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    Ingredients : 
 
1) Spaghetti pasta, 
2) Cheese, 
3) Bacon, 
4) Five tablespoom 
       Fresh cream. 

 Step : 
  
 1) put water in a large 
pan and heat it between 
eight to ten minutes. 
 
2) place the pasta gentyl 
then wait… 
 
3) take the pasta out and 
put it in a sieve. 
 
4) choose a large bowl 
then put the pasta in it 
and then put the cheese. 
 
5) when the cheese and 

Ricipe : 
 

To start the ricipe, 
start by taking a large 
saucepam to put the 
pasta in the water and 
cook of eight to ten 
minutes after which 
they cook the fresh-
cream and let rest for 
two to three minutes. 
Place the pasta in a sieve so that it can be drai-
ned… then take a big bowl to place the pasta then 
add the cheese, the bacon and if your want some 
mushroom. Let the cheese melt and enjoy the fault  
of friends…. 



  

         Ingrédients : 
  
1) 3 of eggs, 
2) 250g of flour, 
3) 2 tablespoon of oil, 
4) 1/2 of milk, 
5) 1teaspoon vanilla, 
6) A little of salt. 

Step : 
 

1) mix a flour, vanilla 
and salt. 

2) Pour the mixture 
in a bowl. 

3) Beat a flour, vanil-
la, salt and eggs.  

4) Then mix the in-
gredient in the big 
bowl. 

5) Spread the mixtu-
re. 

6) Bake the crepes on 
pan. 

 Preparation of the crepe 
dough : 
 
Yo begin with poured 
flour, vanilla extract and 
a pinch of  salt. Then we 
mix everything. Alter, 
pour the mixture into a 
bowl. Add eggs, milk and 

two teaspoons of  oil. Put the mixture in a large bowl and 
mix for ten minutes. Put the heat the crepes. 
 
 



                                       Recipze chocolate cookies 
 
  Ingredient: 
 
• 75g butter  
• 110g sugar 
• 120g  flour  
• 2 egg  
• 105g chocolate chip  
• 180 C prcheat the oven 
 
Mix the butter and sugar and add the 
flour. 
Break the 2 egg and add mix. 
Add chocolate chip the mix. 
Pour the mix paper cook then put on 
oven. 



                     Recipe chocolate spony 
 
Ingredient:  
 
• Bahing powder 
• 100g butter 
• 110g sugar 
• 120g flour 
• 3 egg 
• 200g chocolate  
• 200 C prchdeat the oven 
 
Mix the butter and sugar and add flour. 
Break the 3 egg and add on the mix.                     
Do melt the chocolate. 
Add the chocolate on the mix. 
Pour the mix on a baking pan and put on the 
oven 
 



Cupcakes at the cappuccino 
 
Ingredients:     
Clotted cream:    Grocery: 

-Eggs: 3      -Espresso coffe : 6cl     

-Cream: 20cl     -Cocoa Powder: 2 a tablespoons 

-Butter: 130g    -Flour: 220g 
       -Granulated sugar: 130g 
       -Icing sugar:100g 

       -Baking powder: 1 bag 
       - Pear sugar: 2 a tablespoons 

 
1) Soften the butter 30 secondes. To prepare the espresso        

coffe, preacheat the oven 180°C. 
 
2)  In the bowl mix the butter, granulated sugar, the eggs and      
 the coffe. At the flour, baking powderans mix well. 
 
3) Pour the mixture in molds cupcakes. Put in the oven and 

bake 25 min. 
 
4) Unmold the cupcake. Beat the cream in whipped cream 
with the icing sugar. Pour cream in the socket and form the 
domes on the cupcakes. Sprinkle the Cocoa powder, 
pearls ,sugar and serve wit hout waiting. 
 
Have a good meal! 
 
 
 



Pasta of spice mix 
 
 
 
Ingredients:  
  
Pasta: 200g 
Water: 75g 
Spice:30g 
Vinegar:30g 
Mint: 1 leaf 
 
 
 
 
 
Readying: 
1) Put the water in the saucepane then do boil durring 2min 
and add the pasta. Prepare the spice mix , mix the spice and 
vinegar , add at the readying the paststa . Well mix and add 
the leaf. Serf hot! 



 

 

 

 

1 Cup of  yoghurt 

3 Cups of  flour 

Half  a paquet of  baking poder 

2 Cups of  Sugar 

Half  cups of  oil 

3 Eggs 

 

1.Reakt the oven a 180c. 

2.Mix the ingredients one by one. 

3.To put a oven while Therty minuts. 

4.cheech for donenees with the tip of  a knife it shcoold come 

out clean. 



