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Cakes

919 1 : Basic Technic, Banana Cup Cake

w?i 2 : Chocolate Chiffon Cake, Soft Cheesecake
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91 3 : Red Velvet, Chocolate Almond Cookies
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5ufl 4 : Coconut Cake, Cranberry and Orange Muffins

5ufl 5 : Apple Crumble Cake, Carrot Cake
Tarts & Pies
’Ju‘ﬁ 6 : Lemon Tart, Chocolate Tart

9 7 : Cheese Tart, Fruit Tart
AU 8 : Apple Crumble Pie with Créme Anglaise, Almond cookie
IUN9 : Strawberry Marble Cheese Pie, Banoffee

Sufl 10 : Mixed Berry Crumble Pie with Creme Anglaise, Egg Tart
Breads

5’%"7i 11 : Soft Bread (Sausage, Ham Cheese, Pandan Cream)
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341 12 : Whole Wheat Bread, Baguette
34l 13 : Sandwich Bread, Potato Bread
Sufl 14 - Cranberry Cinnamon Bread, Butter Scone with Raspberry Jam

5ufl 15 : Pumpkin Bread, Biscotti
Puffs and Pastries

5ufl 16 : Danish Dough, Croissant Dough

54 17 : Danish (Apple)
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Au¥ 18 : Danish (Almond Cream, Pasty Cream with Cranberry)
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U7 19 : Croissant (Ham Cheese)

4l 20 : Croissant (Chocolate)
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