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Summary - Tém tat

Chef
Dau bép

Coconut Baguetine
Banh Baguetine Nhan Dira

Raspberry choux
Banh chou mam xdi

Sesame and Apricot Choux
Banh Chou Hat Me Mo.

Chocolate Passion Fruit Club Sandwich
Banh Mi Kep So6cola Trai Chanh Day

Abriconilla Caramel Tartlet
Banh Nho Abriconilla Caramel

Rhubarb Clafoutis Tartlet
Banh Nhé Clafoutis Dai Hoang

Exotic Verrine
Binh Ngoai

French Touch
Am Thuc Phap

Scallop Carpaccio
Carpaccio Saint Jacques.

Pan-fried Foie Gras with Red Fruits
Gan Ngbng N&u Chao Véi Qua Mong

Fruit Cocktail
H6n Hop Trai Cay

Ice Cream Bar (1)
Thanh Kem

Ice Cream Bar (2)
Thanh Kem

David Ducamp began his apprenticeship at
the age of 17 with Gérard Mulot, a highly
respected Pastry Chef working in the 6™
arrondissement of Paris.

Two years later, he was still to be found in
Paris ; first as assistant to the Head Pastry
Chef at Guy Savoy’s establishment L'Etoile
de Deux Ans in the 8™ arrondissement and
then at the restaurant Les Ambassadeurs
at the 'Hétel de Crillon’ where he stayed for
two years.

Enriched by his experience in such
prestigious establishments, he left in 1996
to try his luck abroad. He worked first in
Artopolis (Greece) then in Bangalore (India)
at the Leela Palace and in Moscow (Russia)
at the Coffemania before finally returning to
France where he works as a consultant and
cookery demonstrator.

The themes he likes to touch upon are those
where flavor is brought into play in a fun and
exciting way. Throughout his career he has
honed his technical skills and his ability to

manage costs and these are two areas he
is happy to share with the Chefs he meets
during his work both in France and abroad
(Indonesia, Malaysia, the Philippines, China,
Taiwan, the United States,...).

David Ducamp

David Ducamp bat dau hoc viéc véi Gérard
Mulot khi anh 17 tudi. Gérard Mulot la mot
bac thay vé banh nudng lam viéc tai quan
6 & Paris.

Hai n&m sau; thanh qua clta anh van tiép
tuc dugc ghi nhan tai Paris; dau tién la
lam phu bép cho bép trudng banh nudng
Guy Savoy - ngudi da thanh Iap L’Etoile
de Deux Ans tai quan 8 va nha hang Les
Ambassadeurs trong khach san Crillon.
Khach san Crillon cling la noi ma Guy
Savoy da & do 2 nam.

Anh da lam giau kinh nghiém clGa minh
bang cach xay dung cho minh uy tin viing
vang, anh roi Phap 1996 dé& tim kiém co
hoi & nuwdc ngoai. Anh lam viéc dau tién tai
Artopolis (Ai Cap), sau do tai Leela Palace
& Bangalore (An Do) va Coffemania tai
Moscow (Nga) trudc khi anh quay trd lai
Phap lam nha tu van va thuyét minh vé
nghé thuat nau an.

Hinh &nh clia anh khi lam viéc dugc miéu ta
cuc ky séng dong va thua vi, ngudi ta vi nhu
anh dang lam nhac trudng cho dan nhac
«b0t».Qua 1 thdi gian lam viéc, anh da rén
luyén dugc nhitng ky nang tat yéu, ngoai
ra anh con c6 kha nang quan ly chi phi.
Anh luén vu vé chia sé nhitng kinh nghiém
dé cho nhitng Bép trwdng anh tirng gap &
noi anh lam viéc tai Phap va nudc ngoai
(Indonesia, Malaysia, The Philippines,
Trung Quéc, Dai Loan, My....)




Coconut Baguetine
Banh Baguetine Nhan Dura

I <« Decoration
Trang tri

<¢——— Chocolate and Coconut Ganache
S6 c6 la ganache va dira

<¢—— Sweet Pastry
B6t Nhao Buong

Recipe - Cong thirc

1. Sweet Pastry - Bt Nhao Budng

Flour Bot Mg Mix the flour, icing sugar and ground almonds. Add
leing Sugar Budng bot 43g the cold butter and mix at the lowest speed untl o o o o e e e e L
Ground Almonds Bo6t hanh nhan 14g you achieve a sandy texture. Add the eggs, then
Butter Bo 679 stop when the dough is smooth. Refrigerate and
Eggs Triing 224 roll out to a thickness of 3 mm.Cut out rectangles of = = = = = = = = = = m - - m e e e e e e e e e e e e e e e e e e e e e e e e m - - - - ==

8x2 cm. Bake at 180 °C for 15 minutes. Right out of
the oven, apply the melted cocoa butter with a brush.

Trén bét mi, dudng bét va bét hanh nhan. Thém bo
lanh va tron & t&c do dau dé co dugc ciu tugng gidng
cat. Thém triing sau do dirng lai khi bot dong nhét.
Lam lanh va bay & 3 mm. Xé Ié cac hinh ch@* nhat
8 x 2 cm. Nudng & 180°C trong 15 phut. TU trong = L & o e e e e e e e e e e e e e e e e e —————— . —
16, dung but hoa dé€ ap dung bo cacao da ndu chay.

2. Chocolate and Coconut Ganache - S6 cb la ganache va dira

Fruit’Purée Coconut Trai cay Xay dua 739 Heat the FruitPurée Coconut. Pour it over the @~~~ - - - - - - - - - - - - - - - - - -~~~ -~ "~ === === =7==7==7=7=7==7===¥=7=¥=7=="==7+=
Capfruit Capfruit white chocolate and cocoa butter. Mix. Add the cold

White Chocolate Sécdla tréng 109¢g toasted grated coconut. Crystallise it in the fridge. L L o o o o o o o e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e o o
Cocoa Butter Bo cacao 129 Pipe onto the biscuits.

Toasted Grated Coconut ~ DUra, nao va nung 129

Ho Tréi cay Xay dira. DS sé ¢b la trang, bo cacao.
Tron. Thém nao dita nung lanh. Két tinh trong ta
lanh. V& trén banh xap.

