Date:
l GVDF

VvVabDAGY

PF UOXSUPNNTFY

CPN@RADOVAAU

|
J TDBGVMOHLANVMOVPDTFR R
L9 I

S SONODXW

french dessert

NCMCLTCT

»

OTCIANEAFRJRAYKKTBYQUARXTEF

ATCECILAFOUT
ZUuUvialy CA L

XCREMEBRULEPBPUFPSNMH

F Z M
HHB

Name:

Ww>XaONEIC -S> ada X -
o = O MmWwJdom
Z F o g 3IT XO
g =S < XD ZX 3«
= - TR WY < B R .
o D =k 200N X -
] X ™ = =23 02"
(LIS w o v wD>omn w
- 0V@EOoOFOWORKWSWOLOIO
MYDZDMADUROlCLUR
JRMMEv\uanZFXNL
kD22 W > X 32 00 > X
w > > > o0 xx X|ad>» D X ™" =0 =
HZ ™ >0 =ajWdNZE>EO0on =T
- I X oI ALXSO=52
wWoXX X I>egQwoon > Ows3 o
O X o WLk AQAsSETIT S > J
Ko OZ NI XZALIORE®=S®STIAL
OCJOUECITISS O ZIg oD
X 0 Jd > X0OxXxOo0oomMIT XTI?>
EWwaoOINXOCQCaSEFrRXDZA
L=TITO0C0ZFEZ2}CH n—-—0C& O =
> > X > X >AQa0xKEJAQQo DI >
- > 0 0O Z N oD XAOA>=ED0 L

XHJGHW
t

croissan
calisson
souffle
tart

PRFHKYWPVFOSNAGQ
profiterole

|
creme brulee
opera cake
mousse

clafoutis
custard
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pot de creme
flaugnarde
charlotte
bavarian
crepes



