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Meilleur Quvrier de France

Eclusive Teatime Event
by Nicolas Boussin, Best Pastry Craftsman 2000
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RUBY CHOCOLATE

A true gift from nature
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MASTERS IN FRUIT
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200 gr FEEASRER / 100 gr FRIEUGIH
200 ar apple  / 100 ar butterscotch

Food Pairing is a method for identifying which foods
go well together from a flavour standpoint.

20205 BB RIFEHMEE

300 gr ATHBEERE / 75 orBIGEE A (Atdk)
300 gr Cherry / 75 gr white chocolate (melted)

400 or EEFRSREE / 100gr YHHES]
400 gr apple / 100gr cream cheese

160 gr PEEEE / 160 or FSERASRES
150 gr pear / 160 gr apple

300 gr EEEE /75 or IR (RRME)
300 gr blueberry / 75 gr white chocolate (melted)

150 ar EEEE /150 gr ©=RER
180 gr pineapple / 150 gr mango
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