3. Decoration - Trang tri

65% Dark Chocolate So6cola den 65% 82¢g

Cocoa Butter Bo cacao 16 e e e
White Fat-soluble Pham trang hoa tan by

Colouring nhiéu trong chét béo



Recipe - Cong thirc

Raspberry choux
Banh chou méam xoi

1. Choux Pastry - Banh Chou

Water Nudc 269
Milk S 264
Butter Bo 23g
Salt Mugi 1g

Sugar Budng 19

Flour Bot 284
Eggs Tring 519

2. Raspberry Jam with Yugu - Mam x6
Tréi Cay IQF Mam X6i 75 g

Fruit’lQF Raspberry

Capfruit Capfruit

Sugar (1) Budng (1) 459
Hot Concentrated Neutral Thach c6 dac néng Mg
Mirror Glage trung tinh

Fruit’Purée Raspberry Trai Cay Xay Mam X6i 9g
Capfruit Capfruit

Fruit’Purée Yugu Trai Cay Xay Trai 2g
Capfruit Chanh Nhat Capfruit

Yellow Pectin Pectine Vang 2g
Sugar (2) Budng (2) 1049

3. Raspberry Cream - Mam x06i kem

Fruit’Purée Raspberry

Trai Cay Xay Mam Xéi 60g

Capfruit (1) Capfruit (1)

Egg Yolks Long d6 Triing 7hg
Sugar Budng 259
Butter Sheets Lép bo 7049
Fruit’Purée Raspberry Trai Cay Xay Mam Xéi 27g
Capfruit (2) Capfruit (2)

Pectin NH Pectine NH 19

Heat water, milk, salt, sugar and butter; bring to a
boil. Remove from heat and add flour, dry out until
the dough no longer sticks to the pan. Pour into the
mixer bowl and whisk slowly to finish drying out the
mass. Add half the eggs in one go, then the rest bit
by bit, to achieve the desired consistency. Arrange
on a baking tray, then bake at 170 °C in a fan oven
for around 30 minutes.

Bun néng nuédc, sita, mudi, duwdng, bo, dun soi. Tat
nhiét cho bét, sdy cho dén khi banh khéng dinh vao
ch&o. Dung roi d6 vao bat tron & téc do thap dé
hoan tat viéc lam kho khéi. Cho nira s6 triing cling
mét Iic sau d6 cho phan con lai dan dan dén khi cd
ké&t cdu mong mudn. Sap x&p trén dia sau dé nuéng
3 170°C trong 16 théng gio6 trong khodng 30 phdt.

i Pepin bang Trai Chanh Nhét

Heat Fruit'|QF Raspberry with sugar (1), at 40 °C.
Add the pre-mixed sugar (2) and yellow pectin.
Bring to a boil, mix to break up the raspberry pips,
add the hot concentrated neutral mirror glaze,
FruitPurée Raspberry and Fruit’Purée Yuzu. Cook
at 103 °C. Remix, remove and cover with cling film.
N&u Trai Cay IQF Mam Xai véi duong (1) & 40°C.
Cho dudng (2) va pectine vang tron chung trudc.
Bun soi, trén d€ pha v cac hat gidng mam xai,
thém thach trung tinh tap trung néng va Trai Cay
Xay Mam Xoéi va Trai Cay Xay Trai Chanh Nhat.
N&u & 103°C. Tron lai, loc trong va lam thanh phim
khi ti€p xuc.

Heat Fruit'Purée Raspberry (1) to 40 °C and add the
sugar with the pectin NH. Bring to a boil and pour
half over the egg yolks and eggs. Cook at 83 °C.
Remove. Add FruitPurée Raspberry (2). At 35 °C,
add the butter sheets. Emulsify and refrigerate. Use
the following day.

N&u Trai Cay Xay Mam Xai (1) 6 40°C. Va cho
duong vai pectine NH. Dun séi va d6 mét nira 1én
s6 long dd va triing. N&u 6 83°C. Cét ra. Trai Cay
Xay Mam Xai (2). 0 35°C, cho I6p ba lanh. Nhii héa
va du tri¥ trong ta lanh. S& dung vao ngay hém sau.

4, Crumble - Banh crumble

Butter Bo 15¢g
Sugar Budng 18¢g
Flour Bot 18¢g

5. Decoration - Trang tri

Fresh Raspberries

Mam Xéi Tuoi 103 g

Crumble
Banh crumble

Raspberry Cream

Mam x6i kem

Raspberry Jam with Yuzu

Mam xdi Pepin bang Trai Chanh Nhat

Choux Pastry
Banh Chou

Mix together all of the ingredients until a smooth
dough is obtained. Roll out thinly between two
sheets of parchment, freeze, then cut with a cutter
and place over the choux before cooking.

Tron tat ca cac nguyén liéu dén khi c6 mot vo banh
ddng nhat. Can maong gitra hai tdm khong thdm ma,
dat vao th déng da sau dé cat vao manh banh va
dat trén banh trude khi ndu.



Recipe - Cong thirc

1. Choux Pastry - Banh Chou

Water
Milk
Butter
Salt
Sugar
Flour
Eggs

Nudéc
Sira
Bo
Mudi
Budng
Bot
Tring

2. Crumble - Banh crumble

Butter
Sugar
Flour

Bo
Budng
Bot

Sesame and Apricot Choux
Banh Chou Hat Mé Mo

159

18 ¢

Heat water, milk, salt, sugar and butter; bring to a
boil. Remove from the heat and add the flour, dry out
until the dough no longer sticks to the pan. Pour into
the mixer bowl and whisk slowly to finish drying out
the mass. Add half the eggs in one go, then the rest
bit by bit, to achieve the desired consistency.Arrange
on a baking tray, then bake at 170 °C in a fan oven
for around 30 minutes.

Bun néng nudc, sita, mudi, dudng, bo, dun séi. Tat
nhiét cho bot, sdy cho dén khi banh khong dinh vao
ch&o. Dung roi d6 vao bat trén & t6c dd thap dé
hoan tat viéc lam khé khdi. Cho nlra sd triing cling
mot Iic sau d6 cho phan con lai dan dan dén khi co
két cdu mong mudn. Sap xé&p trén dia sau dé nuéng
3 170°C trong 10 thdng gio trong khoang 30 phdt.

Mix together all of the ingredients until a smooth
dough is obtained. Roll out thinly between two
sheets of parchment, freeze, then cut with a cutter
and place over the choux before cooking.

Tron tat ca cac nguyén liéu dén khi cé mot vo banh
dong nhat. Can mong gitra hai tdm khong thdm ma,
dé&t vao ta déng da sau do6 cat vao manh banh va
dat trén banh trude khi ndu.

3. Sesame Praline Mousseline Cream - Gia Kem Banh Day Ngao Budng Véi Mé

Créme Pdtissiere
Butter Sheets
Sesame Praline

4. Créme Pdtissiére - Kem co sira trirng
82g

Milk

Eggs

Sugar

Flour

Corn Starch
Butter

Kem co sira tring

L&p bo

Keo ngao dudng co mé 64 g

Sira
Triing
Budng
Bot

Bot bap
Bo

1299

64g

169

20g

49
49
79

Whisk the butter, add the créme patissiere and the
sesame praline. Pipe into the choux.

Pha bo, cho kem c6 sita triing va keo ngao dudng
cd mé. Bé triing chan nudc séi trong banh chou.

Bring milk to a boil. Beat the eggs with the sugar,
add the flour and corn starch. Pour milk over the
mixture. Then, return it to the saucepan, bring to a
boil and cook for 3 minutes. Add the butter, pour
onto a baking tray covered in cling film. Cover in
cling film and cool quickly.

