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TOTAL TIMING : 80 MINUTES
>I< DEFROST TIME 30 MINUTES

COOKINGTIME 35 MINUTES S R ﬂlﬁ%
il SERVING: ﬂﬂz

. 1BRIOCHE /7 PORTIONS

BANH CROISSANT “TOC MAY”
INGREDIENTS CROISSANTS “BRIOCHE FEUILLETEE”

NGUYEN LIEU

Khuon nuwdng banh (~25x9cm)
Delifrance Croissants 70g : 7 cai

CHUAN Bl / PREPARATION:

Puong tron: tron duong trang

f * R3 déng banh Croissant 30 phut trongtd mat.
va duong vang véi nhau theoti

e Catbanh Croissant lam déi.

¢ 50/50 e Lam am khudn nuwéng va nap day.

Sliced bread baking pan (~25x9cm) * Let the Croissants defrost for 30 minutes in the refrigerator.
Delifrance Croissants 70g : 7 e Cut the Croissants in two parts.

Mixed Sugar: mixture 50/50 of e Moisturize the sliced bread baking pan and the cover.

white sugar and brown sugar

TRINH BAY / DRESSING:

e Trwdc khi dat bt vaokhudn, ldnchingqua honhop duong tron.

*eDEt6miéngbdt & phiadudiva 8 miéngbdtconlailéntrén.

e Dayndp khudnbanhva dé h&0.5cm.

e Nudngtrong 35 phuttai 165°C.

e Laybanh ra khdi khudn ngaylap tirc sau khi hét thoi gian, datbanh vao
10 nudng thém 2 phdt.

e Before placing the half croissantsin the pan, rollthemin the sugar mixture

e Place the 8 half croissants pointing upwards, add the remaining 6 half croissants
pointing downwards.

e Close the cover of the sliced bread, letan opening of half a centimeter

e Cook35mnat 165°C

* Remove from the pan immediately, put back into the oven for another 2 minutes



Meca Marxer

©

TOTAL TIMING : 30 MINUTES

BAKING TIME 8 MINUTES

W

\=/ SERVING: 10 PORTIONS

NGUYEN LIEU
INGREDIENTS

Banh Délifrance Croissant cli: 300g
Trirng: 20g

Pbuongnau: 80g

Bolat: 100g

Duongtrang: 50g

Sococa vun: 150g

Stale Délifrance Croissant: 300g
Eggs: 20g

Brown sugar: 80g

Butter: 100g

Sugar: 50g

Chocolate chunks: 150g

BANH QUY CROISSANT
CROISSANT COOKIES

CHUAN B / PREPARATION:

*  Tron banh croissant cli véi duong traing va dudng nau téi khi duoc
hén hop botroi.

e Chobovatringvao

+ Tiéptucdaodéudén khidugchdnhopbdtmin.

*  Mix stale croissants with white & brown sugar until you get a powder

* Add butter & eggs

e Stir until you get a smooth dough

TRINH BAY / DRESSING

e Chothémsocolavun

* Mdcviénbanhquy70g

e Nudng170°Ctrong 8 phut
* Add chocolate chunks

* Scoop 70g per cookie

e Cook at 170°C for8mn
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TOTAL TIMING : 55 MINUTES

COOKING TIME 20 MINUTES

M

N SERVING: 16 PORTIONS

NGUYEN LIEU BANH BROWNIE SOCOLA
INGREDIENTS
BROWNIE PAIN AU CHOCOLAT

Banh Painauchocolat cii : 300g
Bolat:150g
buong :260g .
Socola den: 150g CHUAN B| / PREPARATION:
Tring : 150g .

* Tron banh Pain au chocolat cli véi dudng dén khi dwgchon hgp bot
Stale Pain auchocolat: 300g roi.
Butter: 1509 e Lam chaysocla cling v&i bo, tron déu cho dé&n khi hdn hop sanh
Sugar:260g min.
Fefsrpcolate; 130 e Mix staled pain au chocolate with sugar untill getting powder
Eggs:150g

texture.
e Separately, melt chocolate & butter, mix to get a smooth texture.