  

 

 

 
 

 

 

 
 
   

 

  

 

 
Ingrédient: 

 

250g flour 

2eggs 

1/2 l milk 

Pinch of  salt 

2 tbsp sugar 

50g butter fade 

1 bs Poil 

 

Put flour to salad brawl witch salt , sugar and 1tbs Poil 

Deposit eggs sligtly shuffles spon 

Add milk and gut mix for avoid lups 

Add then butter fade , mix stile 

Leave couche 15 or 30 m fridge 

Then , to cook 

 

  



 

                               Chocolate cake 
-200g Flour 
-100g sugar 
-1baking power 
-200g chocolate 
-75g butter 
 
Mix the baking power at the flour, them put the butter 
meek but has not mix, do bake the chocolate pour in 
the salad bowl. Separate the with some yellow. Mix 
the sugar with the yellow egg. Put        all in  salad 
bowl, raised the with  some neige put in salad bowl 
and mix and in over. 



                               Yoghurt cake 
-1 plain yoghurt 
-2 sugar the pot 
-1 sachet the sugar vanilla 
-3 pot flour 
-the half a pot oil  
-3 eggs 
-the half a sachet from baking  powder chemical 
-1 pointed from salt 
 
Prekeat the oven. Butter the baking pan round. Pour  
the yoghurt in an salad bowl and add in ordre some 
mix well with the  spoon at woods : the sugar ,the 
egg  at one the one, the  flour, the baking powder, the 
salt, the oil. Pour the preparation in the baking pan. 







                                                          
 
 
 
 
 
 

 
1. Preheat the oven at 225°. 
 
2.Do melt the butter 2 min. 
 
3.Mix 1 minute the sugard ,the egg and 
the butter . 
 
4.Do melt the chocolate. 
 
5.With the egg and the sugar mixed up en-
list the chocolate then the flour . 
 
6.Mix the all. 
 
7.Pour the pastry in a baking pan 
 
8.Leave it cook 25 minutes  
  



1.Mix the flour ,the baking powder and 
the salt. 
 
2.Mix the egg and the sugar , 
 
 
3.Add the milk, the butter melted and the 
vanilla liquid then the mixing flour/
baking powder/salt. 
 
4.Enlist the chip of chocolate on the 
mixing. 
 
5.Put in the oven 5 minutes at 220° 
then, reduce the temperature at 180° and 
leave cake 20 minutes.  
 
 
 



Muffin recipe with caramel loop hear
 
Ingredients and quantity: 
 
Sugar 40g  
Flour 90g 
Eggs 3 
Butter 90g 
Black chocolate 200g 
Half a bag of yeast. 
 
For caramel cream: 
 
Sugar 150g 
Liquid cream 25cl 
 
Step: 
 
1) Melt the chocolate and butter in a saucepan. Then put the mixture 



Muffin recipe with caramel loop hear 

Melt the chocolate and butter in a saucepan. Then put the mixture 



1) Melt the chocolate and butter in a saucepan. Then put the mixture 
in a salad bowl and add the eggs by whiking energically. After, 
add the sugar, the yeast and the flour. Mix.

2) Cook for 20 minutes at 170c in muffin boxes, themselves in rigid 
molds of the same size. Fill them halfway. When they come out 
of the oven, unmold the muffins from their boxes and let tem 
cool. 

3) In a saucepan, make a dry caramel: over low heat, put sugar in 
the bottom of a pan and wait for it to  liquefy and browning. Mix 
well with a wooden spoon.Add sugar gradually according to the 
desired quantity. 

4) Meanwhile, in another saucepan, heat the cream over low heat 
and add to the caramel when hot and stir immediately. Remit a 
little on the heat for the mixture to become homogeneous. Let 
cool. 

5) For training: using an empty apple, make a hole in the middle of 
the muffin and put them on a plate. Put the caramel cream in a pi-
ping bag and fill the hole. 

 



Melt the chocolate and butter in a saucepan. Then put the mixture 
in a salad bowl and add the eggs by whiking energically. After, 
add the sugar, the yeast and the flour. Mix. 
Cook for 20 minutes at 170c in muffin boxes, themselves in rigid 
molds of the same size. Fill them halfway. When they come out 
of the oven, unmold the muffins from their boxes and let tem 

In a saucepan, make a dry caramel: over low heat, put sugar in 
the bottom of a pan and wait for it to  liquefy and browning. Mix 
well with a wooden spoon.Add sugar gradually according to the 

Meanwhile, in another saucepan, heat the cream over low heat 
and add to the caramel when hot and stir immediately. Remit a 
little on the heat for the mixture to become homogeneous. Let 

For training: using an empty apple, make a hole in the middle of 
the muffin and put them on a plate. Put the caramel cream in a pi-