Bun s6i sira. Trung nudc sobi tring véi dudng, thém
bét va bot bap. D6 sita 1én hén hop trén. Sau do, bd
vao chdo, dun s6i. ndu trong 3 phut. Cho bo vao,
d6 1én dia day phim, boc phim khi ti€p xtc dé lanh
nhanh.

5. Apricot Compote - Ché mo

Fruit’IQF Apricot Trai Cay IQF Mo

Capfruit Capfruit
Fruit’Purée Apricot Trai Cay Xay Mo
Capfruit Capfruit

Sugar Budng

Corn Starch Bét bép

Gelatine, 200 blooms Gelatin 200 nu n&

6. Decoration - Trang tri

Sesame Seeds Hat Mé

52¢g

Crumble
Banh crumble

Sesame Praline Mousseline Cream
Gia Kem banh Day Ngao Buong Vi Mée

Apricot Compote
Ché mo

Choux Pastry
Banh Chou

Heat FruitPurée Apricot and FruitlQF Apricot
together to 45 °C. Add the sugar and corn starch,
bring to a boil. Cook for 2 minutes. Remove and add
the pre-soaked gelatine. Cover with cling film and
refrigerate. Mix gently before use.

N&u Trai Cay Xay Mo va Trai Cay IQF Mad chung &
45°C. Cho dudng va bot bap vao, dun séi. Nudng
trong 2 phut. Bé ra va thém gelatin da hoa tan trong
nudc. Boc trong phim va gilr cho tuoi. Tron nhe
trudce khi s dung.



Recipe - Cong thirc

Chocolate passion fruit
club sandwich
Banh mi kep sécbla

trai chanh day
|

1. Almond Biscuit - Banh Bich quy Hanh nhan

Ground Almonds B6t Hanh nhan 162g
Butter Bo 929¢g
Eggs Triing 1625 g
Icing Sugar Pudng bot 883g
Fruit’Purée Apricot Trai Cay Xay Mo 138g
Capfruit Capfruit

2. Passion Fruit Jelly - Bét trai cay Trai chanh

Fruit'Purée Passion Fruit  Trai Cay Xay Trai 416 g
Capfruit Chanh Day Capfruit

Sugar (1) Budng (1) 52¢g
Yellow Pectin Pectine Vang 10¢g
Sugar (2) Buong (2) 478 g
Glucose Glucose 629
Citric Acid Axit citric 12g

3. Dark Chocolate Ganache - S6cbla ganache

65% Dark Chocolate Socola den 65% 507¢g
35% Cream Kem 35% 34749
Invert Sugar Budng nghich chuyén 69 g
Butter Bo 107g
4. Decoration - Trang tri

Fresh Raspberries Mam Xoéi Tuoi 206 g

~@——— Dark Chocolate Ganache
Sbcola ganache den

~@—— Passion Fruit Jelly

Bot trai cay Trai chanh day
<¢—— Almond Biscuit

Banh Bich quy Hanh nhan

Gently roast the ground almonds. Once cooled,
mix with the icing sugar. Add the eggs and
Fruit'Purée Apricot. Spread over a non-stick silicone
baking tray (1500 g per tray). Cook at 180 °C for
10 to 15 minutes; the biscuit should be pale and not
overcooked.

Rang sa b6t hanh nhan. Khi ngudi, trén véi dudng
bét. Cho tritng va Trai Cay Xay Ma. Bay trén silpat
(1500 g méi dia). Nuéng & 180°C trong vong 10-15
phut, banh phai luén rd va khéng qua chin.

day

Heat Fruit'Purée Passion Fruit to 40 °C, add the
sugar (1) and the pectin. Boil and then add the
sugar (2) and glucose. Cook at 105 °C. Add the
citric acid and bring to a boil again. Pour over the
first biscuit layer and cover with the second.

N&u Trai Cay Xay Trai Chanh Day & 40°C, cho
duong (1) va pectine. Bun s6i sau d6 thém dudng
(2) va glucose. Ndu & 105°C. Cho axit citric va dun
Ian nita. Chay qua cac tdm banh bich quy dau tién
va day véi miéng thi hai.

den

Heat the cream and pour it over the dark chocolate.
Add the invert sugar, then mix. Add the butter at
45 °C, mix and pour over the aforementioned biscuit
and cover with the last layer. Refrigerate.

Pun nong kem va dé trén socola den. Cho dudng
nghich chuyén sau do tron. Cho bo vao & 45°C, tron
va dé lén banh quy trudc va day trén chiéc la cudi
cung. Lam lanh.

Recipe - Cong thirc

1. Pastry cases - Nén banh

«C'est Bon» Tartlet Shells

2. Abriconilla Caramel - Caramel Abriconilla

Sugar

Glucose

Fruit’Elite «Seasonal
Flavours» Purée
Abriconilla Sea Salt
Capfruit (1)

Butter

Condensed Milk
Fruit’Elite «Seasonal
Flavours» Purée
Abriconilla Sea Salt
Capfruit (1)

Nén banh nho
“C’est Bon»

Budng

Glucose

Trai Cay Elite Xay
«Saveurs de Saison»
Abriconilla Mugi Bién
Capfruit (1)

Bo

Sira dac

Trai Cay Elite Xay
«Saveurs de Saison»
Abriconilla Mugi Bién
Capfruit (2)

3. Filling - Bén trong

Crunchy Chocolate Pearls

Hoén ngoc bang
socbla gion tan

Abriconilla Caramel Tartlet
Banh Nhoé Abriconilla Caramel

41g

200g
134 g
167 g

334g
301g
100 g

123

4. Abriconilla Cream - Kem Abriconilla

Fruit’Elite «Seasonal
Flavours» Purée
Abriconilla Sea Salt
Capfruit (1)

Egg Yolks

Sugar

Butter Sheets
Fruit’Elite «Seasonal
Flavours» Purée
Abriconilla Sea Salt
Capfruit (2)

Pectin NH

5. Chocolate spray gun - Dung cu ban sécéla

White Chocolate

Cocoa Butter

Yellow Fat-soluble
Colouring

Red Fat-soluble Colouring

1"

Trai Cay Elite Xay
«Saveurs de Saison»
Abriconilla Mugi Bién
Capfruit (1)

Long dd Tring
Puong

16p bo

Trai Cay Elite Xay
«Saveurs de Saison»
Abriconilla Mugi Bién
Capfruit (2)

Pectine NH

Sécola trang

Ba cacao

Ph&m vang hoa tan
nhiéu trong chat béo

Ph&m dé hoa tan nhigu

trong chét béo

3864

474 g
159 g
450 g
1754

49

247 g
165¢g
AD

AD

Melt the glucose in a saucepan, add the sugar bit by
bit. Cook until it turns a caramel colour. Add warmed
FruitElite «Seasonal Flavours» Purée Abriconilla
Sea Salt (1). Add the condensed milk and bring
to a boil. Add cold Fruit’Elite «Seasonal Flavours»
Purée Abriconilla Sea Salt (2). Remove from the
heat and at 45 °C add the butter. Mix and blend.
Cover with cling film and refrigerate.

