AL & AAEE Y
B2 ¢ o2 ®E 2 v
1 | Pumpkin puree WA 21 Fudge o AE
2 Parchment paper | %4 * 22 Truffles > T 5 4
3 | Cinnamon [ 23 Meringue A272 F-o
4 Pecan 7t 24 Whipped cream B A
5 | Vanilla extract R 25 Cornstarch ENV S
6 | cranberries B AsE 26 Fat-free yogurt R iR
7 | All-purpose Flour | * 5% %g#> 27 Pancakes T 4
8 Bread Flour B Safabk(Ee) 28 Cream cheese o 5B
9 | Cake Flour %55 $g 4~ 29 Baking powder R
8% fa e
10 | Pastry Flour (fe B 3 Frik 30 Baking soda | TR
cake flour %)
11 | Gelatin Leaves ER Uy 31 | Pan ]
12 | Vanilla Bean Y % 32 Dust ol
13 | Granulated Sugar | ‘m#) % 33 ;(;r;freaioners’ ey
14 Icing Sugar | ## 34 Sieve & 4
15 | Couverture PEITA 35 | Soufflé L
16 | Caramel B ¥ 36 | Cornsyrup ENVE if:
17 | Pastry fied Bhe 37 | Trehalose e E
18 | Mousse BT 38 Chiffon Cake Pl R
19 | Lemonade &5 b R 39 Cream of tartar B
20 | Batter o 40 Paring knife A7




AT LA R
B v ¥ P
: . Sponge-Dough C oy
1 Active dry yeast VX e Tk s 21 Mpeth?)d 9 L 1 S
2 | Dough ¥ 1) 22 Mould i
3 | Punch (% 23 | Custard powder + 1
4 | Knead #H 24 Margarine SR L Ea
5 | Gluten % 55 25 :;ng?isr:;y Az ik b
6 | Proofing G 26 Rest E5
7 Braided S 27 Humidity BR
8 | Croissant L ifge 28 Pan spray A
9 | Whole wheat bread | 2 % %@ ¢ 29 | Topping fie
10 | A loaf of bread - ek @ 30 | Fragrant peel AR
11 \I/_v(i):gi:)r:e\g:h red FPEEFde |31 | Ferment PR
12 | Bagle b5 32 Kaiser Bread I m e
13 | Scone 3 33 Ciabatta #’ Xﬁi F —,ﬁ n
hk < e )

14 | Muffin R 34 Bread improver fa 5 LA
15 | Custard bread PR fg @ 35 Bread premix eSS 2
16 iﬂtgi:]gozt Dough = g RES 36 | Invert sugar i
17 | Basic Fermentation | & &~ % f% 37 S:;;?CI::E TR 4
18 | Focaccia W+ g 38 Marshmallow =%
19 | Brew Process i A i FES 39 Caster sugar soF) E
20 | Rounding & 40 | Raisin TR
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