Chef’s ti p Ly TRINH BAY / DRESSING:

e Cho trirng vao hdn hop socola trdn déu, sau dé tron tiép véi hdn

Thém vao cacloaihat khac
nhau (qua phi, qua écché,
hat dé cudi, v.v.).

Add more another type of nut

hop botroi.
e D6 hdn hop vaokhudnvudng.
e Nudngtrong 20 phut & 180°C.

hazelnut, walnut, pistachi R - .
Lt:)ze"“ gy IR e Add eggs and mix with pain au chocolat & sugar mix.
e Pour in a square mold

___________ 0 e Cook for 20mn at 180°C

S T T o B el



TOTAL TIMING : 45 MINUTES

([ BAKING TIME 30 MINUTES

0
\.__ SERVING:9 PORTIONS

NGUYEN LIEU BANH CHUOI
INGREDIENTS BANANA BREAD

Banh Delifrance Croissant cti: 400g CHUAN B} / PREPARATION:

Dau hat cai: 100g

Chudi chin mubi: 230g *  Catchudi thanh nhitng miéng nhd, tron chung véi duong va dé nghi
Puong: 180g trong 20 phut.

Tring: 180g *  Cho béanh croissant vao t6, tron chung véi hdn hop chudi va duong
Bot mi: 100g dé&n khi duochdnhop bét nhio.

B6t nG: 10g

i B * Chotié&ptrirngva dau hat cai, quét ti€p bangmaytron.
t ao: U ol s A e .
kg 3 e Chotiépbotmi, botnd, hatH6 Paova trondéutrong 2 phut.

Stale Delj issants: 400, . . o
geLeilign@ qseant=i oty e Cut the bananas into pieces, mix with the sugar and leave to rest for

Rapeseed oil: 100g

Ripe bananas: 230g 20 minutes.
g 300 * Pour the croissants into the mixing bow! with the banana/sugar
Bt A mixture. Mix with until you obtain a doughy texture.

Flour: 100g
Baking powder: 10g
Pecan nuts: 100g

(@ Chef’s tip

* Add the eggs and the oil, and beat with the mixer.
* Add the flour, the baking powder, and the pecan nuts, and mix for
two minutes.

TRINH BAY / DRESSING:

Cho thém socola hat gilp béanh e x . R , » ;
e DOohonhgpvaokhudnbdanh chéng dinh.

e Nudngtrong 30 phuttai 170°C.

* Lay ra khdi 16 nwéng va doi cho ngudi trudc khi 18y banh ra khoi
khuon.

*  Pour the mixture into a greased cake mould

e Cook for 30 minutes at 170°C.

* Remove from the oven and leave to cool before removing from the

nhe nhang hon khi cham vao.

Add chocolate chips for a more
indulgent touch.

Ché hoéc hat Phi.
Replace the pecan nuts with

.

walnuts or hazelnuts.

mould.

St dung chudi chin ruc dé phuc vu
khach hang cta ban.
e Use bananas that are to ripe to be

served to your customers as is.

e s L = Y. o
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TOTAL TIMING : 1 HOUR

') BAKING TIME 16 MINUTES

M

(f
SERVING: 10 PORTIONS

NGUYEN LIEU BANH QUY QUE
INGREDIENTS CINNAMON COOKIES
Banh Delifrance Croissant cli: 200g
Bot mi: 100g -
Bolat: 50g CHUAN B| / PREPARATION:
Bét nd: 5g
Trirng: 50g e C3tbanh croissant thanh tirng miéng nho; cho vao t6 tron véi dudng
Puong nau: 90g nau, bétmi, bot quéva botné.
Bot Qué: 5g e Trén cdcthanhphan vdi nhauchodénkhibanco dugckét cidu vun.
s ; * Chobolat,tiéptheolatring.
LAERAC EHU * Tron dén khiban duwgcphanbotkétdinhgongang.
Trirng ddnh

B anan * Cut the croissants into pieces and our into the mixing bow! with the
brown sugar, the flour, the cinnamon, and the baking powder.