N&u chady glucose trong chdo, cho dudng dan dan
vao. N&u dén khi c6 mau caramel. Ngiing ndu véi
Trai Cay Elite Xay «Saveurs de Saison» Abriconilla
Muéi Bién (1) ndng. Cho sita dac, dun séi. Cho
Trai Cay Elite Xay «Saveurs de Saison» Abriconilla
Muéi Bién (2) lanh. Bd ra va & 45°C, cho bo vao.
Trén va lam cho dong nhat. Boc trong phim va git
cho tuai.

Warm the Fruit'Elite «Seasonal Flavours» Purée
Abriconilla Sea Salt (1) to 40 °C. Add the sugar and
pectin NH, mix well, bring to a boil and pour over
the egg yolks. Cook to 83 °C. Remove and add
Fruit'Elite «Seasonal Flavours» Purée Abriconilla
Sea Salt (2). At 45 °C add the butter and blend.
Refrigerate.

N&u Trai Cay Elite Xay «Saveurs de Saison»
Abriconilla Mugi Bién (1) & 40°C. Cho dudng va
pectine NH, tron ky, dun séi d6 lén long do tring.
N&u & 83°C. Bd ra va thém Trai Cay Elite Xay
«Saveurs de Saison» Abriconilla Mudi Bién (2).
& 45°C cho ba va nhii héa. Lam lanh.

<€— Chocolate spray gun
Dung cu ban socoéla
<€— Abriconilla Cream
Kem Abriconilla
<& Filling - Bén trong
~<€— Abriconilla Caramel
Caramel Abriconilla

~<@— Pastry cases - Nén banh



Recipe - Cong thirc

Pai Hoang

1. Pastry cases - Nén banh

«C’est Bon» Tartlet Shells
“C’est Bon»

Nén banh nho 4.3 cm

Rhubarb Clafoutis Tartlet
Banh Nhoé Clafoutis

10g9

2. Clafoutis Mix - Dung cu Clafoutis

Double Cream Kem Doi
Sugar Pudng
Vanilla Sugar Budng va-ni
Eggs Triing

164 g
499
99

138¢

3. Sautéed Rhubarb - Dai Hoang Chién

Fruit’IQF Rhubarb Trai Cay IQF Dai

Capfruit Hoang Capfruit
Butter Bo

Vanilla Sugar Budng vani
Honey Mat ong

2974

89¢g
189
59¢g

Mix all of the ingredients then pour into the pastry
shells. Bake at 180 °C for 20 minutes.

Tron tat c& cac nguyén liéu, sau do d6 vao nén
banh. Nudng & 180°C trong 20 phut.

Sauté the Fruit'lQF Rhubarb in the butter, sprinkle
with vanilla sugar. Half-way through cooking, add
the honey. Once the rhubarb is cooked but firm,
remove from the heat and fill the pastry cases. Pour
over the clafoutis mix and bake.

Chién Trai Cay IQF Dai Hoang trong bo, rac dusng
vani. Khi ndu d&, cho mat ong vao. Khi dai hoang da
n&u xong nhung chéc, bd ra va trang tri nén banh.
D6 dung cu clafoutis va nuéng.

4. Light Sour Cherry Meringue - Banh Long Trang Triing Nhe Anh Dao

Gelatine, 200 blooms Gelatin 200 nu n&

Water Nudc

Sugar Budng

Fruit’Purée Red Sour Trai Cay Xay Anh Bao
Cherry Capfruit

Capfruit

59

25¢g
25¢g
151g

<@— Light Sour Cherry Meringue
Banh Long Trang Trirng
Nhe Anh Dao

<@¢— Sautéed Rhubarb
Bai Hoang Chién

<¢— Clafoutis Mix
Dung cu Clafouti§

<@ Pastry cases - Nén banh

Warm 20% of the Fruit Purée Red Sour Cherry with
the sugar. Once dissolved, add the gelatine mass.
Add the rest of the Fruit'Purée Red Sour Cherry
and mix. Refrigerate until completely gelatinous
in appearance. Using an electric mixer, whisk for
35 to 40 minutes. The texture should be light and
homogeneous. Pipe directly using a pastry bag or
pour into moulds, and freeze. Cut with a knife or
biscuit-cutter according to use. Option: Pipe into
silicone moulds for use as a filling.

Nudng 20% FTrai Cay Xay Anh Bao véi dudng. Khi
da hoa tan, cho lugng gelatin dac. Cho phan con
lai Trai Cay Xay Anh Dao, tron. Lam lanh dén khi
dung cu déng dac hoan toan. Dung dung cu danh
tritng dé& tron trong 35-40 phuat. K&t cdu can nhe
va dong déu. Chan thdng trong nudc s6i hay chay
trong khung, 1am déng lanh nhanh. Dung dao cat
hay vao manh banh tly cach s dung. C6 thé chan
thang trong nudc sdi trong khudn silicone dé& ding
trong chd dung.

Recipe - Cong thirc

Exotic Verrine
Binh ngoai

1. Coconut Créme Briilée - Kem Chay Dura

Fruit’Purée Coconut Trai Cay Xay Dua 194 g
Capfruit Capfruit

Vanilla Pod Hat vani 19
Egg Yolks Long d6 Triing 469
Sugar Budng 20g
White Chocolate Sécdla tréng 46 g
Gelatine, 200 blooms Gelatin 200 nu n& 2g

2. Chocolate Powder - B6t s6cola

Milk Chocolate
Whole White Hagelnuts
Passion Berry Spice

Sécola sira 1149
Hat phi hoan toan trang 38 g
Vi Qua Mong Trong 15¢g

Chanh Day

Grated Coconut Dtra Nao Va Nung 38g

3. Passion Fruit Coulis - Nudc trai chanh day

Fruit’Purée Passion Fruit Trai Cay Xay 120 g
Capfruit Trai Chanh Day

Capfruit
Sugar Budng 30g
Pectin NH Pectine NH 5¢g

4. Mango Espumas - Espumas xoai

Fruit’Purée Mango Trai Cay Xay Xoai 96 g
Capfruit Capfruit

Sugar Budng 5¢g
Garam Masala Garam Massala 19
Gelatine, 200 blooms Gelatin 200 nu né 19

Mango Espumas
Espumas xoai
Chocolate Powder

Bot socola

Passion Fruit Coulis
Nwéc trai chanh day
Coconut Créme Briilée
Kem Chay Dira

13

Boil the Cap Fruit FruitPurée Coconut with the
scraped vanilla pod. Beat the egg yolks and sugar.
Cook at 82 °C and pour over the white chocolate.
Add the pre-soaked gelatine and mix. Pour into
verrines and leave to set in the fridge.

Bun Tréi cay Xay Dura vai hat vani tray xudc. Banh
long dd tritng va dudng. N&u 6 82°C va dé trén
socola trang. Cho gelatin da hoa tan trong nudc va
trén. D& chay trong binh va bd vao td lanh.

Toast the hazelnuts, then crush them. Toast the
grated coconut. Crush the passion berry spice.
Temper the milk chocolate, add the nuts and spices,
(at room temperature) mould to make a block and
leave to crystallise. Grate and fill the verrine.