Tart at the goast
 

Ingredients et quantity:
 

1 puff pastry
1 goast log
2 tomato
Pepper 

Salt
 

Step
 

1)Do preheat the puff pastry 
 



Tart at the goast 
 

Ingredients et quantity: 
 

1 puff pastry 
1 goast log 
2 tomato 
Pepper  

Salt 
 

Step 
 

1)Do preheat the puff pastry  
 







 

Have to: 
2bag vanilla 
1eggs 
85g butter 
150g flour 
1teaspoon yeast 
50g caster sugar  
Mix and Speard flop 

 
 



lhl  

 

Have to: 

100g chocolate 

50g butter 

2 eggs 

20g flour 

10 smarties 

Mix  

Speard flop 

 

 



                                                               Cake chocolate  
The recipe of the chocolate cake  
 

 
 
 
 
 
 
 
 
 

Preaheat the oven in the  200° . 
The pour in a boul flour , milk ,2 egg , 
and  
Baking porwd .  
Mix  
Beat and add butter , sugar , and 1egg and   
Chocolate bar .  
Pour  
Put in the oven and bake  

1 choco-
late bar 
 
 
 
 
 
75cl 
milk   

200g       
sugar  

3  egg 25g         
butter  

1 sachet  
Baking 
powd 

500g        
flour  



     Cake and lemon  
 
The recipe of the cake lemon  
 
 

 
Preakeat the oven in the 200°  
The pour in a boul flour ,milk, 2 egg ,1 
sachet baking porwd 
Mix 
2 lemon , sugar ,butter and 1 egg 
Pour  
Put in the oven the bake  

2 lemon  
 
 
 
 
75cl mikl  

200g  
 

Sugar  

3 egg 25g    
Butter  

1 sachet  
baking 
powd   

500g 
flour   



Tomato stuff for two persons 

            
 

                                    INGREDIENTS                                QUANTITY  

 
            Tomato                                             4 
             Meat stuff                                        220 g 
             Yellow onion                                   2 
             shalot                                                1  
              Garlic clove                                    1 
               Breadcrumbs                                          2cc 
              Olive oil                                                      2cc 
               Salt                                                    as you wish 
 
 
 
                                         Preparation  
 
1) Preheat your oven at 180 C°            
2) Chop the shalot and the garlic clove place the in olive oil. In the 
Friying pan. 
3) Get out the Friying pan the condiments. Add the meat stuff  and 
then add breadcrumbs . 
4)Wash the tomato and cut the tomato. Remove the flesh and pip .  
5) Then filling of meat stuff . 
6) Put in the oven without the top tomato durring 45 minutes. 
7) Five minutes before the end add the lid  
                
 
 
 
 



 Cake a strawberry 

      

                        Ingredients                                                        Quantity 
 
                    Sugar                                           125 g 
                    Milk                                              12 cl 
                     Flour                                            150g 
                     Sachet of  yeast                           1 and  half  
                      Butter                                         100 g 
                     Strawberry                                  500g           
                    Soft cheese                                  500 g 
                     Unsalted butter                           200 g 
                     Icing sugar                                  250 g 
                       Egg                                                2 
                       

       1) While you oven prehaet at 200 C° prepare the batter at genoise in the 
salade bowl , pour a flour, sugar, eggs , sachet of yeast , salt , milk , butter 
and mix with wooden spoon . 
2) Turn out and leave the cool   



Cherry clafoutis 

        Quantity         Ingredients 
                  100g                   of flour 

                 750g                  of cherry 

                   4                   eggs 

                150g                  of sugar 

                 75g                 of butter 

                40cl                 of milk 

                  1                  pinch of salt  

                  1               little bag of vanilla sugar  

                                                              Recipe 
 
First preheat the oven (th6) 
Next, melt 50g of butter. 
Mix the flour with the salt and the eggs. 
Add the melted butter and 125g of sugar. 
Then beat with the milk. 
Butter the dish ans put the  cherries in it. 
Pour the dough on the cherries. 
Put in the oven and bake 40 min. 
Finally, sprinkle with the rest of sugar and the vanilla sugar. 
 
 
 
Good testing !  



Chocolate sponge cake 

Quantity Ingredients (for 4 per-
sons) 

200g Black chocolate 

80g butter 

45g caster 

2 tablespoons flour 

4 eggs 

                                    Recipe 
 
Preheat the oven (th6). 
Break the chocolate in 6 tiles. 
Melt the chocolate and butter in 
the bowl. 
Break the eggs into the bowl and 
add the sugar . 
Fill 6 small mods previsionaly 
butter half. 
Put a square of chocolate in the 
middle and cover with the 
dough. Bake for 10 min at 180c . 
 