Rreioisdos ERRNDI2000 «  Mix with the leaf attachment until you obtain a crumbly texture.

Flour: 100g

Butter: 50g * Add the butter, then the eggs.

Baking powder: 5g *  Mix until you obtain a compact pastry.
Eggs:50g

Brown sugar: 90g

E M LN TRINH BAY / DRESSING:
FOR THE GLAZE: *  Quéttrirngva lan qua dudng nau.
S * Citbotthanh tinglat cé dudng kinh khodng6cm (10- 12 cai).
Brown sugar
* Ditbanhlénkhayva bdo quantrongti mat30phut.
*  XEpbanhlénkhaynuéngva nuéngtrong 16 phut tai 160°C.
0 . * Paint with egg and roll inthe brown sugar.
C h ef S tl p A » Sliced the dough of around 6 cm indiameter (10-12 pcs).

* Place the dumpling on a tray and store in the refrigerator to cool for

30 minutes.
* Arrange on a baking tray and bake for 16 minutes at 160°C.

Thay thé bot qué bang v chanh.
Replace the cinnamon with lemon
zest.

Thay thé tring bang sita cho I6p
bao phd.
Replace the egg with milk for the

glaze.
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TOTAL TIMING : 45 MINUTES

» " BAKING TIME 12 MINUTES

0
{_/ SERVING: 4 PORTIONS

NGUYEN LIEU
INGREDIENTS

Banh Delifrance Croissants 70g Cii: 4 cai
*Syrup buong: 80g
*Kem Hanh Nhan: 160g
*Hanh Nhan PhuGion: 50g
Stale Délifrance Croissant 70g : 4 pcs
Light syrup: 80g
Almond cream: 200g
Almond crunch: 50g

SYRUP BUONG
buong: 40g
Nuwdc :100g
LIGHT SYRUP
Sugar : 40g
Water : 100g

KEM HANH NHAN
Trirng : 508

Bot Hanh Nhan : 50g
buong:50g
Bolat:50g

ALMOND CREAM

Eggs : 50g

Almond powder : 50g
Sugar : 50g

Butter : 50g

HANH NHAN PHU GION
Hanh Nhan Lat: 20g
buong:40g

Long trang tring : 10g
ALMOND CRUNCH

Sliced almonds : 20g
Sugar : 40g

Egg whites : 10g

BANH CROISSANTS HANH NHAN
ALMOND CROISSANTS

CHUAN Bl / PREPARATION:

e Ndu sbi nwdcva duong thanhsyrup.

 Tron déu bo mém, tring, duong va bot hanh nhan chung véi nhau thanh hdn
hgp kem Hanh Nhan.

e K&t hgp duong, hanh nhan cit lat va long trang trirng dé dugc hon hop phi
gion co két cu samcét.

* The syrup by bringing the water and the sugar to a boil.

e The almond cream by beating tog ether the softened butter, eggs, sugar, and the almond
powder.

* Prepare the almond crunch by combining the sugar and sliced almonds, and binding with
egg whites to achieve a sandy texture.

TRINH BAY / DRESSING:

e C4t banh Croissanttheo 2 dauchigudai.

e Ph&t mot 1dp mong syrup duding bén trong banh.

e Trai déu kem hanh nhan trong banh Croissant (45g).

* Déng bdnh lai va phét thém 5g kem hanhnhén trénbé& matbanh Croissant.
e D4n ldp phl gionléntrén Idp kemhanh nhan ngoai bé mat.
e Nudngtrong 12 phdt tai 170°C.

e Rac duwong bot 1én tréncung.

