Mousses e Fruit Mousses e Mousses de Fruta e 7)L—"Y/A—X
Recette pour 1 kg de Fruit’Purée e Recipe for 1 kg (2 |bs 3°¢ 0z.) of Fruit'Puree e
Receta para 1 kg de FruitPuré¢e ¢ 711 -Ea—L1kgZEofcLIE—

Préparation « Preparation ¢ Elaboracion « YED 75

Ramolir la gelohne dans I'eau froide. Chauffer une petite partie de Fruit'Purée de facon a incorporer la gelohne etle
sucre si nécessaire. Mélanger le tout et ajouter le restant de Fruit'Purée froid. Finir en mélangeant la créme fouettée
délicatement.

Soffen the gelatine in cold water. Heat a small portion of Fruit'Purée and combine with the softened gelatine. Add the
remaining cold Fruit'Purée. Finally, gently fold in the whipped cream.

Remojar la gelatina en agua fria. Calentar una pequeia parte de Fruit'Purée, incorporar la gelatina. Mezclar y afadir el
resto de Fruit'Purée frio. Acabar mezclando la nata cuidadosamente montada.
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Fruit o Fruit « Fruta » ZJL—Y

FRUITS ROUGES ET DU VERGER * RED SUMMER FRUITS AND ORCHARD FRUITS * FRUTAS ROJAS Y DEL VERGEL ¢ L v RN — & 2555
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Abricot ¢ Apricot ¢ Albaricoque * 77U 0w 1000g/2bs 3%% oz §0g/2"B oL 27g/101 800g/1lo 12 %oz -9
Caissis * Blackcurrant ¢ Cassis » 722 1000g/ 2los 35" oz §0g/2"m oL 2g/10L 1000g /2005 35" 0z o
Coing * Quince * Membiillo » </LXO 1000g/ 2bs 3% 0z. 40g/2'"®oz. 28g/10z 400g/1lb5%% oz, [t
Figue ¢ Fig * Higo * 1 7% 1000g/ 2005 3% oz, 40g/1Mé0z, 279/101 800g/1b 12"z I
Fraise « Strawberry ¢ Fresa » WES 1000g/ 2los 35" oz. §0g/2'"® oL 279/10z 800g/1b12 "oz n
Framboise ¢ Raspberry ¢ Frambuesa * 75> RT—X 1000g/2bs 35" oz. §0g/2"or. 27g/10z 800g/1lo 12 %oz [))
Fruits rouges © Fruit Of The Forest  Frutas Del Bosque ¢ Lw RRY — 1000g/2bs 3%% oz §g/2"or. 279/ 101 800g/1lo 12z =
Griotte * Red Sour Cherry ¢ Griotte « 77U Zw k 1000g/ 2bs 35" oz 909/ 33160z g/ 11160z 10009/ 2bs 3oz, o
Groseille ¢ Redcurrant » Grosella « 'Ot —1 10009/ 2bs3%™ 0z~ 90g/ 33160z g/ 11160z 1000g/ 2bs 390z £
Kiwi * Kiwi ¢ Kiwi ¢ & 10009/ 205350z, &0g/ 21/80z. 28g/10z 80g/1b 120z, o
Melon ¢ Melon ¢ Melon « xH> 1000g / 205 3% oz. 80qg/ 27/801. g/ 11160z 800g/1b 12 "oz, 2]
Menthe ¢ Mint » Menta ¢ =2/~ 1000g/ 2bs 35" oz 80g/2'"® oz 29/ 10 800g /112 "oz, 3
Myrtille * Blueberry ¢ Arandano ¢ 7JL—~Y— 1000g/ 2bs 3%% oz §0g/2"Bor. 289/10z 1000g/ 2bs 390z
Péche blanche ¢ White Peach ¢ Melocoton Blanco © Bk 1000g/2bs 39 oz §0g/2"m oL 279/ 101 800g/1bb12 "oz L]
Péche sanguine ¢ Ruby Peach ¢ Melocotdn sanguino ¢ JLE—E—F 1000g / 2bs 3% o §0g/2" oL 279/ 1oL 800g /1o 12 %oz "
Poire wiliam ¢ Pear William ¢ Pera William ¢ 71U 7 L%5L 1000g/ 205 35" oz. 60g/2'"®oz. 279/ 10z 800g/1b12 "oz Tw
Pomme verte ¢ Apple «Granny Smithy ¢ Manzana «Granny Smithy « &Y >3 10009/ 2bs3%" 0.~ S0g/ 113/160z 27g/10L 800g /1o 12 %oz —