Rang hat phi, sau d6 nghién nho. Rang dira nao.
Nghién nho vi qué mong trong chanh day. Tiét ché
sOcola sita, cho thém trai cay kho va gia vi (8 nhiét
d6 binh thudng) bd khudn dé€ lai mot két tinh khai.
Nao va lam day binh.

Heat the Cap Fruit FruitPurée Passion Fruit to
40 °C, then add the sugar and pectin NH mixture,
bring to a boil. Cook until the desired consistency
is achieved.

N&u Trai Cay Xay Trai Chanh Day ¢ 40°C, sau do
cho hon hgp dudng va pectine NH, dun séi. Nau
dén két cdu mong mudn.

Heat one part of Fruit’Purée Mango with the sugar
and garam masala, leave to infuse. Reheat and
dissolve the pre-soaked gelatine. Mix with the rest
of FruitPurée Mango. Mix to blend well. Pour into
the siphon. Fit the cartridge to the siphon with two
gas tubes. Refrigerate upside down for 2 hours.

N&u moét phan Trai Cay Xay Xoai véi duong va
Garam Massala, ham. N&u lai va lam tan chay
gelatin d& hoa tan trong nudc. Tron vai phan con lai
cla Trai Cay Xay Xoai. Tron dén khi dong nhat. D6
vao 6ng chuyén nudc. Bit 6ng chuy&n nudc voi hai
6ng khi. Gil trong tu lanh 2 gid dau nga xudng dudi.



Recipe - Cong thirc

Erench Touch
Am Thuc Phap

1. Sweet Pastry - B6t nhao dudng

Flour

Icing Sugar
Ground Almonds
Butter

Eggs

Cocoa Butter

2. Almond Biscuit - Banh Bich quy Hanh nhan

Ground Almonds
Butter

Eggs

Icing Sugar
Fruit’Purée Apricot
Capfruit

Bot Mg
Budng bot 439
Bo6t hanh nhan 149
Bo 679
Tring 2249
Bad cacao AD

Bo6t hanh nhan 51¢g
Bo 40g
Triing Mg
Buong bt 38g
Trai Cay Xay Mo 6g
Capfruit

3. Lychee Jelly Coulis - Nudc Vai Hoa Thach

Fruit’Purée Lychee
Capfruit

Sugar

Starch

Gelatine, 200 blooms
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Trai Cay Xay Vai 254¢g
Capfruit

Budng 379
Tinh bot g
Gelatin 200 nu n& 8¢9

~—— Whipped Raspberry Ganache

Almond Biscuit - Banh Bich quy
<@¢— Sweet Pastry - Bot nhao dudng

Mix the flour, icing sugar and ground almonds. Add
the cold butter, then mix at the lowest speed until you
achieve a sandy texture. Add the eggs, then stop
when the dough is smooth. Refrigerate and roll out
to a thickness of 3 mm. Cut out rectangles of 4x3 cm.
Bake at 180 °C for 15 minutes. Right out of the oven,
apply the melted cocoa butter with a brush.

Tron bot mi, dudng bot va bét hanh nhan. Thém
bo lanh va trén & téc dd dau dé cé dudc cau tuong
giéng cat. Thém triing, dirng lai khi bot dong nhat.
Lam lanh va bay & 3 mm. Xé Ié hinh chi* nhat 4 x
3 cm. Nudng & 180 °C trong 15 phat. TU trong 10,
dung but hoa d& ap dung bo cacao da n&u chay.

Gently roast the ground almonds. Once cooled, mix
with the icing sugar. Add the eggs and Cap Fruit
Fruit'Purée Apricot. Spread over a non-stick silicone
baking sheet (1200 g per sheet). Bake at 180 °C
for 10 to 15 minutes. Attention, the biscuit should
remain light and not overcooked.

Rang sa bét hanh nhan. Khi ngudi, trén véi dudng
bot. Cho triing va Trai Cay Xay Mo Cap Fruit vao.
Bay trén t&m silpat, 1200 g méi dia. Nudng & 180°C
trong 10 dén 15 phut. Chu y: banh phai trong va
khéng qua chin.

Heat Fruit'Purée Passion to 40°C. Add the sugar
and starch. Bring to a boil, then add the pre-soaked
gelatine. Pour into a mould and freeze.

N&u Trai Cay Xay Vai & 40°C. Cho dudng va tinh
bot. Bun s6i, sau d6 cho gelatin da hoa tan trong
nudc DS khung va lam déng lanh nhanh.

Banh Ganache C6 Kem Mam Xoi

Milk Chocolate and Raspberry Bavaroise
Nwéc ché trirng dwong socola sira va mam xoi

Red Chocolate Glaze - Trang mat so6cola dé

Lychee Jelly Coulis - Nwéc Vai Hoa Thach

Hanh nhan

4. Milk Chocolate and Raspberry Bavaroise

Nudc ché trilng dudng sécdla sira va mam xoi

Fruit’Purée Raspberry Trai Cay Xay Mam Xoi

Capfruit (1) Capfruit (1)

Sugar Buodng

Egg Yolks Long d6 Triing

Fruit’Purée Raspberry Trai Cay Xay Mam Xoi

Capfruit (2) Capfruit (2)

Gelatine, 200 blooms Gelatin 200 nu n&

Milk Chocolate socobla sira

35% Whipped Cream Kem Trét Trén Banh
35%

569
36¢g
41g
84¢g

4g

142 g
255¢

Heat Fruit'Purée Raspberry (1). Whisk the egg yolks
and sugar and cook with Fruit'Purée Raspberry (1)
to 82 °C. Pour over the soft milk chocolate. Add the
pre-soaked gelatine, then mix, while adding the
remaining Fruit’Purée Raspberry (2). Blend well. At
35 °C, gently add the whipped cream.

N&u Trai Cay Xay Mam Xaéi (1). Danh long dé triing
va dudng ndu vai Trai Cay Xay Mam Xoéi (1) & 82°C.
D36 s6 ¢o la sita hoi tan chay. Cho gelatin d& hoa tan
trong nudc sau do trén bang cach cho Trai Cay Xay
Mam X6i con lai (2). Tron déu. O 35°C, trét kem mot
cach nhe nhang trén banh.

5. Whipped Raspberry Ganache - Banh Ganache C6 Kem Mam Xéi

Milk Chocolate Socola sira

Fruit’Purée Raspberry Trai Cay Xay Mam Xoi
Capfruit (1) Capfruit (1)

Sugar Pudng

Glucose Glucose

Gelatine, 200 blooms Gelatin 200 nu nd
Fruit’Purée Raspberry Trai Cay Xay Mam Xoi
Capfruit (2) Capfruit (2)

6. Soaking - Viéc tham

Water Nudc
Sugar Pudng
Soho Soho

7. Decoration - Trang tri

Fresh Raspberries Mam Xéi Tuoi

8. Red Chocolate Glage - Trang mat sécola do

Water Nudéc

Sugar Buodng
Glucose Glucose
Gelatine Mass Luong gelatin
Milk Chocolate Sécdla sira
Condensed Milk Sira dac

Red Colouring Ph&m do
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48¢g
31g

4g
4g
29
799

7349
28¢g
53¢

26¢g

339¢g
664
664
35¢g
64g
44 g
AD

Heat the Fruit'Purée Raspberry (1) with the sugar
and glucose. Dissolve the pre-soaked gelatine
into the mixture. Pour over the milk chocolate. Add
the cold single cream. Blend well. Chill at 4 °C for
6 hours. Whisk the second part of the Fruit'Purée
Raspberry (2). Once whipped, chill the ganache
before piping.