* Cutthe croissant in two lengthways.

* Brush the inside of the croissant lightly with the syrup.

* Fill the croissants with almond cream (45 g)

* Closeand spread 5g on the top of the croissant.

e Stick the almond crunch mixture to the cream on top of the croissant.
* Bake for 12 minutes at 170°C.

® Sprinkle with icing sugar.

Chef'stip |--———————--——- .

I

| *  Thay th& 20% bot hanh nhan béng I

| mot loai bot hat khéc (qua phi, qua I

I *  Thém nhiig miéng hanh nhan 6c ché, hat dé cudi, v.v.). I
nghién vao kem hanh nhan. . Replace 20% of the almond powder with I

I Add pieces of crushed almonds to the another type of nut powder (hazelnut, |

I almond cream. walnut, pistachio, etc.). I
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TOTAL TIMING : 40 MINUTES

i
./ SERVING:20 PORTIONS

NGUYEN LIEU BANH CROISSANT KEM PHO MAI
INGREDIENTS CREAM CHEESE CROISSANT

Banh Delifrance Croissant 30320 cai CH UKN Bl / PREPARATION:
*Kem ph6 mai: 800 g )

Duongbot: 60 g o
* Bdanh croissant nuwdngsan.

Phdé mai kem dé nhiét d6 phong cho mém, tron déu véi duong bot
cho hoa tan. Cho tiép sita twoi vao tron chung thanh mot hdn hop

Delifrance Butter croissants 30g: 20 cdi
*Cream cheesefilling : 800 g
Icing sugar: 60g

mém muot.
S T _(*)_ _____ * Croissant a has been baked.
e Cream cheese at room temperature until soft, mix well with icing sugar until
KEM PHO MAI dissolved. Add fresh milk and mix untila smooth mixture.
Phé mai kem:500g
Duongbot: 225¢g TRINH BAY / DRESSING:
Sita twoi: 75g
CREAM CHEESE FILLING e Xé doibanhcroissanttheo chiéu doctr2 dau.
Cream cheese: 5009 +  Bomkem pho maivao trong.
Icing sugar: 2259 *  Rai dudongbdttrénbé matrdi phucvy.
Milk: 75 g e Cutthecroissantin half lengthwise from both ends.

e Stuffthe cream cheesefilling inside.

= Chef’s tlp _* Sprinkleicingsugar ontopand serve.

r
|

|

: *  Cho thém vé chanh, bét tra xanh, ...
| dé gia ting thém huong vi.

| Add lemon zest, matcha powder,
| ... to enhance the taste.

|« Thay thé duomg bot thanh cac loai
: trai cay giup da dang trang tri.

|22 Replace icing sugar with fruits,
| edilble  flower,  mint,..  for
|

decoration.



Meca Marxer

%)

TOTAL TIMING : 30 MINUTES

"] BAKING TIME 18 MINUTES

H
\___/ SERVING:20 PORTIONS

NGUYEN LIEU BANH CROISSANT NUTELLA
INCREQEYS NUTELLA CROISSANT
Banh Delifrance Croissant 30g:20 cai CHUAN B / PREPARATION:
Nutella: 500 g

buongbdt:40g -
* Bdanh croissantnudngsan.
Delifrance Butter croissants 30g: 40 cdi

Nutella : 500g
Icing sugar: 40g

* Croissant a has been baked.

TRINH BAY / DRESSING:

Chef’s t|p | « Taomdtlédnhdk&béndinhbanh.

* Bom Nutellavaotrongvdi tranra ngoai motit.

2
|
| X . .
| *  Raiduongbottrénbématréiphucwvuy.
Thay thé Nutella bang cdc loai | *  Make a small hole nexttothe top of the croissant.
mut, bo dadu phong,... :
|
I
1

e Pump Nutella inwith alittle spillage.
Replace Nutella with other jams,

peanut butter, e Sprinkleicingsugar ontopand serve.

