLOUR —— 13049
FRUIT FILLING APPLE 150g
MIA GOLOSA - Ss0g

E 60g

PRERESATION
zauurrﬁl  HAZELMUT POWDER, ICING SUGAR, EGCS AND HATELHUT PASTE WITH
WHISK. BEAT THE EGG WHITES WITH THE SUGAR, GENTLY MIX THE TWO DEVICES:
m.ucu ADDING THE FLOUR PREVIOUSLY SIFTED. SPREA
BAKE AT 190° €, ABDUT 12 MINUTES.

LEMEN EERAM |

GHI.A'HN POWDER uoo BLOOM) %9
WAT!I! Toa
BUTTER 4009
SUGAR 7009
LEMON PULP 2509
Ecos 5009
mmnumon 2009
MEC3 I""""“:RIAM 509
w: m COLD WATER. IN A SAUCEPAM, PUT THE
| PURLP AND mlmmmlmnmuu\fmluaubnml mn
INCORPORATE THE HYDIATED CELATIN M LEMON CREAM. EMULSIFY IH A BLENDER.
LEmon MousaE ¢
GELATIN POWDER (200 BLOOM) ng
WATER - Tog
LEMON PULP 2659
EGGS WHI %59
LEMON | 209
WATER 2509
SUGAR 620 g
-REAI 13009
il 680g
!'linn‘nmem

mn'mwmmmmmmmmnunnuzm A
00K THE wmmwcummumlmmm

WITH A WHISK UNTIL COMPLETELY COOLED. INCORPORATE GELATIN

T AT 40° C APPROXIMA FINISH BY CENTLY ADDING WHIPPED CREAM FROTHY.
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ACIDULATED HAZELNUT ..

i

INGREDIENTS QUANTITY

wg

PreremATION
| MIX THE LEMON ZESTS INTO THE TOPPING MIRROR, RESERVE,

WELLOW GLAZE:
'GELATIN POWDER (200 BLOOM) 159

& '&?.‘l L 1M COLD WATER. IN A SAUCEPAN, BOIL THE MILK AND
i AD E CELATIM. POUR THE ICING FASTE ON THE WHITE
i FREVIOUSLY MELTED, COLOR. EMULSIFY IN A BLENDER,

COOK THE FONDANT AND DLUCOSE AT 350° . POUR INTG A SHEET OF
RADER AND LET COOL. NEDUCE ROWDER. SIEVING GF A CANVAS SILICONE
ann A STENGIL, BAKE AT 200° €, ABOUT 2 MINUTES, COOL.

I B0 EHESOLATE |

Qs

.&.llm WITH nuﬂn lmuun [} A 40XE0 CM. SPREAD
T HAZELNUT. FINISH PO -oumu: mu

R A A R
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MATCHA DRAGON SUMMER

INGREDIENTS QUANTITY
BRACGH EUMMEN SOFT GENVE &

MEC3 PASTE GRAM TA DRAGON 15709
watER 00 g
MATERA SOFT SREVE |

MILK 20009
MECIBASEALBA 400 g
SUGAR 3309

65g
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APPLE GATEAU

QUANTITY

3g
s0g
As needed
As needed




MMMMMM

0_
ll La Marquise
International

WATERMELON STRAWBERRY SOFTY
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RED DESIRE SOFT SERVE

IWATERMELOMN LEMON)
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COCONUT SOFTIE

INGREDIENTS QUANTITY

400 g
2L
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AVOCADO SOFT SERVE

INGREDIENTS = QUANTITY

5009
1000g
409
2509
s0g
2049
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COOKIE WITH PISTACHIO FILLING
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o
OUT CUSTOMER VISIT OUR

HOTLINE SHOWROOM

+971 & 343 3478 206 SHEIKH ZAYED

COLLECTOR ROAD

AL WASL, DUBAI
UNITED ARAB EMIRATES