N&u Trai Cay Xay Vai (1) voi dudng va glucose.
Lam tan gelatin da hoa tan trong nudéc trong hén
hop. DG trén sb co la sita. Cho kem 16ng lanh. Trdn
déu. Git & 4°C trong 6 gio. Nang cao bang que
dap vdi phan th¢ hai Trai Cay Xay Mam Xoi (2).
Khi nang cao, git* banh ganache tuoi trudc khi chan
nuac soi.

Make a syrup with water and sugar. When cold, add
the Soho. Soak the almond biscuits.

Lam xi-ré voi nudc va dudng Khi lanh, cho Soho.
Th&m banh bich quy hanh nhan.

Cook the sugar, water and glucose mixture at
105 °C. Pour over the milk chocolate, condensed
milk and gelatine mass. Bring to a boil. Remove,
then add the red colouring; mix to blend. Chill at
4°C. Use the glaze at 35 °C.

N&u hén hop nudc - dusng - glucose & 105°C. B8
trén s6 cb la sira, sira dac va lugng gelatin. Bun sbi.
B ra va cho phdm dé, tron dén khi déng nhat. Gitr
3 4°C. Trang mat & 35°C.



Recipe - Cong thirc

Scallop Carpaccio
Carpaccio Saint Jacques

1. Scallops - Saint Jacques

Scallops 30/35 pes/kg

So diép Saint Jacques

30/35 con/kg

2. Marinade - Nudc uép

Fruit’Purée Yugu
Capfruit

Fruit’Purée Green Apple
Capfruit

Grated Ginger

Nuoc Mam

Trai Cay Xay Trai
Chanh Nhat Capfruit
Trai Cay Xay Téo
Xanh Capfruit

Gling nao

Nioc Man

82¢

18g
1089 g

29¢g

3. Savoury Crumble - Banh crumble mugi

Butter

Flour

Dried Breadcrumbs
Ground Hagelnuts
Salt

Crushed Hagelnuts

Bo

Bot

Vun banh mi

Bot Hat Phi

Mugi

Hat phi nghién nat

403 ¢
242¢
242
121g
4g

121g

Slice the scallops into 5 mm slices and place them
directly onto plates.

Léc thit so diép Saint Jacques khoang 5 mm va bay
thang trong dia.

Mix the cold Fruit'Purée Yuzu, Fruit'Purée Green
Apple, grated ginger and Nuoc Mam sauce. One
hour before serving, brush the scallops with the
marinade.

Luc lanh, trén Trai Cay Xay Trai Chanh Nhat, Trai
Cay Xay Tao Xanh, girng nao va Nioc Man. Mét gid
trudc bita an, dung but hoa dé ngam so diép Saint
Jacques trong nudc uép.

Mix all of the ingredients together to achieve a paste.
Grate and bake at 180 °C for about 15 minutes.
Tron tat ca cac thanh phan véi nhau dé cé bot nhao.
Nao va nudng & 180°C khoang 15 phut.

4. Coconut Yugu Foam - Espumas Dura Yuzu Chanh Nhat

Fruit’Purée Coconut
Capfruit

Fruit’Purée Yugu
Capfruit

Espelette Chilli

Salt

Gelatine, 200 blooms
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Trai Cay Xay Dura
Capfruit

Trai Cay Xay Trai
Chanh Nhat Capfruit
Ot Espelette

Mudi

Gelatin 200 nu n&

558 ¢
45¢
6g

AD
99

Warm Fruit’Purée Coconut with the espelette chilli.
Leave to infuse. Filter. Warm one part to dissolve the
pre-soaked gelatine, mix with the rest of Fruit’Purée
Coconut, add FruitPurée Yuzu, add salt, season.
Pour into a siphon, add the cartridge with 2 gas
cannisters. Chill for 2 hours.

Ho Trai cay Xay Dura véi 6t Espelette. Ham. Loc.
N&u mét phan dé hoa tan gelatin da hoa tan trong
nudc, tron vai phan con lai ctia Trai Cay Xay Dura
cho Trai Cay Xay Trai Chanh Nhéat, cho mugi, cho
ném mudi. B8 vao éng chuyén nudc, cho éng vai
hai hép khi. Gilr tuadi trong 2 gid.

Recipe - Cong thirc

1. Pan-fried Foie Gras - Gan Ngéng Nau Chéo

Foie Gras 30 g

2. Sauce - Sét

Ganngdng 30 g

Sweet and Sour Soy Sauce Xi dau Véi Budng Va

Veal Stock
Fruit’Purée Raspberry
Capfruit

Fruit’IQF Raspberry
Capfruit

Pepper

Butter

3. Raw Papaya Salad - Xa Lach Bu Bd Séng

Grated Green Papaya
Sesame Oil

Roasted Sesame Seeds
Fruit’Purée Lime
Capfruit

Salt

Pepper
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Mugi

Nudc cot Thit Bé
Trai Cay Xay Mam
Xoi Capfruit

Trai Cay IQF Mam
Xoi Capfruit

Tiéu

Bo

Bu du xanh nao
Dau me

Hat Mé rang
Trai Cay Xay
Chanh Capfruit
Mugi

Tiéu

41g

343g

137¢
1729

1729

AD

452 g
759
459
459

AD
AD

Pan-frieNd Foie Gras With Red Fruits
Gan Ngong Nau Chao Vdi Qua Mong

Pan-fry in a hot frying pan.

N&u trong chao néng.

Reduce the soy sauce and veal stock. Deglaze with
FruitPurée Raspberry and FruitlQF Raspberry.
Season with pepper. Just before serving, add the
butter.

Chung xi dau va nudc cét thit bé. Lam tan da vaéi
Trai Cay Xay Mam Xéi va Trai Cay IQF Mam Xoi.
R&c tiéu. Khi an, cho bo vao.

Grate the green papaya, season with the sesame
oil, FruitPurée Lime, salt and pepper. Make the
salad one hour before serving.

Nao du du xanh, tic véi dau me, Trai Cay Xay
chanh Capfruit, mugi Va tiéu. Chuén bi xa lach mot
gid trudc khi an.



