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- Quiche Lorraine

= (3h) - Souffl&fromage
FRENCH STARTERS - French Traditional
- X Onion Soup
6/04 - Puff Pastry
= (3h) - P&e brisé
PASTRY DOUGHS - P&e feuillete

- P&e &Choux
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5 1 (3h)
BUTCHERY

How to prepare some pieceof meat.

We will prepare (Cleaning bones,
remove the right fat etc) :

- 1 rack of lamb

- 1 piece of beef

- 1 Chicken

After this class, the student will
not buy anymore some meat
already prepared, and will be able
to buy some cheaper and better
quality as he can prepare the meat
by himself.

T £ (3h)
STEWS

We will cook:
- 1 Beef Bourguignon
- 1 Chicken Basquaise

- 1 Lamb “Navarin”
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% 1+ (3h)
CLASSICALS

We will prepare :

- 1 Beef Wellington

- 1 Smooth French Mash
Potatoes

- White Glazed Vegetables
- Pommes “Pont Neuf”

- Mushroom Duxelle

T £ (3h)
CLASSICALS

- Confit Duck
- Petit Sal&ux lentilles

- Pot au feu
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% 1+ (3h)
FISHERY

How to prepare some fish.

We will prepare :

- Darne of Salmon

- Filet of Salmon

- White fish, remove filets
- Fish Pave

After this class, the student will
not buy anymore some fish
already prepared, and will be able
to buy some cheaper and better
quality as he can prepare the fish
by himself.

T £ (3h)
FISH

We will cook:

- Sole meuniere

- Different Shellfish

- Use of “court-bouillon”
- Fish Soup

- Fish terrine
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5 1 (3h)
PASTRY — SPONGE

- Plain Sponge cake

- Dark Chocolate sponge
cake

- Victoria Sponge Cake

- Lemon Sponge Cake

T £ (3h)
PASTRY AND CREAMS

- Charlotte Chocolat
- Paris-Brest

- Lemon tart

%+ (3h)
SAUCES

- Red wine sauce

- Bourguignonne sauce
- Beurre Blanc

- Bearnaise sauce

- Hollandaise sauce
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T Xz (3h)
BRAISED MEAT

- Braised Ox cheek
Lamb Braised

Chicken Braised
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