FRUITS TROPICAUX ¢ TROPICAL FRUITS ¢ FRUTAS TROPICALES « ~OEALT)L—V =
Ananas ¢ Pineapple ¢ Pina ¢ /X1 Fv 7L 1000g/ 205 35" oz. S0g/1"¥%oz. Lg/ 11160z 800g/1b12 "oz OC_)
Banane ¢ Banana ¢ Platano ¢ /\F7 1000g/ 205 35" 0z 60g/2'" oz 27g/10L 800g/1b12 "oz P
Corossol * Soursop (Guanabana) ¢ Corosol ® VLAY 1000g / 2los 3% or. 80g/2"or. Bg/1oz 800g /112 oz )
Fruit de la passion ¢ Passion Fruit ¢ Fruta de la Pasion ¢ /Sy > 5> 27)L—y 1000g/2bs 35" oz 120g/4" oz 3g/13/160z. 1000/ 205 350z, o
Fruits exotiques ¢ Exotic fruits ¢ Frutas Exdticas « kOIEAILZIL—Y 1000g/ 2los 35" oz. 80g/2" o1 8g/10z 800g/1b12 "oz &5
Goyave ¢ Guava * Guayava ® 777 1000g / 2los 39 o 80g/2"oz. 279/1 0t 800g /112 "oz -
Litchi » Lychee e Lichi ¢ 51 F— 1000g/ 2bs 3% 0z. - 30g/11/160z. 800g /112 "oz, —
Mangue * Mango * Mango « > (hn#E) 10009/ 2bs 3% oz. 80g/2" oL 27g/10z 800g /1o 12 %oz
Noix de coco ¢ Coconut » Coco * a7+ vY 1000g / 2los 35" oz. 60g/2" oz 8g/10z 800g/1l012"oz. e
Papaye * Papaya * Papaya ¢ /¢ 1000g/2bs3% 0. 80g/27 oz g/ 1oL 800g/1Ib 12 "oz, ()
2
Citron » Lemon ¢ Limon ¢ LEY 1000g/ 2los 35" oz. 120g/4" oz 39/13160z 1000g / 205 350z )
Citron vert ¢ Lime ¢ Limon Verde » 544 1000g/ 2bs 35" oz. 160g/5"% 0z, 329/13)1601. 1000g/ 2bs 3oz, ©
Mandarine « Mandarin ¢ Mandarina « Y>& > ALY Y 1000g/ 2los 35" oz. 10g/3/80z 39/13160z 800g/1b12 "oz (2]
Orange ¢ Orange * Naranja ® AL~ 1000g/2bs 35" oz 10g/3/80z 39/13/1601. 800g /1o 12"oz. c
Pamplemousse rose ¢ Pink Grapefruit » Pomelo Rosa « E> 77 L—77)L—Y 10009/ 2bs 3% 0. 80g/2" or. 3g/13160z 800g /1o 12 %oz g
LES CREATIONS « OUR CREATIONS * LAS CREACIONES ¢ ¥+ 7)1/ JEDH UL\ @
Amande ¢ Aimond ¢ Aimenda cruda ¢ 7—EVR 1000g/2bs3%" 0. 680/ 1b8oz. 27g9/10z 28409/ 8los 4% oz. -—
Noisette ¢ Hazelnut ¢ Avellana tostada ¢ A—=E)LFyY 10009/ 205350z~ 910g/2bs 1/80z. 91g/3"oz 70909/ 15bs 102 0z o
Pistache e Pistachio ¢ Pistacho verde crudo ® 2454 10009/ 205350z 590g/ 1b4'¥éoz. 359/ 1MoL 42609/ 9los 65" oz E
Litchi framboise & la rose ¢ Lychee and raspberry with rose
Litchi con frambuesa y rosa Y 74 %’—&7%‘/2/'('7—1“ LS W0g/20s3or. 1909/ e Tolto 100g 2os3 0z g
Orange chocolat aux zestes d'orange ¢ Orange with chocolate and orange zests
Norogjo con chocolate y pieles de %oronjo J grwy'&myyt“—w VE! :lﬂitgﬂﬂi 1000g / 2os 3% or. §0g/2"oz. 259/10L 1000 /2bs 30z —
Poire Wiliam et noix & la vanille Bourbon de Madagascar ¢ Pear Wiliam and walnut with Bourbon vanilla from Madagascar
Pera Wiliam con nuez y vainila Bourbon de Madogoscor o U1UTLERSF VY NIARANETIRY T 7= Bk ’ 105/ 263 : Yol I00g/2x37or
Pomme cuite au caramel et & la cannelle » Apple baked with caramel and cinnamon 1000g / 265350z ; Ugllo 1000g/ 2530z

Manzana cocida con caramelo y canela © E2)YT AZAL&YFEVEK
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