Recipe - Cong thirc

FrNuit Cocktail
Hoén Hop Trai Cay

Tutti Fruitea Cream - Kem Trai Cay

Fruit’Purée Alphonso
Mango Capfruit
Fruit’Purée Raspberry
Capfruit

Very Strong Iced Tea
Half And Half

Vanilla Ice Cream

Trai Cay Xay Xoai
Alphonso Capfruit
Trai Cay Xay Mam
X6i Capfruit

Tra da u ky

Kem va sira

Kem va-ni

Cap Au Sud - Cap Au Sud

Fruit’Purée White Peach

Capfruit

Fruit’Purée Raspberry
Capfruit

Fruit’Purée Lychee
Capfruit

Strawberry Syrup
Fruit’Purée Apricot
Capfruit

Water
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Trai Cay Xay bao
Tréng Capfruit
Trai Cay Xay Mam
Xoi Capfruit

Trai Cay Xay Vai
Capfruit

Xi-ré dau

Trai Cay Xay Mo
Capfruit

Nudc

589 g
589 g
14719

736¢
7364

951¢g
317g
317g

158 ¢
1585¢

7924

Mix Fruit'Purée Alphonso Mango and Fruit'Purée
Raspberry with the other ingredients in the blender
for a few seconds.

Tron Trai Cay Xay Xoai Alphonso va Trai Cay Xay
Mam Xéi trong vai giay véi cac nguyén liéu khac
trong may xay.

1

Mix Fruit' Purée White Peach, Fruit'Purée Raspberry,
Fruit'Purée Lychee and Fruit’'Purée Apricot with 4 or
5 ice cubes and the rest of the ingredients for 15 to
20 seconds.

Trén Trai Cay Xay Dao Tréng, Trai Cay Xay Mam
Xoi, Trai Cay Xay Vai et Trai Cay Xay Mo 15 dén
20 gidy 4 hay 5 vdi nudc da va phan con lai cia
nguyén liéu.



Recipe - Cong thirc

Ice Cream Bar (1)
Thanh Kem

1. 50% Syrup - Xi-rd 50%

Water Nuéc 770 g
Granulated Sugar (1) DBudng tinh thé (1) 424 g
80°B Confectioner’s Glucose léng lam banh 475 g
Glucose Syrup ngot 80°B

Stabiliser Chét 6n dinh 179
Invert Sugar Budng nghich chuyén 128 g
Granulated Sugar (2) Dudng tinh thé (2) 519

Prepare a syrup (Brix 51.71):
Boil the water with the granulated sugar (1), glucose
and invert sugar. Mix the stabiliser and granulated
sugar (2) separately. Then add to the previous
mixture. Bring to a boil again.

Chu&n bi mét xi-ro Brix 51.71:

Bun séi nude, dudng tinh thé (1), glucose va dudng
nghich chuyén. Tron riéng chét 6n dinh va dudng
tinh thé (2) sau d6 cho vao hén hgp trén. Dun sbi
mot lan nira.

2. 35% Raspberry Sorbet - Kem Mam Xéi 35%

Fruit’Purée Raspberry Trai Cay Xay Mam Xéi 721g
Capfruit Capfruit

35% syrup Xi-r6 50% 964 g
Water Nuéc 375¢g

Mix the FruitPurée Raspberry with the 35% syrup
and churn.

Trén Trai Cay Xay Dau Mam Xoi véi xi-ré 35 % va
khudy.

3.50% Raspberry Sorbet - Kem Mam Xoi 50%

Fruit’Purée Raspberry Trai Cay Xay Mam Xo6i 1030 g
Capfruit Capfruit

50% Syrup Xi-r6 50% 8474
Water Nudc 183 g

4.70% Sorbet Syrup - Xi ré6 kem 70%

Water Nuéc 799
Granulated Sugar (1) Buong tinh thé (1) 210 g
80°B Confectioner’s Glucose léng lam banh 96 g
Glucose Syrup ngot 80°B

Stabiliser Chat 6n dinh 10g
Invert Sugar Buong nghich chuyén  57g
Granulated Sugar (2) Budng tinh thé (2) 34g

20

Mix the Fruit'Purée Raspberry with the 50% syrup
and churn.

Tron Trai Cay Xay Mam Xai véi xi-ré 50 % va khudy.

Mix the water and sugar (1). Once the sugar has
melted, add the sugar (2) and stabiliser. Add the
glucose and invert sugar. Bring to a simmering
point. Allow to cool, then mix immediately with water
and the fruit purée of your choice. Mix and churn
immediately.

Tron nudc va duong (1). Khi dudng tan, cho dudng
(2) va chat én dinh. Cho duwdng va dudng nghich
chuyén. D& nhé Itra. Lam ngudi va khudy déng ngay
1ap tlrc vai nude va trai cay nghién ban lwa chon.
Tron va khudy ngay lap tic.

5.70% Raspberry Sorbet - Kem Mam Xéi 70%

Fruit’Purée Raspberry
Capfruit

70% Syrup

Water

Trai Cay Xay Mam Xo6i 1443 g
Capfruit

Xi-rd 70% 4729
Nudc 146 g

6. Ice Cream Base - N&én kem

Milk

Sugar (1)
Egg Yolks
Invert Sugar
Stabiliser
Sugar (1)
35% Cream

Sita 210g
Pudng (1) 253¢
Long do triing 224 g
Buang nghich chuyén 105 g
Chét 6n dinh 79
Pudng (1) 6249
Kem 35% 210¢

7. Raspberry lce Cream - Kem Mam Xoi

Fruit’Purée Raspberry
Capfruit

Ice Cream Base

Milk

Sugar

Trai Cay Xay Mam Xo6i 638 g
Capfruit

Nén kem 1040 g
Sita 274 g
Budng 108 ¢

8. Red Fruits Coulis - Nudc qua mong

Fruit’lQF Red Fruits
Capfruit

Fruit’Purée Raspberry
Capfruit

Sugar (1)

Pectin NH

Potato Starch

Sugar (2)
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TRAICAY IQF TRAI  525¢
CAY DO Capfruit

Trai Cay Xay Mam X6i 93¢
Capfruit

Pudng (1) 93¢
Pectine NH 224
Tinh bt khoai tay 99

Pudng (2) 31g

Mix the Fruit'Purée Raspberry with the 70% syrup
and churn.

Tron Trai Cay Xay Mam Xai véi xi-ré 70% va khudy.

Boil the milk. Blanch the granulated sugar (1), egg
yolks and invert sugar. Pour in some of the hot milk
and then mix. Add the rest of the milk, the stabiliser
and the granulated sugar (2). Cook at 85 °C. Add
the 35% cream.

Dun sbi sita. Lam tréng dudng tinh thé (1), long doé
tritng va dudng nghich chuyén. D6 mét phan siva
nong va trén. Thém sita con lai, chat 6n dinh va
duong tinh thé (2). Ndu Ién & 85°C. Thém kem 35%.

Mix the FruitPurée Raspberry with the ice cream
base and leave to rest for 12 hours at 4 °C. Churn.
Tron Trai Cay Xay Mam Xéi véi nén kem va dé
ngudi 12 gid & 4°C.Quay.