N



TOTAL TIMING : 30 MINUTES

(]D BAKING TIME 15 MINUTES

0
\.__/ SERVING:4PORTIONS

NGUYEN LIEU
INGREDIENTS

Banh Delifrance Croissant cli 70g: 4 cai
Thit ngudi catlat:4 miéng

*Kem ph6é mai Emmental: 160g

Stale croissants: 4

Slices of cooked ham: 4

Emmental cheese cream: 160g

KEM PHO MAI EMMENTAL
Trirng : 508

Kem sira tuoi: 50g

Ph6é mai Emmental bao: 60g
Muéi va tiéu cho ném ném

EMMENTAL CHEESE CREAM
Eggs : 50g

Whipping cream :50g

Grated emmental cheese : 60g
Salt and pepper, to taste

BANH CROISSANT THITNGUOI VA PHO MAI
HAM AND CHEESE CROISSANT

CHUAN Bl / PREPARATION:

e Chuan bj kem phd mai bang viéc két hop trirng, kem sita tuoi, phd
mai baova giavi .

*  Prepare the emmental cream by combining the eggs, cream, and
grated cheese + seasoning.

TRINH BAY / DRESSING:

e Catbanhcroissanttheochiéudoctlr2 dau.

*  Phé&tkem phomai Emmentalva thit ngudi citlatvaotrong.

e Doéng banh lai va phét mdt |6p méng kem Ién trén, rdi thém phd mai
bao.

e Nudngl5phuttail70°C.

*  Phucvyndéngvdirauxa lach.

e (Cut the croissant in two lengthways.

e Fillwith the Emmental cream and the slice of ham.

e (lose the croissant and spread the thick cream on top then sprinkle
with grated cheese.

e Bake for 15 minutes at 170°C.

* Serve hot with a green salad.
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TOTAL TIMING : 20 MINUTES
0

\:/ SERVING: 6 PORTIONS

NGUYEN LIEU
INGREDIENTS
Banh Delifrance Croissant 30g:6 cai
f"{' H;’: ,Xf“’l“g b BANH CROISSANT TRU'NG KHUAY VA CA HOI XONG KHOI
anhla:10g
Feing DiliSy: 360 CROISSANT WITH SCAMBLE EGGS AND SMOKED SALMON

Delifrance Butter croissants 30g: 6 cdi

Smoked salmon: 90g .
Spring onion: 10g CHUAN B| / PREPARATION:
*Scamble eggs: 360 g

* Banh croissant nuwdngsan.

(*) *  Hanhlacitnhuyén.
TRUNG KHUAY: e Cho tritng, kem ndu, sta twoi va mudi tiéu vao chung mét ndi. Bénh
Trirng: 4 cai tan hdn hop bang phdi danh tring. Vira nau vira khudy trén b&p dén
Kem ngu:30g khi hdn hop sanh sét. LAy ndi ra khdi bép, nhanh tay cho bo vao khudy
it fvgi: 0k chung thanhmdthén hop mém min.
Bolat:20 g

T AR o e Croissant a has been baked.
Mu6i, tiéu cho ném ném ) )

*  Finely chopped scallions.
SCEAMLE EGGS:

Eggs: 4 pcs

* Put eggs, cooking cream, fresh milk and salt and pepper in a pot. Beat

) the mixture with a whisk. Cook while stirring on the stove until the
Cooking cream: 30g

Milk: 30 g
Butter: 20 g butter and stir together until a smooth mixture.

mixture thickens. Remove the pot from the heat, quickly add the

Salt, pepper to taste

(@ Chef’s tip

Thay th& kem nau bang kem sita

TRINH BAY / DRESSING:

1
|
|

e Citbanhcroissanttheochiéudoctlr2 dau.

e D3tca hdixdng khaiva tring khudy bén trong.
* Raithémhanhlava tiéu lén trén.