Heat Fruit'lQF Red Fruits and Fruit' Purée Raspberry
with the sugar (1). At 40 °C remove some liquid and
mix with the sugar (2), pectin NH and potato starch.
Bring to a boil, cook for 3 minutes. Keep cool.

N&u Trai Cay IQF Trai Cay Do va Trai Cay Xay
Mam Xoi véi dudng (1). G 40°C loai bd mét it chat
I6ng chut va tron vdi dudng (2), pectine NH va tinh
bot khoai tay. Dun s6i, ndu trong 3 phat. Lam lanh.
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Ice Cream Bar (2)
Thanh Kem

1. Li Chu Chocolate and Raspberry Ice Cream - Kem Sécdla Li Chu Mam Xoi

Li Chu Dark Chocolate Soécola den Li Chu 2474 In a saucepan, warm the milk and FruitPurée
Milk sra 2294 Raspberry. At 25 °C, add the powdered milk. At
Fruit’Purée Raspberry Trai Cay Xay Mam 1030g 30 °C, add the sugar, glucose powder and invert
Capfruit Xo6i Capfruit sugar. At 40°C, add the egg yolks and cream. At
Powdered Skimmed Milk ~ Sira bot khdng béo 109 g 45 °C, add the stabiliser with around 10% of the total
Sugar dudng 103 g sugar weight. Pour over the melted chocolate, bit by
Glucose Powder glucose bui 124 g bit. Finish by mixing. Cook at 85 °C for 2 minutes.
Invert Sugar dudng nghich chuyén  41g Leave to rest for 12 hours at 4 °C, then churn.

Egg Yolks ldng dé Trirng 144 g o . o

35% Cream kem 35% 25¢ Tr?ng mhc__)t cai choao, Iarp néng su’fi va’Tra|°Cay XAay
Stabiliser Chét 8n dinh 8¢ Mam Xoi. O 25°C, thém stia bot. O 30°C, thém

duong, glucose bot va dudng nghich chuyén. O
40°C, thém long dd triing va kem. O 45°C, thém
chat 6n dinh véi khoang 10% téng trong lugng
dudng. DS dan dan 1én sécola da tan chay. Két thuc
tai may xay sinh t6. Nuéng & 85°C trong 2 phut.Git
12 gid & 4°C sau dé quay.

2. 25% Fruit Granita Syrup - Xi-r6 ndi hat 25% trai cay

Water Nudc 252g
Sugar Budng 1519

Make a syrup with the sugar and water, bring to a
boil and set aside. Use once cooled.

Lam xi-ré véi dudng va nudc, d€ sbi va dé danh.
Dung khi ngudi.
3. 25% Raspberry Granita, 12 °brix - NGi hat mam x6i 25%, 12 do Brix

Fruit’Purée Raspberry Trai Cay Xay Mam X6i 515g Mix together Fruit’Purée Raspberry, base syrup and

Capfruit Capfruit water, then pour into the granita machine.
Base Syrup Xi-ro nén 391g . R I Lo
Water Nudc 1154 g Tron chung Trai Cay Xay Mam Xéi Cap Fruit, xi-rd

nén va nudc, sau do d6 vao may ndi hat.

4. 35% Fruit Granita Syrup - Xi-ré nGi hat 35% trai cay

Water Nudc M0g Make a syrup with the sugar and water, bring to a
Sugar Budng 1M0g boil and set aside. Use once cooled.

Lam xi-ré véi dudng va nudc, dé soi va dé danh.
Dung khi ngudi.

5. 35% Raspberry Granita, 12 °brix - NGi hat mam x6i 35%, 12 do Brix

Fruit’Purée Raspberry Trai Cay Xay Mam Xo6i 721g Mix together Fruit'Purée Raspberry, base syrup and

Capfruit Capfruit 213 g water, then pour into the granita machine.
Base Nén 1126 g R o R L
Water Nudc Tron chung Trai Cay Xay Mam Xoéi, xi-ré nén va

nudc, sau d6 dé vao may ndi hat.
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6. Passion Fruit Jelly - Bot trai cay Trai chanh day

Fruit'Purée Passion Fruit Trai Cay Xay Trai 416 g Heat Fruit'Purée Passion Fruit to 40 °C, add the
Capfruit Chanh Day Capfruit sugar (1) and the pectin. Boil and then add the sugar
Sugar (1) Budng (1) 5249 (2) and glucose. Cook at the indicated temperature.

Yellow Pectin Pectine Vang 1049 Add the citric acid and bring to a boil again before
Sugar (2) Pudng (2) 478 g pouring into moulds. Cut once cooled.

Glucose Glucose 629 . JR .. P .

Citric Acid Axit citric 124 N&u Trai Cay Xay Trai Chanh Day & 40°C, cho

dudng (1) va pectine. Bun sbi sau d6 thém dudng
(2) va glucose. Nau & nhiét dé dugc chi dinh. Thém
axit citric va dun s6i mét Ian niva trude khi d6 khung.
Cét khi lanh.

7. Yugu Marshmallow - Cay thuc quy Trai Chanh Nhat

Fruit’Purée Yugu Trai Cay Xay Trai 340¢g Cook FruitPurée Yuzu (1) with sugar and invert
Capfruit (1) Chanh Nhat Capfruit (1) sugar (1) at 110 °C. Soak the gelatine, squeeze it
Sugar Buodng 3409 and melt it in Fruit Purée Yuzu (2). In the mixer bowl,
Invert Sugar (1) Budng nghich 106 g whisk the invert sugar (2); add the first mixture and

chuyén (1) then the second. Continue beating until the mixture

Gelatine, 200 blooms Gelatin 200 nu né 32g cools down. Pour into a mould with the potato
Fruit’Purée Yugu Trai Cay Xay Chanh 60g starch or icing sugar. Leave to rest for 12 hours and
Capfruit (2) Nhét Capfruit (2) then cut.

Invert Sugar (2) Budng nghich 1529

N&u Trai Cay Xay Chanh Nhat (1) voi duong va
dudng nghich chuyén (1) & 110°C. Ngam gelatin,
lam rdo va hoa tan trong Trai Cay Xay Chanh Nhat
(2). Trong bat cda may tron, tron dudng nghich
chuyén (2) béng roi; cho vao hén hop dau tién va
thit hai. Tiép tuc cho dén khi may ngudi lanh. G&
khéi khung béng tinh bot khoai tay hay dudng bét.
DE& nghi 12 gio sau do cat.

chuyén (2)

8. Passion Fruit Coulis - Nudc trai cay Trai chanh day

Fruit’Purée Passion Fruit Trai Cay Xay Trai 399¢g Heat Fruit'Purée Passion Fruit to 40 °C, add the
Capfruit Chanh Déay Capfruit sugar and pectin NH mixture. Bring to a boil. Cook
Sugar Buong 100 g until the desired consistency is achieved.

Pectin NH Pectine NH 174 . o . L .
Nau Trai Cay Xay Trai Chanh Day & 40°C, cho hon
hogp dudng va pectine NH. Dun s6i. Ndu dén két
c&u mong mudn.
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