Loinecch Sugdine e, «  Cut the croissant in two lengthways.
Replace cooking cream  with

i e Gr e il bl *  Fillwith smoked salmon and scramble eggs.

Thay th & ca HBi x6n g khéi b ang cac
loai thit ngudi (jambon, thit mudi,
xuc xich, thit heo xéng khoi,...)
Replace smoked salmon with other
cold cut (jambon, ham, sausage,
bacon,...)

|
|
|
|
|
|
|
|
| e Put chopped spring onion and pepper on the top.
|
|
|
|
|
|
|



TOTAL TIMING : 20 MINUTES

0
\.__/ SERVING:6PORTIONS

NGUYEN LIEU
INGREDIENTS

Banh Delifrance Croissant 30g:6 cai
Cachua:120g

Xalach:60g

*Ca ngrtrén: 300 g

Delifrance Butter croissants 30g: 6 cdi
Tomato: 120 g

Green salad: 60g

* Mixed Tuna: 300 g

CANGU TRON:
Canglrhop:185¢g
Hanhtay:30g

Ot chudng:30g

Nu bach hoa:10g
Kinh gidi kho:1 g
Mayonaise:50g
Muéi, tiéu cho ném ném
MIXED TUNA:
Tunatin: 185 g
Onion:30g
Capsicum:30g
Capers: 10 g
Oregano:1g
Mayonaise: 50 g
Salt, pepper to taste

BANH CROISSANT CA NGU
TUNA CROISSANT

CHUAN Bl / PREPARATION:

+ Banh croissant nuéngsan.

e Hanh tdyva &t chudng cdthatlyu. Ny bach hoa bdm nhuyén. G nglr
dé rdo, cho vao td trén chung véi tat cd cdcnguyén liéu con lai thanh
mothdn hop kétdinh.

e Cachua catlat, xa lachxé nhé.

* Croissant a has been baked.

* Diced onions and bell peppers. Minced capers. Drain tuna, put in a
bow! and mix with all the remaining ingredients into a sticky mixture.

e Sliced tomatoes, shredded lettuce.

TRINH BAY / DRESSING:

¢ Catbanhcroissanttheochiéudoctir2 dau.

*  Pi3tcd hoixdng khdiva tritng khudy bén trong.
* Raithémhanhlava tiéu lén trén.

e Cut the croissantin two lengthways.

e Fill withsmoked salmon and scramble eggs.

*  Put chopped spring onion and pepper on the top.
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TOTAL TIMING : 40 MINUTES

BAKING TIME 8 MINUTES

i B
\___/ SERVING:2PORTIONS

: '~ LA OB 07
NGUYEN LIEU BANH CROI-FFLE
INGREDIENTS CROI-FELE

Banh Delifrance Croissant 30g/70g

KETHOP: CACH LAM/ MAKING:

Socola

Siré e Radbongtainhiétdo phongtrong 25 phut.
Mt *  Nudng210°Ctrong 8 phut.

buong bot .

Trangtriva phucwvu.

e S T e Thaw at room temperature for 25 minutes.
Kemlanh )

% * Bake at 210°C for 8 minutes.
Bot cacao

BOt tra xanh * Decorate and serve.

Ph6 mai lat
S6t borchanh

Delifrance Butter Croissant 30g/70g 0 .
COLLAB: 5 Chef’'stip f-—-------"-"----

Chocolate
«  Xién que gb vao gitta roi nudng dé

Syrup duee & 8 +  C6 thé them céc nguyén liéu khac
Jam tao hinh nhukem que. L | .

. . nhu cach lam banh mi kep.
Icing S *  Skewer a wooden stick in the . .
cing sugar ) e Can be add other ingredients such
T J center and then bake to shape it dwich
oppin as sandwich toast.

Ay like ice cream.

Cacao powder
Matcha powder
Cheese slices

|

|

|

|

|

|

|

|

Ice cream |
|

|

|

|

. |
Lime butter sauce |
|

|
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